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 I. Introduction 

1. The Chair of the Section, Mr. Dorian LaFond (United States of America), opened 
and chaired the meeting.  

 II. Attendance 

2. Representatives of the following countries attended the meeting: Chile, China, 
France, Germany, India, Mexico, Spain, Turkey and the United States. 

3. A representative of the following non-governmental organization participated in the 
meeting: International Nut and Dried Fruit Council Foundation (INC). 

 III. Adoption of the agenda 

Documentation: Provisional agenda and annotations (ECE/TRADE/C/WP.7/GE.2/2012/1) 

4. Delegations adopted the agenda.  
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 IV. Matters of interest since the last session 

 (a) UNECE and subsidiary bodies 

Documentation:  Report of the Working Party      
   (ECE/TRADE/C/WP.7/2011/2) 
    

5.  Mr. Mika Vepsäläinen, the new Chief of the UNECE Trade Policy and Government 
Cooperation Section, informed the meeting that the Committee on Trade was currently 
holding its fifth session. He highlighted several aspects of interest to the group, including 
traceability, and the on-going evaluation of UNECE’s Trade sub-programme, noting that 
WP.7 and its Specialized Sections were highly valued. The Chair stressed that all of the 
work of WP.7’s Specialized Sections had direct impact on the livelihood of farmers and 
traders and was an important contribution to sustainable trade.  

 (b) Other organizations 

6. The INC informed delegates about the recent INC Congress held in Singapore in 
May 2012.  

7. The UNECE secretariat on behalf of the OECD secretariat (OECD Scheme for the 
Application of International Standards for Fruit and Vegetables) who had conflicting 
schedules, informed the meeting that in the area of dry and dried produce the most 
important development in 2011 was the publication of the compound OECD explanatory 
brochure on Hazelnuts interpreting two standards (inshell and kernel). It is available from 
the OECD bookstore and from the OECD web site (www.oecd.org/tad/fv). The Scheme had 
also made progress in the revision of the OECD Operating Rules for the Conformity 
Checks of Produce Exported under the Scheme (inspection methods) and the development 
of OECD Guidelines on Quality Inspection. Both documents would be discussed at the next 
Plenary Meeting which, at the invitation of France, would be held in Montpellier, France 
from 4-7 December 2012. Since October 2011, the UNECE secretary mentioned, OECD 
and UNECE were cooperating informally on capacity-building in the Balkan region. The 
Specialized Section welcomed this cooperation. The delegation of Turkey asked to link the 
two newly published OECD Hazelnut brochures to the UNECE web page. UNECE will 
contact OECD to look into this request.  

 V. Revision of UNECE Recommendations 

 (a) Dried Pears  

Documentation:  UNECE Recommendation for Dried Pears 
(ECE/TRADE/C/WP.7/2011/20) 

8.  The Specialized Section reviewed the Recommendation for Dried Pears and noted 
that currently the Definition of produce excluded sugared dried pears (treated with glucose 
syrup) although they presented a significant part of the trade. This, it was noted, applied to 
other dried produce as well, and, particularly, to dried produce imports from China. France 
and the United States pointed out that related issues were additives, candied produce and 
the different processing plants involved in the various processes. The Chair noted that it 
was the sugar content that made the difference between a dried produce and candied 
produce. The standard, the German delegation noted, would have to clearly specify the 

2  

http://www.oecd.org/tad/fv


ECE/TRADE/C/WP/7/GE.2/2012/2 

product if it were to apply to the large market share of sugared produce. Therefore, it was 
decided to ask a working group (led by France, Germany, and the United States) to study 
this issue for the next meeting of the Specialized Section in 2013.  

9. The meeting agreed to amend the indent referring to "free of foreign smell" and add 
"free of foreign smell and/or taste except for a slight salty taste of sodium chloride and/or 
calcium chloride and a slight smell of preservatives/additives, including sulphur dioxide". 
This amendment was adopted for all dried produce standards. In the table of tolerances it 
was agreed to delete the text in square brackets and leave the tolerances allowed at 0.5 per 
cent. The size tolerance was amended to read: "c) Size tolerances (if sized) for produce not 
conforming to the size indicated, in total".  This amendment was adopted for all dry and 
dried produce standards. Under "uniformity" it was agreed to amend the first phrase to 
include uniformity by style. The text in square brackets concerning varieties in “Extra Class 
and Class I) was removed. Under "Nature of produce" it was agreed to add the labelling 
requirement for soft dried pears.  

