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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 document 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).

ISO draws attention to the possibility that the implementation of this document may involve the use of (a) 
patent(s). ISO takes no position concerning the evidence, validity or applicability of any claimed patent 
rights in respect thereof. As of the date of publication of this document, ISO had not received notice of (a) 
patent(s) which may be required to implement this document. However, implementers are cautioned that 
this may not represent the latest information, which may be obtained from the patent database available at 
www.iso.org/patents. ISO shall not be held responsible for identifying any or all such patent rights.

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

For an explanation of 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 www.iso.org/iso/foreword.html.

This document was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee SC 3, Fruits 
and vegetables and their derived products.

Any feedback or questions on this document should be directed to the user’s national standards body. A 
complete listing of these bodies can be found at www.iso.org/members.html.
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ISO 6900:2025(en)

Introduction

The planting and processing of red jujubes has a history of more than 8 000 years. Red jujubes are rich in 
dietary fibres, vitamins, amino acids and other trace elements. They can be used directly or deeply processed 
to make candied jujube, jujube paste and jujube juice. The most prominent feature of red jujubes is that they 
have a high vitamin content and are therefore beneficial for human health. As a result, red jujubes are very 
popular worldwide.

Jujube trees are native to the middle and lower reaches of the Yellow River in China, and have spread to more 
than 30  countries and regions including Asia, Europe, Africa, North America and Oceania, mainly in the 
Republic of Korea, the Democratic People's Republic of Korea, Japan, the Russian Federation, Afghanistan, 
India, Pakistan, the Islamic Republic of Iran, the United States of America, the United Kingdom, Italy, etc. In 
recent years, the planting area and output of jujube trees around the world have grown rapidly. However, 
the lack of unified and clear global product quality and specification grade requirements has limited the 
international trade and circulation of red jujubes.

This document specifies the properties of dried red jujubes. It aims to help prevent barriers to trade and 
communication.
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