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Specialized Section on Standardization of Fresh Fruit and Vegetables 

Fifty-third session

Geneva, 21-25 May 2007

Items 11 of the provisional agenda

Mexican Proposal for a Standard for Fresh Chili Peppers

This document contains proposals by the Delegation of Mexico to start work on a new Standard for Fresh Chili Peppers.

NOTE FROM THE STANDARIZATION ORGANIZATION IN MÉXICO, TO THE SECRETARIATE: 

This proposal of preliminary standard project to de UNECE is based on the Mexican quality standard of fresh peppers, developed by the Technical Committee of National Standardization of Agriculture Products, dependent of the Ministry of Agriculture.

The importance of the production of chili peppers in México is evident because their wide distribution as well as the huge consumption all over the country. This produce is grown commercially from the level of the sea in the tropical regions of the coast, to the 2500 meters above sea level in the cold regions of the central upland. Additionally, it has a wide environmental range that allows its growth throughout the year, allowing satisfying the demand of the product in all the main locations.

Mexico is one of the main centers of origin and dispersion of the gender Capsicum, and it is the center of origin of the species annuum, that has generated a great diversity of chili types which form, size, color and taste are varied and therefore are used in several different ways, either as primary food, coloring element or as a spice.

By such reason, Mexico expresses its interest to participate actively in the Specialized Section on Standardization of the UNECE for Fresh Fruit and Vegetables, as well as for Dry and Dried Produce.

To the effect and in a first approach to this regional organism of normalization, it presents the following proposal of first draft of UNECE standard for fresh chili peppers, to put the subject under consideration of the plenary session of the Specialized Section of Fresh Fruit and Vegetables of the UNECE that will session from the 21 to the 25 of May, with the object of considering the feasibility to add this matter to the List of Works to develop by the Section. 

In case that Mexico is accepted in both Sections, we express our interest to coordinate the development of the first draft by electronic means, along with all the countries interested in participating on the development of the standard.

UNECE STANDARD FFV- NON INDUSTRIALIZED FOOD PRODUCTS FOR HUMAN CONSUMPTION - FRESH CHILLI - (Capsicum sp) SPECIFICATIONS

concerning the marketing and commercial

quality control of fresh chilli (aji, pepper)
I.
DEFINITION OF PRODUCE

This standard applies to to chilli (Capsicum spp.) of varieties ancho, chilaca, de arbol, habanero, jalapeno, manzano and serrano grown from Capsicum annuum and Capsicum frutescens, to be supplied fresh to the consumer, all peppers destinated for industrial processing being excluded.

II.
PROVISIONS CONCERNING QUALITY

The purpose of the standard is to define the quality requirements of ancho, chilaca, de árbol, habanero, jalapeño, manzano and serrano peppers at the export control stage, after preparation and packaging.

A.
Minimum requirements

In all classes, subject to the special provisions for each class and the tolerances allowed, the fresh chilli must be:

-
present form, colour, flavour, heat1
 and smell characteristic of the variety

- 
well developed, whole, sound, clean, brilliant, firm and with the texture proper of the variety. 

-
intact {depending on the nature of produce, a deviation from the provision is allowed}

-
clean, practically free of any visible foreign matter 

-
with or without stem, cut at the optimal ripeness.

-
free of abnormal external moisture

-
sound; not affected by rotting or deterioration

-
free from any defects: mechanical, entomological, microbiological, meteorological or genetic-physiologic2
-
free from pests, fungus and pests fragments, as well as foreign debris.

-
free of any foreign smell and/or taste.

B.
Maturity requirements

The produce must be sufficiently developed, and display satisfactory ripeness, depending on the nature of produce. The development and condition of the chilli must be such as to enable them to withstand transport and handling, and to arrive in satisfactory condition at the place of destination.

C.
Classification

In general, the fresh chilli peppers of the gender Capsicum with its varieties ancho, chilaca, de arbol, habanero, jalapeño, manzano and serrano  destined to human consumption are classified in three classes defined below
 .

(i)
"Extra" Class

Fresh chilli peppers in this class must be of superior quality.  They must be characteristic of the variety and/or commercial type.

They must be free from defects with the exception of very slight superficial defects provided these do not affect the general appearance of the produce, the quality, the keeping quality and presentation in the package, as follows:

Free from Biological defects at the moment of packaging.

Physical-Mechanic defects when it does not affect more than 0,5% of the surface of the fruit.

Free from any climate related defects.

Free from any morphological alterations.

(ii)
Class I

Fresh chilli peppers in this class must be of good quality.  They must be characteristic of the variety and/or commercial type.

The following slight defects, however, may be allowed:

Biological defects when it does not affect more than 0,5% of the surface of the fruit.