10. The revised Recommendation would be submitted to the Working Party for adoption 
as a new UNECE Standard for Dried Pears.  

 (b) Dried Apples  

Documentation:  UNECE Recommendation for Dried Apples 
  (ECE/TRADE/C/WP.7/2011/16) 

11. It was agreed to amend the indent under “minimum requirements” referring to “free 
of foreign smell” (see para.9) and to add to the indent "not over dried" a reference to 
“brittle”. The text in square brackets under Provisions concerning sizing was removed and 
the revised text of the size tolerance indent was inserted (see para.9). Under "uniformity" it 
was agreed to amend the first phrase to include uniformity by style. The reference to 
"preservatives, if used" was deleted from D. Commercial specifications.  

12.  The revised Recommendation would be submitted to the Working Party for adoption 
as a new UNECE Standard for Dried Apples.  

 (c) Dried Apricots   

Documentation:  UNECE Recommendation for Dried Apricots 
(ECE/TRADE/C/WP.7/2011/17) 

 Comments by the delegation of Turkey  
 (ECE/TRADE/C/WP.7/GE.2/2012/3) 

13.  The Specialized Section reviewed the Recommendation and agreed to several 
revisions and amendments including removing all references to “slabs” throughout the 
document and replacing them by the word “pieces”. It was agreed to amend the indent 
under “minimum requirements” referring to "free of foreign smell" (see para.9). The last 
two indents under Minimum requirements were removed since their content was either not 
pertinent or just a varietal characteristic (i.e. “fleshy”). The text under "Moisture content" 
was aligned with the layout of other standards; the reference to "rehydrated dried apricots" 
was shortened. The Chair, noting that there were issues related rehydrated fruit, suggested 
that the working group on sugaring should also study the implications of "rehydration".   

14.  The meeting discussed in length the Section concerning sizing and the proposed two 
sizing methods. Turkey, the main producer and exporter of dried apricots, indicated it was 
not yet equipped to size by diameter. In addition, Turkey pointed out that using the size 
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code denominations (Jumbo, Extra-Fancy etc.) could lead to confusion as industry might 
misinterpret them as quality denominators.  It was explained that the code denominations 
were size-related and not for quality.  It was agreed to keep both sizing methods and allow 
the use of either one of them but to amend the first sentence to specify that sizing was 
mandatory only for wholes and halves in "Extra" Class and Class I. Delegations were 
requested to consult with industry on these issues and send their written comments to the 
secretariat before the Working Party session in November 2012. 

15. The meeting also discussed the Turkish proposal to allow a divergence in size 
tolerances of 25 per cent of apricots of the next larger or next smaller size and 20 per cent 
of apricots above this difference (as previously included in the standard). It was decided to 
reconsider the size tolerances at the next meeting and place the currently included values in 
square brackets. The Table of tolerance was brought into line with other standards and the 
text referring to insect damage was aligned with the minimum requirements. Delegates 
suggested reducing the tolerance for fermentation in Class I to 2 per cent. This proposal, 
however, would have to be checked with industry. It was also agreed to add tolerances for 
torn fruit and combine them with “blemishes, lesions and calluses”.   

16.  The meeting inserted the new text on Size tolerance (see para.9). In the section 
Tolerances for other defects, the tolerances for "Foreign matter, pits, pit fragments and dust 
(by weight)” were combined with tolerances for “presences of pits and pit fragments” and 
were changed to 1.0 per cent, 1.0 per cent and 2.0 per cent, respectively. The tolerances for 
"dried apricots belonging to varieties' other than that indicated" were changed to 10 per cent 
for all classes.  Under Uniformity, the first phrase was amended to include uniformity “by 
style”. Delegates agreed to change the indents under Nature of produce to read "dried 
apricots"; "style" and "soft fruit or equivalent denomination" and to delete the reference to 
"rehydrated".  A mandatory indication of the crop year was not adopted. 

17. The revised Recommendation would be submitted to the Working Party for an 
extension of the trial period for another year and would be finalized at the next session in 
2013.  

