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Minister for Agriculture Decree
No … /2017 of [date] [month] 2017
amending
Minister for Agriculture and Rural Development Decree No 152/2009 of 12 November 2009 on the mandatory requirements of the Codex Alimentarius Hungaricus
Pursuant to the authorisation granted under § 76(2)(5) of Act XLVI of 2008 on the food chain and its official supervision, within my competences defined under § 65(2) of Government Decree No 152/2014 of 6 June 2014 on the responsibilities and powers of Government members, I hereby decree the following:
§ 1
§ 1(3) of Minister for Agriculture and Rural Development Decree No 152/2009 of 12 November 2009 on the mandatory requirements of the Codex Alimentarius Hungaricus (hereinafter: the ‘Decree’) shall be supplemented with the following point e): 
[The mandatory requirements of Chapter I of the Codex Alimentarius Hungaricus containing national product descriptions are laid down in the following Annex to this Decree:]
‘e) Annex 41 on cider products.’
§ 2
§ 2 of the Decree shall be supplemented with the following paragraph (16):
‘(16) Products not suitable according to Annex 41 to Minister for Agriculture Decree No …../2017 of [date] [month] 2017 amending Minister for Agriculture and Rural Development Decree No 152/2009 of 12 November 2009 on the mandatory requirements of the Codex Alimentarius Hungaricus (hereinafter: ‘Amended Decree 6’), but suitable according to previous regulations may be produced for six months from the effective date of Amended Decree 6, and may be placed on the market until their date of minimum durability or ‘use by’ date.’
§ 3
§ 4 and 5 of the Decree are replaced by the following:
‘§ 4 The requirement for the prior notification of the draft Annexes 12, 13, 39, 40 and 41 of this Decree, as stipulated under Articles 5–7 of Directive (EU) 2015/1535 of the European Parliament and of the Council of 9 September 2015 laying down a procedure for the provision of information in the field of technical regulations and of rules on Information Society services, has been complied with.’
§ 4
Annex 41 according to Annex 1 is added to the Decree.
§ 5
This Decree shall enter into force on the third day following its publication.
§ 6
The requirement for the prior notification of this draft Decree, as stipulated in Articles 5–7 of Directive (EU) 2015/1535 of the European Parliament and of the Council of 9 September 2015 laying down a procedure for the provision of information in the field of technical regulations and of rules on Information Society services, has been complied with.
Budapest, [date] [month] 2017
Dr. Sándor Fazekas
Minister for Agriculture
Annex 1 to Minister for Agriculture Decree No …./2017 of [date] [month] 2017
‘Annex 41 to Minister for Agriculture and Rural Development Decree No 152/2009 of 12 November 2009
Regulation No 1-3/17-2 of the Codex Alimentarius Hungaricus on cider products
Part A
General provisions
1. This regulation sets requirements for the quality and composition of cider products based on § 66(1) of Act XLVI of 2008 on the food chain and its official supervision.
2. The designation defined in the regulation may only be used in the case of products placed on the market in Hungary if they meet the specified requirements.
3. Quality parameters specified in part B and the total sulphur dioxide content were determined by using the methods described in part C. Thus, the inspection methods specified therein or those of an equivalent nature shall be used upon inspection of the parameters.
4. Products that are produced or placed on the market in any Member State of the European Union or in Turkey, or produced in an EFTA State party to the Agreement on the European Economic Area, in accordance with applicable national legislation, need not comply with the technical provisions defined in this regulation if the provisions governing consumer protection offer the same level of protection as those laid down in this regulation.
Part B
Cider products
(Food category set out in Regulation (EC) No 1333/2008 of the European Parliament and of the Council: 14.2.3.)
1. Definition of product 
Cider: a sparkling alcoholic beverage made from fermented juice pressed from fresh, chilled or frozen apple or apple juice concentrate by adding sugar and if necessary water, and not containing any added alcohol, colourings or flavourings. The actual alcoholic strength of the finished product is obtained from at least 50% V/V apple. Carbon dioxide is produced during fermentation. The carbon dioxide produced can be supplemented by adding carbon dioxide to it.
2. Ingredients that may be used: 
2.1. Primary ingredients
2.1.1. apple juice
2.1.1.1. made from fresh apple or apple preserved by chilling or freezing,
2.1.1.2. made from concentrate, or
2.1.1.3. reconstituted
2.1.2. sugar 
2.1.3. water 
2.2. Other ingredients that may be used 
2.2.1. glucose-fructose syrup and fructose-glucose syrup (according to Regulation No 1-3-2001/111 of the Codex Alimentarius Hungaricus),
2.2.2. carbon dioxide,
2.2.3. from the food additives included in the food category 14.2.3, only the following may be used: 
2.2.3.1. food acids for acid substitution purposes: citric acid, ascorbic acid, tartaric acid, malic acid,
2.2.3.2. to ensure the product has a long shelf life: E200-203 (sorbic acid, sorbates), E 220-228 (sulphur dioxide, sulphites),
2.2.3.3. processing aids: supplements, auxiliaries and additives that can be used during authorised oenological practices and processes as defined in Annex I A to Commission Regulation (EC) No 606/2009 of 10 July 2009 laying down certain detailed rules for implementing Council Regulation (EC) No 479/2008 as regards the categories of grapevine products, oenological practices and the applicable restrictions.
3. Qualitative requirements 
3.1. Physical and chemical properties
	3.1.1 Alcohol content, % (V/V) 
	1.2–8.5


