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Economic Commission for Europe
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Specialized Section on Standardization

of Fresh Fruit and Vegetables

Fifty-eighth session

Geneva, 1-3 November 2010

Item 5 of the provisional agenda

Minor changes to standards 
This note presents proposals for minor changes that could be introduced to the texts of the standards while aligning them with the 2009 Standard Layout. In view of the great number of received proposals the Specialized Section will decide on those whose consideration will have to be postponed until the May 2011 session.

Standard Layout

	Poland
	The denomination {name of produce} (after FFV) should be replaced by {code of produce} because it is a number (see 2008 Standard Layout for UNECE standards on dry and dried produce).


Verification of botanical nomenclature

	Poland
	According to the International Code of Botanical Nomenclature the name of taxon which rank is lower than species (e.g. variety, subspecies, form) should be followed only by the name of author of the lowest rank.  

Example: Apium graveolens L. but Apium graveolens var. dulce (Mill.) Pers. (without letter L. after Apium graveolens).


Artichokes FFV-03

	I. Definition of produce

	Poland
	Cynara cardunculus Globe artichoke group

	II. B. Classification 

	Germany
	Classes “Extra” and I

The last paragraph should read “The ducts in the base must show no incipient woodiness.”

Class II

The second indent should read “deterioration due to frost (“nipped” artichokes slight, partial detachment of the epidermis)

The last indent should read “incipient woodiness of the ducts in the base.”

	III. Provisions concerning sizing

	UK
	Size is determined by the maximum diameter of the equatorial section of the head.

The minimum diameter shall be 6 cm.

To ensure uniformity in size, the range in size between produce in the same package shall not exceed:

2cm, where the diameter of the smallest artichoke in the package is 9cm or more,

1.5cm where the diameter of the smallest artichoke in the package is between 6cm and up to but excluding 9cm

For the “Poivrade” type and the “Bouquet” type the diameter in the same package may range from 3.5 cm up to but excluding 6 cm. 

Uniformity in size is compulsory for the Classes “Extra” and I.

	VI. B. Nature of produce

	Poland
	name of the variety – small or capital letter?


Asparagus FFV-04

	II. A Minimum requirements

	Germany
	The indent "-
free from damage caused by unsuitable washing (the shoots may have been washed but not "soaked")" should be amended to read "- free from damage caused by unsuitable washing or cooling".

	V. A Uniformity

	Germany
	The 2nd and 3rd paragraph should be replaced by the following: "However, a mixture of asparagus of distinctly different commercial types according to colour may be packed together in a sales unit1, provided they are uniform in quality and, for each colour group concerned, in origin."


  The sales unit should be designed to be purchased in its entirety."

	VI. B Nature of produce

	Germany
	At the end of the first indent the words "or "mixture white and violet" should be deleted and the following indent should be added: "Mixture of asparagus colour groups”, or equivalent denomination, in the case of sales units containing a mixture of distinctly different colour groups of asparagus. If the produce is not visible from the outside, the colour groups must be indicated."


Aubergines FFV-05

	II. B. Classification

	Germany
	Class I

The list of slight defects allowed should read:

· a slight defect in shape

· slight defects in colouring but not greenish in case of violet varieties; discolouration underneath the calyx is not regarded as a defect

· slight skin defects including slight bruising and/or slight healed cracks provided that they do not exceed a total surface area of 3 cm2.



	Germany
	Class II

The list of slight defects allowed should read:

· defects in shape

· defects in colouring but not greenish in case of violet varieties; discolouration underneath the calyx is not regarded as a defect

· skin defects including slight bruising, slight healed cracks and/or slight sunscorch provided that they do not exceed a total surface area of 4 cm2.



	III. Provisions concerning sizing 

	Germany
	The minimum sizes should be deleted and subsequently all reference to miniature produce. The varieties covered by this standard show a smooth transition from one size to another. There is no clear demarcation line between miniature aubergines and “normal” sized aubergines.
If this proposal is agreed, the following must be deleted:

· in sizing the last paragraph referring to mini produce 

· in size tolerances the last sentence

· in uniformity the last paragraph and

in commercial specifications the last indent.

	Poland
	Delete dash in expression “diameter of-the equatorial section...”

Delete dash after the word “package” in the statement “To ensure uniformity …”

	V. A. Uniformity

	Poland
	Delete dash after the word “type”.


