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I.
Domain of application

The work on these definitions has for objective to facilitate the interpretation and implementation of the provisions within UNECE standards for fresh fruits and vegetables. 

III.
Terms and definitions
The project of presented glossary contains propositions of definitions followed by an asterisk which allows relating to the title of the document source in the bibliography of annex 1. Defined terms follow bellow the same sequential order as the UNECE standards. An alphabetical classification of the defined terms is given in annex 2.

1.1. Variety: means a plant grouping within a single botanical taxon of the lowest known rank, which grouping, irrespective of whether the conditions for the grant of a breeder’s right are fully met, can be defined by the expression of the characteristics resulting from a given genotype or combination of genotypes distinguished from any other plant grouping by the expression of at least one of the said characteristics and considered as a unit with regard to its suitability for being propagated unchanged (see annex 1, para. 1).
1.2. Synonym: Word having the same meaning or nearly the same meaning as another:
Linguists maintain that no two words have the same distribution, frequency, connotation, or language level; the reasons given by others are often vague, but in essence focus on differences in connotation, or reactions evoked in the reader or hearer by alternative words for the same thing. It is therefore perhaps best to say that a synonym is a word that shares the same denotation with another word. (see annex 1, para. 15).
1.3. Trademark : A name registered by a trader for which protection has been sought  or obtained in one or more countries. Such proprietary products may only be produced or traded by those authorized by the patent holder to do so under an appropriate licence. The use of such a name by another without permission may lead to legal action.  (see annex 1, para. 3).
(n)
"legal name" means the name of a food prescribed in the Union provisions applicable to it or, in the absence of such Union provisions, the name provided for in the laws, regulations and administrative provisions applicable in the Member State in which the food is sold to the final consumer or to mass caterers (see annex 1, para. 19).;


(o)
"customary name" means a name which is accepted as the name of the food by consumers in the Member State in which that food is sold, without that name needing further explanation (see annex 1, para. 19). ;


(p)
"descriptive name" means a name providing a description of the food, and if necessary of its use, which is sufficiently clear to enable consumers to know its true nature and distinguish it from other products with which it might be confused(see annex 1, para 19. ). ;
1.4. Commercial type: Produce with similar technical characteristics and/or appearance, but which may belong to different varieties.
1.5. Industrial processing: Operation distinct from conditioning or packaging which involves a substantial modification of the product or its form of presentation, such as freezing, heating, peeling, cutting, or shredding prior to being packaged for sale.
1.6. Ready to eat/Kitchen ready: products having undergone a trimming or cutting making them “ready to eat” or “kitchen ready” (see annex 1, para. 16).
or Products that have been trimmed or cut making them ready to eat without the need for further cooking or other processing.:
2.1. Intact: The fruit or vegetable product as it was harvested, but which may have been subjected to trimming. The edible part of the fruit or vegetable is not damaged and does not have any injury spoiling the integrity of the produce by any means.
2.2. Sound: Products free from disease or serious deterioration (such as decay, low/high-temperature damage, hail damage, physiological disorders, severe bruising, soft or shrivelled specimens).

2.3. Clean: [Practically free of visible soil, residue, dust, or other visible foreign matter.]

2.4. Practically free (revise the definition): Where a reasonable attempt has been made to remove any excess in order to bring the product into conformity.:.
2.5. Visible foreign matter: Any visible material, excess soil, residue, dust or other substance not normally present in, on or between fruit and vegetables according to the standard.:
2.6. Pests: means any species, of  animal or pathogenic agent that is injurious or potentially injurious, whether directly or indirectly, to plants or to products or by-products of plants.

2.7. Damage caused by pests: Any injury caused by pests resulting in holes or unhealed scarring either affecting the skin or the flesh [or the presence of excrements]. 

2.8. Fresh appearance: Appearance of fruits and vegetables displaying similar visual characteristics to when  recently harvested time (i.e. colour, texture, firmness, turgescence and absence  of senescence).

