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Comments by the delegation of France 

The following comments were submitted by the delegation of France acting together with the US as rapporteur for the elaboration of a new UNECE Standard for Dried Cranberries. The original French comments are included after the English translation.


Under I. Definition of produce

This standard applies to dried cranberries of varieties (cultivars) grown from Prunus avium (L.) L. and Prunus cerasus L. and This standard applies to dried cranberries of varieties (cultivars) grown from Prunus avium (L.) L. and Prunus cerasus L. and their hybrids, intended for direct consumption or for food when intended to be mixed with other products for direct consumption without further processing. It does not apply to cranberries for industrial processing 

Comment: The Prunus avium (L.) L. and Prunus cerasus L
. varieties correspond to cherries. Cranberries are grown from the Vaccinium species. Cranberries from the US and Canada are grown from species Vaccinium macrocarpon. However, there are also cranberries in Eastern Europe that are from other species than Vaccinium macrocarpon
Les variétés Prunus citées se rattachent à des cerises. Pour la canneberge, il s’agirait du genre Vaccinium. Pour les canneberges uniquement en provenance des USA / Canada, il s'agirait de l'espèce Vaccinium macrocarpon. Il y a également des canneberges d'Europe de l'Est qui sont d'autres espèces que Vaccinium macrocarpon. .
Under A. Minimum requirements
· free from blemishes, [burns], areas of discolouration or spread stains in pronounced contrast with the rest of the produce affecting in aggregate more than [20] per cent of the surface of the produce;

Comment: Keeping with what is normally included in other standards for dried fruit, we propose a value of 15%.
(Au regard de ce qui est habituellement pratiqué sur d'autres normes fruits secs, la valeur de 15% est proposée)


Under B. 
Moisture content

The Dried Cranberries shall have a moisture content not exceeding:

· [15% percent for Untreated dried cranberries]

· [between 20.0 and 25.0 percent for dried cranberries treated with preservatives

Comment: There is an important difference between 15% and being between 20 and 25%. In our opinion it would be more suitable to indicate a range for both. In France we usually us a moisture range between 13 to 18%.
(Il y a une importante différence entre être à 15% et être entre 20 et 25% d'humidité.

A notre sens, il serait plus commode d'avoir une fourchette à chaque fois. La France utilise habituellement une fourchette d'humidité de 13 à 18%)

or 
· preserved by other means (e.g. pasteurization).]

Comment: Apparently still to be completed
(A compléter apparemment)


Under III. Provisions concerning sizing

Sizing of dried cranberries is optional in all classes, however, when sized; size is determined by diameter of the widest part.

Comment: France would propose to include a sizing table with size determined by count ( number of fruit per pound or kilogramme, or etc.). In France, we work on a basis of 900 pieces +/- 300 /454 g.
(La France envisage de proposer une échelle de calibre et souhaiterait avoir des calibres en nombre de fruit par once, ou kilo, ou etc. Pour exemple, nous travaillons sur une base de 900 pièces +/- 300 / 454g)


Under [A.
Quality tolerances]

	
	Tolerances allowed 
percentage of defective produce , by number or weight

	Defects allowed
	Extra
	Class I
	Class II

	(a) Tolerances for produce not satisfying the minimum requirements,

Comment: France would like to add the following criteria: 

· Stained fruits : 1 / 2 / 3 %

· Damaged fruits : 5 / 10 / 15 %

· Coloration defects (pink berries) : 3 / 6 / 9 %

	5
	10
	10

	Of which no more than 
	
	
	

	Injuries calluses and damage by heat during drying 

Comment: In France this is not a criteria we verify today. However, if this kind of damage is caused by the drying process, it might be interesting to check. 

(Ce n'est pas un critère que nous vérifions aujourd'hui, mais si le traitement de séchage peut créer ce type de dommages il peut être intéressant de l'observer.)

	3
	5
	5

	- Mouldy and Mildew Spots of which mo more than 
	1
	2
	3

	     - Mouldy 

Comment: Are cranberries susceptible to mildew ? If yes, it would be good to differentiate mould from mildew. If the fruit is not susceptible to mildew, it would be better to keep only the criteria for mould. 
(Les canneberges sont-elles sensible au mildiou ? Si oui, il faudra un moyen de différencier la moisissure du mildiou .Si le fruit n'est pas sensible au mildiou alors il vaudrait mieux garder uniquement le critère moisissures)

	0
	0.5
	5

	- Fermented or damaged by pests, rotting or deterioration of which no more than:
	0.5
	1.5
	3

	     - Fermentation
	0.5
	1
	2

	     - Slightly affected by decay
	0
	0.5
	1.0

	- Living pests and insect damage of which no more than
	2
	2
	6

	     - living pest
	0
	0
	0

	(b) Size tolerances
	
	
	

	- For produce not conforming to the size indicated, if sized 

Comment: As explained under “III. Provisions concerning Sizing”, it is proposed to include a sizing table to help determine if the tolerance applies or not. 

(Comme expliqué dans le § III , il faudrait une échelle de calibre pour pouvoir juger si on est dans la tolérance ou non.)
	10
	15
	20

	- Presence of pieces among halved cranberries (by weight)
	2
	7
	13

	- Presence of whole among halves and/or pieces 
Comment: Not indispensable 

(Pas indispensable)
	??
	??
	??

	(c) Tolerances for other defects
	
	
	

	- Foreign matter, loose stems, seed, fragment, skin fragments (by weight)
	3
	7
	10

	     - unripe fruit/ripe among ripe fruit/unripe 
Comment: The numbers for categories Extra and I appear to have been inverted (currently Class I is stricter then Extra Class) 

(Les valeurs pour les catégories Extra et I semblent inversées (la cat I est plus stricte que l'Extra))

	9
	4
	10



NB: both the defects and the tolerance vales for the defects in class/grade can be changed to reflect industry/trade practices 


