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AMENDMENTS TO THE STANDARD LAYOUT 
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This document contains proposals on changes to the Fresh Fruit and Vegetables Standard Layout.

I.  
Proposal to Include a Table of Tolerances in UNECE Standards for Fresh Fruits 

1.
Issue: The minimum requirements for most UNECE Standards for Fresh Fruit and Vegetables are all indicated in paragraph form, using normative terms such as slight, very slight superficial defects and practically free from. A total tolerance of defects for each class is indicated; however, the standard does not indicate the maximum tolerance for each of the defects listed. This normative approach to the tolerance of listed defects in the Standard results in inconsistent interpretation and application of the Standard.

2.
Recommendation: The United States of America recommends the inclusion of a Table of Tolerances in UNECE Standards for Fresh Fruit and Vegetables similar to that in UNECE Standards for Dry and Dried Produce - thereby facilitating uniform international application of the Standard. Such a Table of Tolerance in the UNECE Standards for Fresh Fruit and Vegetables allows for:

(i) The uniform international interpretation of normative terms such as “slight and superficial” facilitating greater use of the standards.

(ii) Setting fixed tolerances for individual defects for each class.

(iii) Clarification of quality tolerances for “Extra” Class, thereby facilitating greater use of this class in international trade. 

(iv) Resolving the interpretation of quality defects for “Extra” Class and Class I, for example, the text for proposed Apple Standard. 

3.
Setting physical limits of the defects listed in the UNECE standard to facilitate uniform application is very important. The physical limit of defects reduces the subjective/normative interpretation of the defects. Listed below in the table “Maximum Allowance for Defects” is an example of such a table using the most common apple defects. 

TABLE MAXIMUM ALLOWANCE FOR DEFECTS 
	DEFECTS ALLOWED 
	“EXTRA” CLASS 
	CLASS I 
	CLASS II 

	Limb Rub (brown or light brown in colour) 
	0.5 cm2 
	0.75cm2
	1cm2

	Russeting outside 

Calyx/stem cavity 


	smooth net-like
	5% of surface area
	15% of surface area 
	25% of surface area 

	
	smooth solid 


	0.75 cm2  
	5% of surface area 
	10% of surface area 

	Slight bruising, with slight discolouration♦ 
	1.5 cm2 
	2 cm2  
	2.5 cm2 

	Light blemishes 
	0.5 cm2
	2 cm2 
	2.5 cm2 

	Elongated defects
	1.0 cm
	2.0 cm
	4.0 cm

	Scabs (Venturia inaequalis), dark blemishes, 

healed hail marks, and similar blemishes 
	---- 
	0.5 cm2
	1 cm2

	Stem calyx cracks (healed or well cured) 
	---- 
	0.5 cm 
	1 cm 

	Bruising with dark discolouration 
	---- 
	---- 
	2.5 cm2

	Dark blemishes not blending with skin colour 
	----- 
	----- 
	2.5 cm2

	Maximum length of elongated shaped defects 
	---- 
	2 cm 
	4 cm 


♦Bruises shall be visible or detectable without removal of the peel.
Any combination of defects on an apple, excluding russeting, shall not exceed that of the largest single defect allowed in the class. 

Condition After Storage or Transit: Decay and other deterioration which may have developed in apples after they have been in storage or transit shall be considered as affecting condition and not the quality in any of the classes.
II.   
Clarification of Quality Tolerances for Each Class

4.
Issue: The following section (within the text box below) of UNECE Standards for Fresh Fruit and Vegetables is unclear and therefore difficult to interpret.


5.
Does the above mean:

(i)
5 per cent quality tolerance for defects are allowed in “Extra” Class? or

(ii)
an allowance of 5 per cent of Class I apples accepted in “Extra” Class? or

(iii)
5 per cent of the defects allowed in Class I are acceptable in “Extra” Class?

6.
Recommendation: The United States of America recommends that the UNECE Specialized Section on Standardization of Fresh Fruit and Vegetables rewrite or clarify this section of the Standard.
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PROVISIONS CONCERNING TOLERANCES 





Tolerances in respect of quality and size shall be allowed in each package for produce not satisfying the requirements of the class indicated.





A.	Quality tolerances





“Extra” Class	


5 per cent by number or weight of apples not satisfying the requirements of the class, but meeting those of Class I or, exceptionally, coming within the tolerances of that class.
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