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Note by the secretariat:  This document contains comments and alternative proposals to the revision proposed in document TRADE/WP.7/GE.2/2003/6.

Comments about sizing (III - Provisions concerning sizing):

We have connected with the Spanish importers and industry on this matter, and we have received some interesting comments that we can resume as follows:

· international industry and trade is sizing by diameter (mm), but the size is always expressed by the number of inshell pistachio nuts by ounce 

· practically all the lots on international trade are sized, included the lower quality classes

· to avoid confusion and problems coming from the pistachio shape (round, long) no expression of diameter is used on the marking

· no difference between round and long pistachios is applied, because sizing by number by ounce avoids any problem on this item (it is up to the processors to match the right gauge in mm for the diameter on each variety, in order to  achieve the right number by ounce)

· the Iranian sizing range is the most common in international markets; it uses a very simple range, with increments of 2 units in each step (18-20; 20-22; 22-24; etc)

· the USA sizing range is similar but their figures don’t match with the Iranian range (less than 18; 18-20; 21-25;26-30; more than 30)

· the use of size denominations (large, medium, small, etc) is not common in international trade, because it could be confusing (some denominations don’t have similar meaning in each producing country) 

Accordingly with all this comments of the Spanish industry, the alternative Spanish proposal on sizing is as follows: 
III.
 PROVISIONS CONCERNING SIZING
Inshell pistachio nuts are either sized or screened. Sizing or screening are compulsory for Extra Class and Class I, and optional for Class II. 

Sizing is determined by the number of inshell pistachio nuts per ounce (28,3495 g) or per 100 grams, according to the following table:

	Number of pistachio nuts 

per ounce 
	Number of pistachio nuts 

per 100 g

	less than  18
	less than  63

	18-20
	63-70

	20-22
	70-78

	22-24
	78-85

	24-26
	85-92

	26-28
	92-99

	28-30
	99-106

	more than 30
	more than 106


Broken nuts and blanks or empty nuts shall not be used in determining counts.
When sized, inshell pistachio nuts shall be fairly uniform in size. It means that, in a representative sample, the weight of 10 per cent, by count, of the largest pistachio nuts shall not exceed 1,50 times the weight of 10 per cent, by count, of the smallest pistachio nuts.

Screened (or weighed) inshell pistachio nuts means inshell pistachio nuts whose number is over or under a stated figure per ounce or per 100 grams.

IV - C. 
Size Tolerances

No tolerance is allowed, in a representative sample, for counts above or below  the range or the screening specified. 

Comments about Quality tolerances (IV - A):

· Accordingly with all the comments aroused for the different delegations about items as mechanically opened, laterally split, per cent by weigh or by count, etc, and trying to achieve a consensus, the Spanish proposal on Quality tolerances is as follows:

A.
Quality tolerances
	Defects allowed a
	Tolerances allowed

(per cent of defective fruit by count ) b

	
	Extra
	Class I
	Class II

	a)
Total tolerances for shells no satisfying the minimum requirements,

of which no more than:
	4
	8


	12

	· stained shells (brown or dark) 
	2
	3
	4

	· cracks and laterally split shells
	2
	4
	6 c

	· adhering hull and  blemishes
	1
	2
	3

	· unsplit shells
	2
	3
	5

	b)
Total tolerances for kernels no satisfying the minimum requirements,

of which no more than:
	4
	8
	12

	· not fully developed, shrivelled and stained kernels
	3
	6
	10

	· rancid, decay, having a foreign smell or taste, damaged by insects d  
	1
	2
	3

	· mould
	0,5
	0,5
	1

	· empty nuts
	1
	3
	5

	Other defects, not included in the total tolerance: (by weight)
	
	
	

	· loose shells and shell fragments 
	0,2
	0,3
	0,5

	· foreign matter 
	0,2
	0,2
	0,2


a        Standard definitions of the defects are listed in Annex II attached to this standard.

b    All tolerances are calculated by count, except those for loose shells and shell fragments, and foreign matter, which are calculated by weight with regard to the total inshell weight basis.

c    In Class “II”, when the marking indicates “mechanically opened” pistachios or nuts, this tolerance is increased to 20 per cent.

d   In all classes, not more than 0,25 per cent of nuts containing dead insects or parts of dead insects. Living pests are inadmissible in any class.

· The main changes on this proposal, are as follows:

· We have split the total tolerances for shells and kernels separately. 

· We have grouped cracks and laterally split (with small changes in tolerances). 

· We have settled a specific tolerance for the mechanically opened (only in Class II). 

· We have eliminated the reference to “old crop” for rancid, decay, etc, with small increase in tolerance for Class I (from 1,5 to 2 %). 

· We have introduced a new tolerance for loose shells and fragments.

Some correlative and minor changes should be made on “Marking” and “Definitions of defects”, in case that this proposal was accepted.
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