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UNECE STANDARD FFV-14

concerning the marketing and commercial

quality control of

CITRUS FRUIT

moving in international trade between and to

UN/ECE member countries
I.
DEFINITION OF PRODUCE

This standard applies to the following fruit, classified as "citrus fruit", to be supplied  fresh to the consumer, citrus fruit for industrial processing being excluded:

‑
lemons of varieties (cultivars) grown from the species Citrus limon (L.) Burm f.

-
limes of varieties (cultivars) grown from the species Citrus latifolia (Yu. Tan.) Tan. which is a large fruited acid lime known also as Bearss, Persian, Tahiti and its hybrids.

‑
mandarines (Citrus reticulata Blanco), including satsumas (Citrus unshiu Marcow.), clementines (Citrus clementina Hort. ex Tan.), common mandarines (Citrus deliciosa Ten.)  and tangerines (Citrus tangerina Hort. ex Tan.) grown from these species and its hybrids.

‑
oranges of varieties (cultivars) grown from the species Citrus sinensis (L.) Osb.

‑
grapefruits of the varieties (cultivars) grown from the species Citrus paradisi Macf.  and its hybrids.

-
pummelos or Shaddock of varieties (cultivars) grown from the species Citrus maxima (Burm.) Merr. and its hybrids.

II.
PROVISIONS CONCERNING QUALITY
The purpose of the standard is to define the quality requirements of the citrus fruit 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 citrus fruit must be:

‑
intact

- 
free of bruising and/or extensive healed over cuts

‑
sound; produce affected by rotting or deterioration such as to make it unfit for consumption is excluded

‑
clean practically free of any visible foreign matter

-
practically free from pests

-
practically free from damage caused by pests

- 
free of signs of internal shrivelling

‑
free of damage  caused by low temperature or frost

‑
free of all abnormal external moisture

‑
free of any foreign smell and/or taste. 

The citrus fruit must have been carefully picked and have reached an appropriate degree of development and ripeness account being taken of criteria proper to the variety, the time of picking and the growing area .

The development and state of ripeness of the citrus fruit must be such as to enable them:

‑
to withstand transport and handling, and

‑
to arrive in satisfactory condition at the place of destination.

Citrus fruit meeting this ripeness requirement may be "degreened". This treatment is permitted only if the other natural organoleptic characteristics are not modified.  It shall be carried out in the manner prescribed by the administrative authorities in each country and under their supervision.

B.
Maturity requirements
Maturity of citrus fruit is defined by the following parameters specified for each species below:

1. minimum juice content

2. minimum total soluble solids content (TSS), i.e. minimum sugar content

3. colouring

The degree of colouring shall be such that, following normal development the citrus fruit reach

the colour typical of the variety at their destination point.

Lemons
‑
Minimum juice content:




Verdelli and Primofiore lemons:

20%

Other lemons:



25%

‑
Colouring:  must be typical of the variety.  However fruits with a green (but not dark green) colour are allowed provided they satisfy the minimum requirements as to juice content.
Limes


-
Minimum juice content:


42 %  

-
Colouring:  must be typical of the variety on at least two-thirds of the total fruit surface. The fruit should be green but may show discolouring (yellow patches) up to 30 % of its surface.

Satsumas, clementines, other mandarin varieties and their hybrids
Satsumas other mandarin 

varieties and their hybrids:

33%

Clementines :



40%

‑
Colouring:  must be typical of the variety on at least one-third of the surface of the fruit.

Oranges2
Thomson Navel and Tarocco:

30%

Washington Navel:


33%

Other varieties:



35%

‑
Colouring:3 must be typical of the variety.  However, Fruits with light green colour are allowed, provided it does not exceed one-fifth of the total surface of the fruit. 


Oranges produced in areas with high temperatures and relative humidity conditions during the developing period having a light green colour are allowed provided they satisfy the maturity requirement of:

Minimum juice content:


45%

Grapefruits
‑
Minimum juice content:


35%

- 
Minimum sugar content (TSS):

9 % for Oroblanco

‑
Colouring: must be typical of the variety.  However, fruit with a greenish colour (green in Oroblanco) are allowed provided they meet with the minimum requirements as to juice content..

Pummelos (Shaddock)


- 
Minimum sugar content (TSS):

8 %

-
Colouring:  must be typical of the variety on at least two‑thirds of the surface of the fruit.

�	Information on botanical names taken from the GRIN database see www.ars-grin.gov.


�	Reservation of Israel: The parameter of sugar/acid ratio should be included in the standard


2	Reservation of Israel: A minimum sugar/acid ratio of 6.0:1 for oranges and 5.5:1 for pigmented oranges should be included in the standard.


3	Reservation of Belgium, Denmark, Germany, Netherlands, Slovakia, Sweden and United Kingdom:


Green  skinned  oranges should be  allowed provided their maturity requirements conform with the following parameters:


- minimum juice content: 38 %


- minimum sugar/acid ratio: 6,5:1