 (d) Dried Figs   

Documentation:  UNECE Recommendation for Dried Figs 
(ECE/TRADE/C/WP.7/2011/18) 

 Comments by the delegation of Turkey 
 (ECE/TRADE/C/WP.7/GE.2/2012/3) 

18.  The Specialized Section reviewed the Recommendation for Dried Figs and inserted 
under Minimum requirements, the revised indent on foreign smell (see para.9) It was 
agreed that the standard applied to whole figs and the indent referring to "intact" was 
changed accordingly. The reference to pollinating bees was deleted. The section on 
moisture content was aligned with the text used in other dried fruit standards. The 
maximum moisture content for high moisture figs (for which the French delegate would 
provide the French denomination) was set at 40 per cent. The moisture ranges in the revised 
Recommendation would be checked with industry. Footnotes 2 (which only applied to cut 
fruit) and 3 (whose content is included in the text) were deleted. Turkey will consult with 
industry to obtain their views on the removal of footnote 2 and the reference to pollinating 
bees. Under C. Classification the meeting removed the reference to "dried figs shaped by 
hands".   

19. Turkey had requested to re-introduce maximum numbers of dried figs for “Extra” 
Class and Class I. As this was no longer included in the revised UNECE standards, it was 
decided to ask industry to review this request. Turkey had also requested to raise the size 
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tolerances from 10 per cent to 20 per cent  in all classes for produce not conforming to the 
size indicated (in total). To back this request, Turkey was requested to provide the meeting 
with more evidence. In addition, the meeting included in the indent "Foreign matter" a 
reference to “loose stems, eye (ostiolum) and dust” and decided to introduce a new 10 per 
cent tolerance referring to differences in colour for white fig varieties (white to dark brown 
in colour) and dark fig varieties (purple to black). The table was amended to read 
"Tolerances allowed percentage of defective produce, by number or weight". It was also 
suggested to add in the future a reference to the OECD sampling plan to facilitate sampling 
procedures. The secretariat would check with Greece regarding the its reservations 
concerning moisture content and sizing currently included in the standard. 

20. All amendments and changes are reflected in the post-session document. The 
Specialized Section decided to ask the Working Party to extend the trial period by another 
year.  

 (e) Whole Dried Chilli Peppers   

Documentation:  UNECE Recommendation for Whole Dried Chilli Peppers
 (ECE/TRADE/C/WP.7/2011/19) 

  ECE/TRADE/C/WP.7/GE.2/2012/INF.5 Brochure for Dried Chilli 
Peppers - proposal by Mexico 

21.  The Rapporteur, Mexico reviewed the draft brochure which had made a lot of 
progress but remained to be further developed. The meeting therefore decided to form an 
electronic working group (United States, Germany and Mexico) to advance the brochure to 
its final form for the 2013 meeting. The working group would also provide those 
delegations wanting to include their commonly traded commercial types of dried chilli 
peppers with guidance as to pictures, colour requirements, descriptions, size ranges and 
Scoville units.  

22. Delegates reviewed pictures and made changes to the interpretative text. Photos 1.3 
and 1.4.were deleted. Pictures 1.1. and 1.2 would be combined and Mexico would provide 
pictures showing peppers in fresh and dried condition. The size of the pictures included in 
1.5 would be increased and more detailed explanations would be added. Picture 2.1, it was 
decided, should only show defects and not sound dried chilli peppers.  Picture 2.3 would 
show an example of peppers "with foreign matter". A further picture should show a "not 
clean" chilli pepper. Another picture, it was agreed, should depict a "not sufficiently 
developed" chilli pepper compared to a well-developed one. Photo 2.4 should show only 
one damage typical of the variety. In order to draw the attention to the defect and make it 
more visible, whenever needed, the defect should be highlighted. Under the section on 
“Classification”, the pictures would be checked for relevance as it would be better to show 
ranges allowed as in pictures 2.10 and 2.11. The pictures depicting the colour requirements 
remained to be inserted.   

23. The meeting considered the pictures demonstrating the sizing requirements very 
instructive and they should remain unchanged. Pictures for quality tolerances had to be 
added. In the section on Presentation, Mexico was asked to include just one consumer 
package and add transport packages (e.g. as in picture 6.1). An additional picture should 
explain uniformity. On the photos of labels, all mandatory and optional information should 
appear clearly and legibly. The labels should be shown, both, on consumer packages and 
transport boxes.  

24. Delegates also reviewed the Recommendation for Whole Dried Chilli Peppers and 
changed several provisions (reflected in the post-session document) including the reference 
to commercial types in the Definition of produce which was made a non-exhaustive 
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example list. In addition, it was also agreed to add a footnote defining chilli peppers by way 
of adding a reference to the pungency level. The meeting adopted the table on colour 
requirements.  