2.8.1 Fresh product: … Bulb products such as onions, garlic and shallots with dry outer skins are fresh products.
"processing" means any action that substantially alters the initial product, including heating, smoking, curing, maturing, drying, marinating, extraction, extrusion or a combination of those processes . (see annex 1, para. 17).;

"unprocessed products" means foodstuffs that have not undergone processing, and includes

products that have been divided, parted, severed, sliced, boned, minced, skinned, ground, cut, cleaned, trimmed, husked, milled, chilled, frozen, deep-frozen or thawed. (see annex 1, para. 17). ;

"processed products" means foodstuffs resulting from the processing of unprocessed products. These products may contain ingredients that are necessary for their manufacture or to give them specific characteristics. . (see annex 1, para. 17).
2.8.3 Dry product: … Definition from DDP [Products have experienced an intensive drying process resulting in the removal of a major part of their moisture.]

2.8.4 Dried product: … Definition from DDP

2.9. Development: Natural physiological and biochemical changes of fruits and vegetables resulting in growth and change of the internal and external characteristics including organoleptic characteristics of the product. Scientifically, fruit development is divided into the following stages:

2.9.1 Growth: a period of cell division and cell enlargement resulting in increased mass and/or dimensions of the product.

2.9.2 Maturation: physiological changes leads to increase in sugar content, flavour development, changes in background colour.

2.9.3 Ripeness: [stage of fruit  fully developed or matured and ready to be eaten marked by increase in organoleptic qualities of smell and taste.]
2.9,4 Senescence: a pre-determined sequence of events leading to the deterioration of the product.

2.10 Firmness: attribute of flesh texture which depends on variety, stage of ripeness, and on length of storage if appropriate. Firmness is one of indicators useful in assessment of stage of ripeness and may be measured by penetrometer or by sensory assessment (results are closely correlated).

2.10.1 Firm: …
2.11 Deteroration: Defects due to aging or lack of freshness, e.g. shrivelling, yellowing or dehydration.
2.12 Decay : A non-progressive defect and does not concern the corrupted, toxic or unfit for consumption products. This term in French should be translated as “degradation” and not as “pourriture” (rotting), as decay was and that the same term might apply to the Spanish version as well. (see annex 1, para. 14).
2.13 Condition: Defects due to pre or post harvest damage or poor handling, e.g. bruise, heavy trim, cuts, cracking, picking damage, chilling, scald, etc.
3.1. Classification: Distribution in classes according to a certain order. Any grouping of fruit or vegetables that have the same commercial quality conditions. 


3.1.1. “Extra” Class: Fruits or vegetables of superior quality. This class shall have the characteristics of the variety or commercial type, shall fulfil the minimum requirements established for the product, and meet the specific requirements and tolerances for Extra Class in the standard concerned. 
3.1.2. Class I: Fruits or vegetables which shall have the characteristics of the variety or commercial type, shall fulfil the minimum requirements established for the product, and meet the specific requirements and tolerances for Class I in the standard concerned).

3.1.3. Class II: Fruits or vegetable which cannot be classified in Categories Extra and I, and which has to meet the minimum requirements established for the product and meet the specific requirements and tolerances for Class II in the standard concerned. 
3.2. Flesh: The fleshy and edible part of a fruit or vegetable, if appropriate, without the peel, skin, seeds, pips and similar parts (see annex 1, para. 4).


3.3. Sizing: The classification of fruits and vegetables based on their physical dimensions such as diameter, weight or volume. Size may be expressed in a variety of ways, such as in terms of diameter of the equatorial section. Sizing may be carried out with reference to:

1. A scale (range) or to a series of intervals defined by a minimum and a maximum size; an indication of a minimum size and minimum weight
2. Count- the number of individual units per package

3. The weight of each unit

4. The length or the diameter measured in an agreed method

3.4. Tolerances are provided to allow for human error during the grading and packing process. Tolerances are determined after examining all sample packages and taking the average of all samples examined. The tolerances are stated in terms of percentage, by number or weight of produce in the total sample not conforming to the class or to the size indicated on the package.
4. Quality : Agricultural product 'qualities' includes both 'product characteristics' (physical, chemical,

microbiological and organoleptic features – size, appearance, taste, look, ingredients, etc.) and 'farming

attributes' (production method, type of animal husbandry, use of processing techniques, place of

farming and of production, etc.)." (see annex 1, para. 18).
4.1. Quality tolerances: Percentage (in weight or number) of maximum acceptable limits of product not meeting the requirements of the class concerned..

4.. Tolerances for sizes: Percentage (in weight or number) of the fruit or vegetable in a lot, not meeting the size requirements of the standard concerned..

