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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.

International Standards are drafted in accordance with the rules given in the ISO/IEC Directives, Part 2.

The main task of technical committees is to prepare International Standards. Draft International Standards
adopted by the technical committees are circulated to the member bodies for voting. Publication as an
International Standard requires approval by at least 75 % of the member bodies casting a vote.

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.

ISO 1003 was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee SC 7, Spices,
culinary herbs and condiments.

This second edition cancels and replaces the first edition (ISO 1003:1980), which has been technically revised.
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Spices — Ginger (Zingiber officinale Roscoe) — Specification

1 Scope

This International Standard specifies requirements for ginger (Zingiber officinale Roscoe).

Annex A specifies a method for the determination of calcium. Recommendations for storage and transport
conditions are given in Annex B.

2 Normative references

The following referenced documents are indispensable for the application of this document. For dated
references, only the edition cited applies. For undated references, the latest edition of the referenced document
(including any amendments) applies.

ISO 565, Test sieves — Metal wire cloth, perforated metal plate and electroformed sheet — Nominal sizes of
openings

ISO 927, Spices and condiments — Determination of extraneous matter and foreign matter content

ISO 928, Spices and condiments — Determination of total ash

ISO 930, Spices and condiments — Determination of acid-insoluble ash

ISO 939, Spices and condiments — Determination of moisture content — Entrainment method

ISO 948, Spices and condiments — Sampling

ISO 1208, Spices and condiments — Determination of filth

ISO 6571, Spices, condiments and herbs — Determination of volatile oil content (hydrodistillation method)

3 Description

3.1 Form and appearance

Ginger is the dried, peeled or unpeeled rhizome of Zingiber officinale Roscoe, in irregular pieces not less than
 in length, in slices, in small cut pieces or ground. The ginger shall be yellowish-white in colour. It can be

peeled or scraped, then washed and dried. The ginger may be lime bleached. Ginger may be graded on the
basis of place of production, type of processing or colour.

3.2 Odour and taste

The odour and taste of ginger shall be characteristic: slightly sharp, pungent, fresh, and lemony. The material
shall not have a musty odour or a rancid or bitter taste.

20 mm
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