25. Delegations discussed in length the inclusion of pungency levels. In the standard for 
fresh chilli peppers, pungency remained an issue to be determined between buyers and 
sellers and, it was felt, that this should be reflected by the dried chilli pepper standard as 
well. The section on Pungency (table E) was therefore deleted from the Recommendation's 
main body and moved to the Annex. In the brochure, it would remain at its current place. 
The two tolerances for foreign matter in the Table on quality tolerances were merged and 
set at 1 per cent for all classes. The reference to the “method of drying” was moved to 
Commercial specifications. Delegates also decided to move Annex I “Commonly used 
terminology” to the brochure. The current Annex II would become Annex I and be merged 
with the pungency section (currently table E). The latter was amended to include the 
respective intensity for all commercial types listed. The reference method to determine 
pungency was emphasized more (i.e. HPLC methods) and the references “ISO 930/1997 
and ISO 972” were deleted.  

26. The meeting thanked the delegation of Mexico for their contributions and decided to 
submit the revised Recommendation for adoption by the Working Party as a new UNECE 
Standard for Whole Dried Chilli Peppers.    

 VI. Revision of UNECE Standards 

 (a) Inshell Walnuts  

Documentation:  ECE/TRADE/C/WP.7/GE.2/2012/INF.2 Inshell Walnuts - proposal by 
Germany  

ECE/TRADE/C/WP.7/GE.2/2012/INF.3 - Inshell Walnuts - proposal by 
the USA 

ECE/TRADE/C/WP.7/GE.2/2012/INF.4 - Inshell Walnuts- proposal by 
France 

UNECE Standard for Inshell Walnuts (DDP- 01: Inshell Walnuts) 

27. The Specialized Section reviewed in detail proposals elaborated and discussed 
during an informal working session which had taken place on 18 June 2012.  In "Provisions 
concerning quality" the first indent was left as "- Sufficiently developed" without any 
reference to a percentage as this was regulated in the Table of tolerances.  The minimum 
size was changed to 26 mm for classes Extra and I, and 24 mm for Class II. 

28. Delegates discussed in length the indication of the crop year. They took note of 
France's request to keep it mandatory for Extra class and Class I as had been the case since 
2002.  The German delegation stressed that this was a trade-related issue and, for 
inspectors, very difficult to check.  Turkey concurred with this view. However, given that 
the French proposal had been in the standard since 2002, the Chair of the meeting asked 
delegates to accept it. This would be a one-time exception and not applicable to other 
standards.  

29. The Turkish delegation informed the meeting that it would consult with industry on the 
percentage of mould in fresh walnuts and would provide comments in writing before the 
November 2012 Working Party session.  

30. The draft standard would be submitted to the Working Party for adoption as a 
Recommendation for a one year trial period. Delegations were urged to carefully review the 
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draft standard during the trial period as further revisions would not take place for at least 
three years after adoption unless major issues arose.   

 (b) Cashew Kernels 

Documentation:  Draft proposed Standard for Cashew Kernels  
 (ECE/TRADE/C/WP.7/GE.2/2012/6)  

UNECE Standard for Cashew Kernels (DDP-17: Cashew Kernels) 

 AFI Specifications for Cashew Kernels 
 (ECE/TRADE/C/WP.7/2010/INF.7)  

31. The delegation of India proposed several changes. In order to accommodate the new, 
mechanized peeling processes, it was agreed to amend "Minimum requirements", to read 
“free from adhering testa exceeding an aggregated area of 6 mm in diameter”. The 
definition of whole kernels was changed to read ".. with more than seven/eighths of the 
kernel intact.." In the same section, the meeting added the indent "intact".  

32. The Specialized Section also changed several provisions in C. Classification, aligned 
the terms used in the Minimum requirements with the terms used in Classification, and 
inserted "not applicable" in lieu of the blanks in the table of tolerances. The tolerance for 
adhering testa was set at 3 per cent, 3 per cent, and 5 per cent respectively and 
consequently, the total tolerances were increased to 6 per cent, 9 per cent and 12 per cent . 
Delegates decided to restrict superficial damage to affect only whole kernels. The size 
tolerance (in total) was specified to read "wholes – by number" and "pieces by weight 
(smaller sizes)". The indent on Foreign matter was combined with “loose shell fragments, 
loose testa fragments, dust” and the tolerances in all classes were increased to 0.1 per cent. 
It was agreed that this tolerance would have to be checked with industry during the trial 
period. Further modifications included editing and alignments with current practice in other 
standards.  