5.1. Presentation: Way a product is presented for sale: (packaging, amount, weight) depending on: quality class, commercial type, size, colour, origin, type of package. The visible part of the contents must be representative of the entire package

5.2. Uniformity: Fruits or vegetables having has similar characteristics mainly regarding the size or weight and colour. The overall appearance of a product is not materially affected by significant variation. Generally, uniformity implies there is consistency in the overall appearance, , the quality, the size or the weight, the shape, the texture or the colour of a product. The term uniformity imposes a level of acceptable variability in a product.”

5.3. Packages: Individually packaged part of a lot, including contents. The packaging is conceived so as to facilitate handling and transport of a number of sales packages or of products loose or arranged, in order to prevent damage by physical handling and transport. The package may constitute a sales package. Road, rail, ship and air containers are not considered as packages.

5.4. Sales packages: are individually packaged part of a lot, including contents. The packaging

of sales packages is conceived so as to constitute a sales unit to the final user or consumer

at the point of purchase."
5.5 ‘final (user)  consumer’ means the ultimate consumer of a foodstuff who will not use the food as part of any food business operation or activity. (see annex 1, para. 10).
5.6. "retail" means the handling and/or processing of food and its storage at the point of sale or delivery to the final consumer, and includes distribution terminals, catering operations, factory canteens, institutional catering, restaurants and other similar food service operations, shops, supermarket distribution centres and wholesale outlets; (see annex 1, para. 10).
5.7. "placing on the market" means the holding of food or feed for the purpose of sale, including offering for sale or any other form of transfer, whether free of charge or not, and the sale, distribution, and other forms of transfer themselves; (see annex 1, para. 10).
5.7. Packer: Person or company responsible for the management of post-harvest processing and packing of fresh fruit and vegetables
 whose activities may include sorting, trimming, sizing, waxing, grading/classifying, packing and labelling.

5.8 Lot: A quantity of product delivered at one time and known, or presumed, by the sampling officer to have uniform characteristics such as origin, producer, variety, packer, type of packing, markings, consignor, etc. (see annex 1, para. 8).
5.9 Bulk means unpackaged product which may be in direct contact with the contact surface of the food transportation unit and the atmosphere 

6.1. Accompanying documents: Invoices, bills of lading, airway bills, certificates of conformity or other commercial documents which need to accompany products to which they are related or when they are sent prior to or concurrent with the delivery (see annex 1, para. 5).

6.2. Dispatcher: Name of the company which sends the product..

6.3. Officially recognised code mark: A code issued by the competent authority of the country concerned uniquely identifying the packer/dispatcher of the lot. These consist of a  variety of numbers or letters and may be present on a package or container within a lot in place of the name and address of the packer or dispatcher. The national legislation of a number of countries requires the explicit declaration of the name and address. However, in cases where a code mark only is used, the reference “packer and/or dispatcher” (or equivalent abbreviations) must be indicated in close connection with the code mark, and the code mark should be preceded with the ISO 3166 alpha country code of the recognizing country, if not the country of origin.

6.4. Country of origin: Country in which the fruit or vegetable was grown and harvested.







Annex I



Bibliography

	1
	Convention internationale pour la protection des obtentions végétales du 2 décembre 1961, révisée à Genève le 10 novembre 1972, le 23 octobre 1978 et le 19 mars 1991 (Acte de 1991): (UPOV convention 1991).
Le Bon Jardinier - Encyclopédie horticole -153ème édition – La maison rustique.

	2
	Resolución de la Secretaría de Agricultura y Ganadería de la República Argentina Nº 297/83. Normas de calidad para hortalizas frescas:

International standards for phytosanitary measures ISPM 5 – glossary of phytosanitary terms – produced by the Secretariat of the International Plant Protection Convention. FAO, 1990, revised FAO, 1995, IPPC, 1997.

	3
	Standard layout for UNECE standards on fresh fruit and vegetables-2010.

	4
	Codex standard for jams (fruit preserves) and jellies- CODEX STAN 79-1981.

	5
	EC regulation – Directive 2000/13 du 20/03/2000 concerning the labelling and the presentation of food products as well as the publicity.

	6
	Recommended International Code of Hygienic Practice for the Collecting, Processing and Marketing of Natural Mineral Waters (CAC/RCP 33-1985).

