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National Foreword

This Standard is identical with the I1SO Standard ISO/TS 19657, Definitions and technical criteria for food
ingredients to be considered as natural published by the International Organization for Standardization
(1SO). It was adopted by the Mauritius Standards Bureau on the recommendation of the Food Products
Standards Committee and approval of the Standards Council on 06 December 2017. It was notified in

the Government Gazette on 06 January 2018*.

For the purpose of this standard the following change should be made:

the words ‘International Standard’ should be replaced by ‘Mauritian Standard’;

General Notice No 23 of 2018

COPYRIGHT PROTECTED DOCUMENT
© MSB 2018

All rights reserved. Unless otherwise specified, no part of this publication may be reproduced
or utilized in any form or by any means, electronic or mechanical, without permission or
posting on the internet or an intranet, in writing from Mauritius Standards Bureau at the
address below.

Mauritius Standards Bureau

Villa Road

Moka

Mauritius

Telephone +(230) 433 3648

Fax +(230) 433 5051/ 433 5150
E-mail msb@intnet.mu
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ISO/TS 19657:2017(E)

Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards
bodies (ISO member bodies). The work of preparing International Standards is normally carried out
through ISO technical committees. Each member body interested in a subject for which a technical
committee has been established has the right to be represented on that committee. International
organizations, governmental and non-governmental, in liaison with ISO, also take part in the work.
ISO collaborates closely with the International Electrotechnical Commission (IEC) on all matters of
electrotechnical standardization.

The procedures used to develop this document and those intended for its further maintenance are
described in the ISO/IEC Directives, Part 1. In particular the different approval criteria needed for the
different types of ISO documents should be noted. This document was drafted in accordance with the
editorial rules of the ISO/IEC Directives, Part 2 (see www.iso.org/directives).

Attention is drawn to the possibility that some of the elements of this document may be the subject of
patent rights. ISO shall not be held responsible for identifying any or all such patent rights. Details of
any patent rights identified during the development of the document will be in the Introduction and/or
on the ISO list of patent declarations received (see www.iso.org/patents).

Any trade name used in this document is information given for the convenience of users and does not
constitute an endorsement.

For an explanation on the voluntary nature of standards, the meaning of ISO specific terms and
expressions related to conformity assessment, as well as information about ISO's adherence to the
World Trade Organization (WTO) principles in the Technical Barriers to Trade (TBT) see the following
URL: www.iso.org/iso/foreword.html.

This document was prepared by Technical Committee ISO/TC 34, Food products.
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Introduction

The purpose of this document is to provide the technical criteria for food ingredients to be considered
as natural for use by the food and beverage industry at a global level.

The document offers technical criteria to all food and beverage companies, applicable to all
organizations, regardless of size or complexity. This document is intended for use in business-to-
business communications and relationships in the global food supply chain.

Conformity to this document helps to assure a level-playing field and fair practices in business-to-
business relationships.

This document is not intended to provide information to consumers about natural food ingredients as
consumer expectations vary widely around the world and from product to product.

NOTE Legally required information, claims or labelling, or other applicable legal requirements can apply.

Food ingredient sectors may find it beneficial to develop a sector specific interpretation of these
technical criteria for food ingredients to be considered as natural, consistent with this document.
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TECHNICAL SPECIFICATION ISO/TS 19657:2017(E)

Definitions and technical criteria for food ingredients to be
considered as natural

1 Scope

The document specifies definitions and technical criteria (acceptable sources, materials and processes)
to be fulfilled for food ingredients to be considered as natural.

This document is applicable to food ingredients.

The document is applicable in business-to-business communication (B2B) only. It does not apply to
product communication to consumers (i.e. voluntary and mandatory labelling).

It does not apply to human safety, environmental safety, socio-economic considerations (e.g. fair trade)
and the characteristics of packaging materials.

It does not apply to the following:

— flavourings[ll; however, it is possible to assess the non-flavouring components of flavourings
according to the technical criteria defined in this document;

— natural mineral watersl2l;

— Dbottled drinking waters[3l.

There are no requirements for genetic engineering nor for agricultural practices such as organic
production in this document. However, these can be subject to regulations and/or other requirements.
2 Normative references

There are no normative references in this document.

3 Terms and definitions
For the purposes of this document, the following terms and definitions apply.
[SO and IEC maintain terminological databases for use in standardization at the following addresses:

— IEC Electropedia: available at http://www.electropedia.org/

— ISO Online browsing platform: available at https://www.iso.org/obp

3.1

food

any substance, whether processed, semi-processed or raw, which is intended for human consumption,
and includes drinks, chewing gum and any substance that has been used in the manufacture, preparation
or treatment of “food” but does not include cosmetics or tobacco or substances used only as drugs

[SOURCE: Codex Alimentarius — General Standard for the Labelling of Prepackaged Food (CODEX
STAN 1-1985)]
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