33. The Specialized Section decided to submit the revised text as a new UNECE 
Recommendation for a 1-year trial period. The meeting thanked India, the INC, and all 
other industry groups and delegations involved in the revision of the Standard.   

 VII.  Alignment with the 2011 Standard Layout  

(a) Dried Grapes 
Documentation:  UNECE Standard for Dried Grapes (DDP-11: Dried Grapes)  

       
Dried Grapes - proposal by Turkey       

 ECE/TRADE/C/WP.7/GE.2/2012/INF.6  
 
Dried Grapes - proposal by Germany  
ECE/TRADE/C/WP.7/GE.2/2012/INF.8   

34. The delegation of Turkey made a presentation on the history, cultivation and 
production of dried grapes. The meeting revised the proposed new text for the Standard for 
Dried Grapes on the basis of the outcome of discussions which had taken place during 
informal working group sessions. In the minimum requirement referring to foreign smell, 
the revised indent (see para.9) was amended to read: “free of foreign smell and/or taste 
except for a slight salty taste of sodium chloride and or calcium chloride and a slight smell 
and taste of vegetable oil and preservatives/additives, including sulphur dioxide.”The 
proposals made by Germany in INF. Document 8 had been dealt with under "Nature of 
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produce".  Whenever possible, definitions from the Annex would be moved to Annex III of 
the Standard Layout. All changes were included in the post-session document.  

35. The revised text was considered as work-in-progress (with several provisions placed 
in square brackets) and delegations were asked to consult with industry on open issues. 
Discussions would continue at the 2013 meeting.  The Chair suggested that comments on 
open issues could be exchanged electronically prior to the meeting. The secretariat was 
asked to inform the secretariat of the Codex Alimentarius Commission that UNECE was 
currently revising the Standard for Dried Grapes. 

 VIII. Review of proposed new draft Standards (on-going work) 

 (a) Pine Nuts   

Documentation:  Draft proposed Standard for Pine Nuts 
(ECE/TRADE/C/WP.7/GE.2/2012/8)  

 ECE/TRADE/C/WP.7/GE.2/2012/INF.7 Pine Nuts - joint proposal by 
China and INC 

36. The delegate from China presented the revised document, which included proposed 
changes. China noted the INC’s efforts to combine Mediterranean and other pine nut 
species (note: not varieties). It was decided to change the title of the Standard to read "Pine 
Nut Kernels" and to refer only to scientific names and not common names.   

37. France recalled that there had been health issues with certain species of pine nut 
kernels and requested that for the sake of consumer protection only species included in 
FAO's “Non-wood Forest Products from Conifers list” (which did not include the species 
Pinus yunnanensis and Pinus wallichiana) should be mentioned in the standard. Germany 
explained that Pinus wallichiana was imported from Pakistan and widely marketed (for 
example in Germany) without any complaint. The Pinus yunnanensis species, China 
explained, was marketed in the European Union as well.  Spain was in agreement with the 
explanations by the German and French delegates. 

38. The Definition of produce was amended so that the standard included roasted pine 
nuts. The maximum moisture content was set at 6.0 per cent for Pinus pinea and 3.0 per 
cent for all other species included in the standard.   

39. The table under C. Classification was removed. It was agreed that only the 
indications “Extra Class, Class I or Class II” were mandatory; commercial designations 
could be marked optionally. Under Provisions concerning sizing, the sizes for Pinus pinea 
were changed to "600-700" and "more than 700" (kernels per 100 gr). Lengthy discussion 
ensued on the need to include the proposed table or to make sizing optional. It was decided 
to take a final decision on this issue at the end of the trial period.   

40. The meeting reviewed the quality tolerances on the basis of the May 2012 joint 
proposals submitted by the INC and China. Delegates agreed to make several changes, 
increased the overall tolerance for Class II and discussed the possible combination of the 
currently two tolerances for foreign matter. The Chinese delegation would submit this new 
proposal to their industry. France and Spain noted that no tolerance should be admitted for 
mixtures of species which had been at the origin of many health complaints. The aim was to 
achieve a maximum uniformity of species. China and Germany noted that it was very 
difficult to distinguish between many of the species. The issue would be examined further 
during the trial period. The nature of produce should indicate "pine nut kernels" and the 
"botanical name of the species".     
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 41. The meeting thanked the delegations of China and the INC who had contributed to 
elaborate a standard which covered international trade in pine nut kernels. Delegates 
decided to submit the revised text to the Working Party for adoption as a UNECE 
Recommendation for a one-year trial period.  