Physical-Mechanic defects when it affects more than 0,5% and up to 1,0% of the surface.

Climate related defects when it does not affect more than 0,5% of the surface of the fruit.

Morphological alterations when they does not exceed 3,0% of an individual fruit.

(iii)
Class II

This class includes fresh chilli peppers which do not qualify for inclusion in the higher classes but satisfy the minimum requirements specified above.

The following defects may be allowed provided the fresh chilli peppers retain their essential characteristics as regards the quality, the keeping quality and presentation:

Biological defects when it affects more than 0,5% and up to 1,0% of the surface of the fruit.

Physical-Mechanic defects when it affects more than 1,0% and up to 3,0% of the surface.

Climate related defects when it affects more than 0,5% and up to 1,0% of the surface of the fruit.

Morphological alterations when they exceed 3,1% and up to 6,0% of an individual fruit.

III.
PROVISIONS CONCERNING SIZING

Size is determined by fresh chilli peppers by diameter, length and weight according to the established in Table 1, for each variety:

Table 1: Classification of fresh peppers according its size, depending on the variety.

	ANCHO (poblano/mulato)

	
	Small
	Medium
	Large
	Extra large

	Length (cm.)
	< 10,0
	10,0 – 11,9 
	12,0 -14,0
	>14

	Diameter (cm.)
	<6 ,0
	6,0 - 6,9 
	7,0 – 8,0 
	>8

	Wright (g)
	80,0 – 110,0 
	110,0 -129,9 
	130 - 150
	>150

	CHILACA

	
	Small
	Medium
	Large
	Extra large

	Length (cm.)
	12,0 -14,9
	15,0 – 24,9
	 25 – 30
	>30

	Diameter (cm.)
	2,0 – 4,0
	2,0 – 4,0
	2,0 – 4,0
	2,0 – 4,0

	Wright (g)
	35,0 – 49,0
	50,0 – 74,9
	75,0 – 100,0
	>100

	DE ARBOL (serranito, criollo soledad)

	
	Small
	Medium
	Large
	Extra large

	Length (cm.)
	<6
	6 – 7,9
	8,0 – 10,0
	>10

	Diameter (cm.)
	0,7 - 1,0
	0,7 - 1,0
	0,7 - 1,0
	0,7 - 1,0

	Wright (g)
	4,0
	5,0
	6,0
	7,0 

	HABANERO 

	
	Small
	Medium
	Large
	Extra large

	Length (cm.)
	< 2
	2 – 3,9
	≥4
	Does not apply



	Diameter (cm.)
	---
	---
	---
	

	Wright (g)
	---
	---
	---
	

	JALAPEÑO

	
	Small
	Medium
	Large
	Extra large

	Length (cm.)
	3,0 – 4,9
	5,0 – 7,5
	7,6 – 9,0
	> 9,0

	Diameter (cm.)
	2,5 – 2,9
	3,0 – 4,5
	3,0 – 4,5
	3,0 – 4,5

	Wright (g)
	< 15
	15,1 – 24,9
	25 – 35
	< 35

	MANZANO

	
	Small
	Medium
	Large
	Extra large

	Length (cm.)
	<6 


	6 a 8,5


	  >8,5


	Does not apply

	Diameter (cm.)
	3.8 - 4.5 
	4.6 – 5.5
	  >5.5
	

	Wright (g)
	< 36
	36 – 56
	  >56
	

	SERRANO

	
	Small
	Medium
	Large
	Extra large

	Length (cm.)
	3.5 – 5.0
	5.0 – 7.5
	8.0 – 10.0
	Does not apply

	Diameter (cm.)
	1,3 – 1,5 
	1,5 – 2,0
	1,5 – 2,2
	

	Wright (g)
	5 – 7
	6 – 9
	8 – 14
	


IV.
PROVISIONS CONCERNING TOLERANCES

Tolerances in respect of quality and size shall be allowed in each package (or in each lot for produce presented in bulk) for produce not satisfying the requirements of the class indicated.

A.
Quality tolerances

Tolerances permitted for each packing unit or lot of fresh chilli peppers presented in bulk specified in Table 2:

Table 2: Tolerances concerning quality in each lot or packing unit of fresh peppers

	
	LOADING POINT
	ARRIVING POINT

	CRITICAL
	4%
	5%

	MAJOR
	6%
	7%

	MINOR
	10%
	12%

	ACCUMULATIVE
	10%
	12%

	ROTTING
	0%
	0,5%


B.
Size tolerances

For “Extra” Class: 5 per cent by lot or packaging unit of fresh chilli peppers not satisfying the requirements as regards of sizing.

For Class I: 10 per cent by lot or packaging unit not satisfying the requirements regarding size.

For Class II:  15 per cent by lot or packaging unit not satisfying the requirements as regards sizing.