	3.1.2. Volatile acidity expressed as acetic acid
	g/l 
maximum 

	3.1.2.1. dry 
3.1.2.2. medium-dry 
3.1.2.3. medium-sweet
3.1.2.4. sweet
	1.08 
1.2 
1.2 
1.2 


	3.1.3. Total titratable acidity expressed as tartaric acid
g/l 
	4–10 


	3.1.4. Sugar content 
	g/l 

	3.1.4.1. dry 
3.1.4.2. medium-dry 
3.1.4.3. medium-sweet 
3.1.4.4. sweet
	0–8, or max. the value for acidity expressed as tartaric acid +4 
8.1–15 
15.1–40 
over 40

	
	


3.2. Organoleptic properties
3.2.1. Purity: generally clear, pure, free of residues and turbidity, unless labelled as unfiltered.
3.2.2. Colour: corresponding to the colour of the apple.
3.2.3. Smell: pure, pleasant, corresponding to the smell of apples.
3.2.4. Taste: pure, corresponding to the taste of apples.
3.2.5. Balance of flavour: harmonious, well-rounded.
4. Packaging and storage
No specific requirement.
5. Description
5.1. The description of the product shall contain the word ‘cider’ and one of the words ‘dry’, ‘medium-dry’, ‘medium-sweet’ or ‘sweet’ according to the sugar content.
5.2. If the product is unfiltered, it shall be indicated in the description.
Examples of description: 
Cider, medium-sweet
Cider, dry, unfiltered
6. Recommended manufacturing process description
6.1. Preparation of the apples: 
6.1.1. wash the fresh apples,
6.1.2. thaw the chilled or frozen apples,
6.1.3. reconstitute the concentrate,
6.1.4. if the apples prepared are not processed immediately, the pressed apple juice shall be preserved by pasteurisation.
6.2. How to make vinasse:
6.2.1. chop the apples, and mash them,
6.2.2. divide the mashed apples into solid substances and juice by pressing, then clarify, shell and filter them,
6.2.3. set the sugar content depending on the desired alcoholic strength,
6.2.4. add food acids.
6.3. Fermentation: in a closed container after cultured yeasts are added, allowing heat and carbon dioxide to escape.
6.4. Clarification, filtration: cleaning and stabilisation of the juice using fining agents, physical processes and filtration.
6.5. Carbon dioxide levels can be obtained from the following:
6.5.1. fermentation,
6.5.2. fermentation and by adding carbon dioxide. 
Part C
Methodology
The following methods shall be used to check the quality parameters specified in part ‘B’ and the total sulphur dioxide content:
	
	A
	B
	C
	D

	1.
	Physical & chemical properties
	Product group
	Inspection method number
	Inspection method

	2.
	Alcohol content
	Cider
	OIV-MA-AS312-01A
	Determination of alcohol content expressed in volume-volume percentage

	3.
	Volatile acidity
	Cider
	OIV-MA-AS313-02
	Determination of volatile acidity

	4.
	Total titratable acidity
	Cider
	OIV-MA-AS313-01
	Determination of total acidity

	5.
	Sugar content
	Cider
	OIV-MA-AS311-03
	Determination of sugar content

	6.
	Total sulphur dioxide content
	Cider
	OIV-MA-AS323-04B
	Determination of total sulphur dioxide content


’