 
(b) Dried Mangoes 

 
Documentation:  Draft proposed Standard for Dried Mangoes 

(ECE/TRADE/C/WP.7/GE.2/2012/9)   

42.  The meeting reviewed the Draft Standard for Dried Mangoes and adopted several 
changes including a revision of the Definition of produce; an alignment of the Minimum 
requirements with other standards; the determination of the moisture content, and an 
adjustment of the table on quality tolerances (size tolerances for all classes set at 10%). In 
the section on Uniformity, the requirement for Dried Mangoes in “Extra” Class and Class I 
having to be of the same variety was deleted. Changes were also made in the Nature of 
produce including the addition of the denomination "soft fruit or equivalent, (when 
appropriate)" 

43.  The Chair thanked the delegations of Germany and the United States for their work 
and highlighted that the secretariat had obtained comments from major producing countries 
prior to and during the development of the draft.  

44.  Delegates decided to submit the revised text to the Working Party for adoption as a 
UNECE Recommendation for a one-year trial period.  

 IX. New UNECE Standards 

 (a) Inshell Brazil Nuts 

Documentation:  Draft proposed Standard for Inshell Brazil Nuts  
 (ECE/TRADE/C/WP.7/GE.2/2012/10)  

 ECE/TRADE/C/WP.7/GE.2/2012/INF.9 Inshell Brazil Nuts - proposal 
by INC 

45. The Chair reviewed the proposed draft standard together with the proposals by the 
INC. The meeting aligned the standard with UNECE standard wording and adopted several 
changes which are reflected in the post-session document. The moisture content was 
provisionally set at 4.5 per cent for the kernel and 8.0 per cent for the whole nut. Under 
Provisions concerning sizing, the screening and count tables were adjusted to reflect current 
practice in trade. In the Section on Quality Tolerances, the meeting inserted the values 
proposed by the INC and placed them in square brackets.  

46.  The meeting decided to submit the revised text to the Working Party for adoption as 
a new UNECE Recommendation for Inshell Brazil Nuts for a one-year trial period. 

 (b) Brazil Nut Kernels  

Documentation:  Draft proposed Standard for Brazil Nut Kernels    
   (ECE/TRADE/C/WP.7/GE.2/2012/11)  

ECE/TRADE/C/WP.7/GE.2/2012/INF.10 Brazil Nut Kernels - 
proposal by INC 

47.  The Chair reviewed the proposed draft standard together with the proposals by the 
INC. The meeting aligned the standard with other standards and adopted several changes 
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which are reflected in the post-session document. The moisture content was provisionally 
set at “not exceeding 3.5 per cent”. Under Provisions concerning sizing, the tables were 
adjusted to reflect current practice and to include the INC’s proposals. The meeting 
discussed the quality tolerances proposed by the INC and decided to include them in square 
brackets for further consultations.   

48.  The meeting decided to submit the revised text to the Working Party for adoption as 
a new UNECE Recommendation for Brazil Nut Kernels for a one-year trial period.  
  

 (c) Dried Cranberries  

Documentation:  Draft proposed Standard for Dried Cranberries     
   (ECE/TRADE/C/WP.7/GE.2/2012/12)  

ECE/TRADE/C/WP.7/GE.2/2012/INF.1 Standard for Dried 
Cranberries - comments by France 

49.  During the review of the proposed draft text, the delegation of Germany pointed to 
the fact that all cranberries on the market were sugared and that a discussion of the 
proposed standard should be postponed until the working group had discussed the issue. 
The Chair noted that sugaring, flavoring, food additives, and rehydration were substantial 
issues and therefore, should be discussed not only by the working group but by all members 
of the Specialized Section at the 2013 session. In the meantime, however, the draft could be 
reviewed and the results of the discussions in 2013 would be integrated later.    

50.  Several changes were made in the Definition of produce including the correction of 
the botanical name to "Vaccinium macrocarpon" as well as in provisions under Minimum 
requirements. In the section on Moisture content, it was decided to change the maximum 
moisture content for untreated dried cranberries to 18 per cent and to include a range of 19 
per cent to 30 per cent for preserved dried cranberries. At the request of France, the 
possibility to size by count was added.   