	7
	Code of Hygienic Practice for Fresh Fruits and Vegetables (CAC/RCP53 -2003)

	8
	Codex Recommended Methods of Sampling for the Determination of Pesticide Residues for Compliance with MRLs (CAC/GL 33-1999).

	9
	Code of Hygienic Practice for the Transport of Food in Bulk and Semi-Packed Food (CAC/RCP 47-2001).

	10
	(EC) Regulation 178/2008 establishing the general principles and the general prescriptions of the food legislation, establishing the European authority of safety of food and fixing procedures relative to the safety of food products.

	11
	The CODEX General Standard for the Labelling of Pre-packaged Foods, CODEX STAN 1-1985.

	12
	The General Standard for Food Additives Online glossary of terms.

	13
14
15
16
17
18
19
	Recommended International Code of Practice – General Principles of Food Hygiene -Codex Alimentarius.
Report of the 15th session of the codex committee on fresh fruits and vegetables – Mexico City, Mexico – 19-23 October 2009
Concise Oxford Companion to the English Language | 1998 | TOM McARTHUR
Commission Implementing Regulation (EU) No 543/2011 of 7 June 2011 laying down detailed rules for the application of Council Regulation (EC) No 1234/2007 in respect of the fruit and vegetables and processed fruit and vegetables sectors
Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 April 2004 on the hygiene of foodstuffs
Communication from the Commission to the European Parliament, the Council, the European Economic and Social Committee and the Committee of the regions on agricultural product quality policy
Regulation of the European Parliament and of the Council on the provision of food information to consumers, amending Regulations (EC) No 1924/2006 and (EC) No 1925/2006 of the European Parliament and of the Council, and repealing Commission Directive 87/250/EEC, Council Directive 90/496/EEC, Commission Directive 1999/10/EC, Directive 2000/13/EC of the European Parliament and of the Council, Commission Directives 2002/67/EC and 2008/5/EC and Commission Regulation (EC) No 608/2004





Annex 2



Index

	
	
	
	page
	
	
	
	
	page

	A
	Accompanying documents
	…………….
	5
	
	I
	
	.........................
	

	
	
	
	
	
	
	Industrial processing
	……………
	2

	B
	Bulk
	…...………………………………
	5
	
	
	Intact
	……………………………
	2


	
	
	
	
	
	O   
	Officially recognised code mark
	
	7

	C
	Classification
	…………………………
	3
	
	P
	Package

Packaging
	……………………
	5

2

	
	Class I
	…………………………..……
	3
	
	
	Packer
	………………………
	4

	
	Class II
	…..………….…………………
	3
	
	
	Pests
Placing on the market
	……………………………
	3
6

	
	Clean
	..........………………………….
	2
	
	
	Practically free
	………………….
	2

	
	
	
	
	
	
	Presentation
Processing

Processed products
	……………………….
	4
3

4

	
	Commercial types
	…………………….
	2
	
	
	Pulp
	…………...............................
	4

	
	Country of origin
	………………..……...
	5
	
	
	
	
	

	
	
	
	
	
	Q
R
	Quality

Quality tolerances
Ready to eat/ Kitchen ready
Retail
	.............................
	5

4
3
6

	D
	Damage caused by pest
Decay
Deterioration
	………………
	3
4

4
	
	
	
	
	

	
	Development
	……….…………………
	3
	
	S
	Sales package

Sizing
	……………………………
	5

4

	
	Dispatcher
Dried product
Dry product

	……………………………
	5
3
3
	
	
	Sound
Synonym
	……………………………
	2
2

	
	
	
	
	
	
	
	
	

	E
	“Extra” Class
	…………………………..
	3
	
	T
	Tolerances
	………………………
	4

	
	
	
	
	
	
	Tolerances for size
Trade name
	………………
	4
3

	F
	Final user

Firm

Firmness

Flesh
	………………………………
	6

3

3

4
	
	
	
	
	

	
	
Food transportation unit
	……………..………….
	
5
	
	U
	Uniformity
Unprocessed products
	
	4
3

	
	Fresh appearance
Fresh product
	…………………….....
	3
3
	
	
	
	
	

	
	
	
	
	
	V
	Variety
	
	2

	
	
	…………………………………
	5
	
	
	Visible foreign matter
	……………
	3


______________

	*	T.





GE.

12



3