In fresh chilli peppers, the percentage that does not correspond to the declared designation, will be evaluated by weight.

V.
PROVISIONS CONCERNING PRESENTATION

A.
Uniformity

The contents of each package (or lot for produce presented in bulk) must be uniform and contain only fresh chilli peppers of the same origin, quality and size.

The visible part of the contents of the package (or lot for produce presented in bulk) must be representative of the entire contents.

B.
Packaging

Fresh chilli peppers must be packed in such a way as to protect the produce properly.

The materials used inside the package must be new, clean and of a quality such as to avoid causing any external or internal damage to the produce.  The use of materials, particularly of paper or stamps bearing trade specifications is allowed provided the printing or labelling has been done with non-toxic ink or glue. 

Stickers individually affixed on the produce shall be such that, when removed, neither leave visible traces of glue, nor lead to skin defects.

Packages (or lots for produce presented in bulk) must be free of all foreign matter. 

VI.
PROVISIONS CONCERNING MARKING

Each package 
 must bear the following particulars, in letters grouped on the same side, legibly and indelibly marked, and visible from the outside:

A.
Identification

Packer

)
Name and address or

and/or

)
officially issued or

Dispatcher
)
accepted code mark. 

B.
Nature of produce

-
Name of the produce if the contents are not visible from the outside

-
Name of the variety and/or commercial type

C.
Origin of produce

-
Country of origin and, optionally, district where grown, or national, regional or local place name.

D.
Commercial specifications

-
Class

-
Size (if sized)

-
Variety

E.
Official control mark (optional)

For fresh chilli peppers transported in bulk (direct loading into a transport vehicle) these particulars must appear on a document accompanying the goods, and attached in a visible position inside the transport vehicle.


Adopted in 1985

Revised 1996, 2002, 2003

APPENDIX INFORMATIVE A

Scoville Units for different varieties of fresh chili peppers.

	VARIETY
	HEAT (Scoville Units)

	Ancho 
	1,000 – 1,500

	Chilaca 
	1,000 - 1,500

	De árbol 
	15,000 – 30,000

	Habanero
	100,000 – 350,000

	Jalapeño 
	2,500 – 5,000

	Manzano 
	3,0000 – 6,0000

	Serrano
	5,000 – 15,000


APPENDIX INFORMATIVE B

Description of defects by their origin

	Defect Group
	Description

	Mechanical
	· - Mechanical crack: These are fissures on the fruit’s pericarp caused by handling and mechanical actions.  
· - Scratches: lesions on the pericarp of the fruit, caused by a violent rubbing.
· - Bruises: soft areas or spots in the pericarp or in the skin caused by knocks or compressions.  

	Entomological and biologic
	· - Scars:  these are caused by some pests that scratch the surface of the fruit, the Trips among them.
· - Fractures: caused by some worms that feed from the fruit’s pericarp.
· Stings and/or punctures: these are wounds that can be more or less deep, carried out by pests and birds, mainly. 

	Microbiologic
	· Spots and dots of rotting caused by fungus, bacteria or virus. One of the most common diseases is the anthracnose, fungus disease that by attacking the fruits causes typical brown necrotic lesions, some times darker that can cover wide surfaces. It is caused by fungus belonging to the genres Colletotrichum (Glomerella), Gloeosporium, Gnomonia, Marssonina, Mycosphaerella, Neofabrae and Pseudopeziza.

· Rot of the peduncular extreme: rot caused by fungus or bacteria that attack the fruits in the base of the peduncle and, in many cases, permeates to the flesh and the seeds. 
· Fumagina: caused by the fixation, in film form, of the fungus mycelium Capnodium sp., which forms spots with the appearance of layers of soot. It affects the surface of the fruit.

	Meteorological and Climate related
	· Sunburns: is the change of color of some areas in the surface of the fruits, caused by excessive exposure to the sun.

	Genetic-Physiological


	· Deformations: alterations of the fruit’s form in related with the ones corresponding to the specie or variety.  
· Physiological crack: these are fissures on the pericarp of the fruit, caused by the effect of the ripeness process.
· Softening: the softening of the fruit mainly caused by the advanced state of the ripeness process or because the fruit is harvested before its physiological maturity (tender).


- - - - -

�   Véase Apéndice A: Grados Scoville para diferentes variedades de chile fresco.


1  See Appendix A: Scoville Units to measure different varieties of fresh peppers


� See Appendix B: Descripción de defectos por su origen


�	See Geneva Protocol, footnote 2, under "Marking".


�	The national legislation of a number of countries requires the explicit declaration of the name and address. However, in the case where a code mark is used, the reference “packer and/or dispatcher (or equivalent abbreviations)” has to be indicated in close connection with the code mark.