51.  The table of tolerances was discussed and adjusted and it was agreed that 
delegations should consult with industry on the tolerances and defects allowed that were 
currently included in the table. The note under the table was deleted. In the section on 
"Uniformity" the mandatory requirement that dried cranberries in “Extra” Class and Class I 
had to be of the same variety was removed. The section "Nature of produce" was amended. 
Definitions of terms included in the current Annex would be reviewed and compared with 
the definitions included in Annex III of the Standard Layout.  

52.  The text was considered as work-in-progress (with several provisions placed in 
square brackets) and delegations (particularly the United States and France) were asked to 
continue to work on the draft. Discussions would continue at the 2013 meeting.  

 (d) Dried Pineapples   

Documentation:  Draft proposed Standard for Dried Pineapples    
   (ECE/TRADE/C/WP.7/GE.2/2012/13)  

53.  The Specialized Section reviewed the proposed new Standard. It was pointed out 
that the styles included were those commonly used by trade. Adjustments and alignments 
were made under Minimum requirements. The moisture content currently included in the 
draft standard was left for further consultations. It was decided to reflect on how to include 
the sizes indicated for the different styles in the Provisions concerning sizing.  The table of 
tolerances was discussed and adjusted. The tolerances and defects allowed, currently 
included in the table were for consultation.  The remaining sections were reviewed and 
adapted to standard practice.  
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54.  The revised text was considered as work-in-progress (with several provisions placed 
in square brackets) and delegations were asked to continue to work on the draft and, more 
importantly, consult with trade. Discussions would continue at the 2013 meeting 

 X. Development of Sampling Plans for tree nuts and for dried produce 

Documentation:  Sampling plans for tree nuts and for dried produce  
 (ECE/TRADE/C/WP.7/GE.2/2012/14)  

55.  Delegations decided to postpone the discussion of new sampling plans for tree nuts 
and for dried produce (which had been produced by the United States, Germany and the 
INC) due to the sudden illness of the INC representative.  

 XI. Review of the DDP Standard Layout Annex – Definition of terms and 
defects 

Documentation:  2011 Standard Layout for UNECE Standards on Dry and Dried 
Produce  

56.  This issue was discussed and the Specialized Section decided that for the next 
meeting, all delegations should carefully review Annex III of the Standard Layout and add 
new proposals, if necessary. The deadline for submission of comments was February 2013. 
The secretariat had pointed out that simply transferring new definitions was often not 
possible and that many terms were currently missing or were an integral part of specific 
standards.  In 2013, the secretariat together with those delegations requesting amendments 
(proposed in the new or the revised standards) would prepare a revised version of the 
Annex and present it at an informal meeting prior to the formal session. The French 
delegation offered to control the French translation of the terms.  

 XII. Other business 

57.  The United States delegation informed the Specialized Section that work on the 
Inshell Walnut Brochure would start again this year and that a draft would be presented at 
the 2013 session. The secretariat will send to the United States delegation the UNECE 
standard brochure layout. France would collaborate with the United States delegation on 
this brochure. 

 XIII. Future work 

58.  The Specialized Section agreed on the following items for future work and inclusion 
in the agenda of its next session in June 2013: 

• Discussions on sugaring, rehydration, food additives for colour retention, 
preservation and flavoring   

• Review of UNECE Recommendations in trial periods: Dried Apricots, Dried Figs, 
Inshell Walnuts, Cashew Kernels, Pine Nut Kernels, Dried Mangoes, Inshell Brazil 
Nuts, Brazil Nut Kernels 

• Alignment and review of existing UNECE Standards: Dried Grapes 

• New UNECE Standards (on-going work): Dried Cranberries, Dried Pineapples 

• Development of Sampling Plans for tree nuts and for dried produce 
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• Review of the DDP Standard Layout – Annex III - Definition of terms and defect 

• Review of the draft UNECE Brochures for Whole Dried Chilli Peppers and Inshell 
Walnuts 

59.  Place and date of the next session: the next session of the Specialized Section has 
been scheduled for 17 to 20 June 2013.  The Specialized Section asked the secretariat to 
attend the 2013 INC Congress in Barcelona, Spain to present and discuss the work of the 
Specialized Section.  

 XIV.  Election of officers 

60.  The Specialized Section elected Mr. Dorian LaFond (United States) as Chair and 
Mr. Joaquim Bellmunt (Spain) as Vice-Chair. 

 XV.  Adoption of the report 

61.  The Specialized Section adopted the report of its fifty-ninth session. 
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