FFV-13: Cherries

INF.12 (United States)

UNECE STANDARD FOR CHERRIES

Agenda Item: 4 (e).

Over the past three years the volume of Stemless Cherries produced in the United States and marketed internationally exceed 400 tonnes. Demand and production of Stemless Cherries annual grows an average of 25% annually.

The United States proposes changing to the UNECE Standard for Cherries (FFV-13) allowing the standard to be used for:

· Cherries:
Cherries with the stem attached
· Stemless Cherries: Cherries without stem-providing the skin is not leaking. 
The suggested changes are represented in the following text.   
I.
DEFINITION OF PRODUCE
This standard applies to cherries of varieties (cultivars) grown from Prunus avium L. and Prunus cerasus L. and their hybrids, to be supplied fresh to the consumer, cherries for industrial processing being excluded.

Cherries in this standard are defined as:

· Cherries with stem

· Cherries without stem (Stemless cherries)

IV.
PROVISIONS CONCERNING TOLERANCES
A.
Quality tolerances
…

 (ii)
Class I
10 per cent by number or weight of cherries not satisfying the requirements of the class but meeting those of Class II or, exceptionally, coming within the tolerances of that class.  Within this tolerance, not more than 4 per cent may consist of split and/or worm‑eaten fruit.

In addition to this, 10% of cherries without stem are allowed provided the skin is not damaged and there is no severe leakage of juice.

Among cherries with stem, 10% of cherries without stem are allowed provided the skin is not damaged and there is no severe leakage of juice.

Among cherries without stem, 10% of cherries with stem are allowed
(iii)
Class II
10 per cent by number or weight of cherries satisfying neither the requirements of the class nor the minimum requirements, with the exception of produce affected by rotting or any other deterioration rendering it unfit for consumption.  Within this tolerance, not more than 4 per cent in total may consist of over‑ripe and/or split and/or worm‑eaten fruit.  However, not more than 2 per cent may consist of over‑ripe fruit.

In addition to this 20% of cherries without stem are allowed provided the skin is not damaged and there is no severe leakage of juice.

Among cherries with stem, 20% of cherries without stem are allowed provided the skin is not damaged and there is no severe leakage of juice.

Among cherries without stem, 20 % of cherries with stem are allowed.

VI.
PROVISIONS CONCERNING MARKING
…

B.
Nature of produce
‑
"Cherries", if the contents are not visible from the outside.

-
“Cherries” for cherries with stem attached

-
“Stemless Cherries or Cherries without Stems” for cherries without stems 

-
‘Sour Cherries’, where appropriate.

-
‘Picota’ or equivalent denomination, where appropriate.

‑
Name of the variety (optional).
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