Beans FFV-06

	III. Provisions concerning sizing

	UK
	To ensure uniformity in size, needle beans in the same package shall not exceed:

- 6 mm when marked "very fine"

- 9 mm when marked "fine"

- 12 mm when marked "medium"
Delete: Medium needle beans may not be placed in the “Extra” Class.


Brussels sprouts FFV-08

	I. Definition of produce

	Poland
	Brassica oleracea var. gemmifera DC. 

	II. A. Minimum requirements

	Germany
	Delete “not frozen”

	II. B. Classification / Class II 

	Germany
	In order to allow some progression with respect to Class I, in Class II “damage to the outer leaves” should be allowed.

	VI. B. Nature of produce

	Poland
	Delete comma before “if the contents are not visible…”.


Headed cabbages FFV-09

	I. Definition of produce

	Poland
	Brassica oleracea var. capitata L. (according Mansfeld’s World Database of Agricultural and Horticultural Crops http://mansfeld.ikp-gatersleben.de) for white, red and pointed cabbages;

(additional remark - according Mansfeld’s Encyclopedia of Agricultural and Horticultural Crops – Brassica oleracea convar. capitata (L.) Alef., according Zander Dictionary of plant names – Brassica oleracea Capitata-Grp.)

Brassica oleracea var. sabauda L. for savoy cabbage.

	II. A. Minimum requirements

	UK
	The minimum requirement: “not split or bolted” should be deleted. Split cabbages are covered by the minimum requirement of intact.

	II. B. Classification 

	Germany
	Class I

The 4th paragraph “Green headed cabbages may be superficially frosted” should be deleted and a new indent should be added to the list of slight defects allowed. This indent should read: “- slight discoloration due to frost in case of Savoy cabbage.” 

Class II 

A new indent should be added to the list of defects: “- discoloration due to frost in case of Savoy cabbage.”

	UK
	For flower development an additional last line in each Class is suggested of:

Either: Option 1 - 

•
Class I - Very slight signs of flower development

•
Class II – Slight signs of flower development

Or alternatively: Option 2 - 

•
Class I - The total length of the floral stem should not exceed one-half of the length of the head.

•
Class II - The total length of the floral stem should not exceed two-thirds of the length of the head.

UK prefers option 2 as it is clearer.

	Poland
	II. B. (i) Classification Class I: The word “store” should be replaced by “stored” in the second paragraph in the phrase: “Stored headed cabbages may have some of their outer leaves removed.”

	VI. D Commercial specifications

	Germany
	The indication "net weight" should be deleted as the tolerances allowed are defined in the national laws on weights and measures.

	Netherlands
	· Allowing the marketing of mixtures of headed cabbage in a package by adding the text below
V. PROVISIONS CONCERNING PRESENTATION

A. Uniformity
However, a mixture of headed cabbage of distinctly different colours and/or commercial types may be packed together in a package and/or sales unit, provided they are uniform in quality and, for each colour and/or commercial type concerned, in origin.

VI Provisions concerning marking

B. Name of the product

“Mixture of headed cabbage”, or equivalent denomination, in the case of packages and/or sales units containing a mixture of distinctly different colours and/or commercial types of shallot. If the produce is not visible from the outside, the colours or commercial types of the sales unit must be indicated.>

C. origin of the product

In the case of packages and/or sales units containing a mixture of distinctly different colours and/or commercial types of headed cabbage of different origins, the indication of each country of origin shall appear next to the name of the colour and/or commercial type concerned.


Carrots FFV-10
	II. Provisions concerning quality

	Poland
	The word “of” should be replaced by “for”.

	Poland
	II. B. (iii) Classification Class II: A dot after word “washing” - should be deleted.

	III. Provisions concerning sizing

	Poland
	“not less” before “50 g” – should be removed.

	Netherlands
	· There are many commercial types en colours available of Daucus carota and packages containing mixtures of the purple, white, yellow, orange varieties should be allowed on the market. These are niche product which are especially popular in shops and markets selling organic produce or for traders specialized for restaurants.

V. PROVISIONS CONCERNING PRESENTATION

A. Uniformity
However, a mixture of carrots of distinctly different colours and/or commercial types may be packed together in a package and/or sales unit, provided they are uniform in quality and, for each colour and/or commercial type concerned, in origin.

VI Provisions concerning marking

B. Name of the product

“Mixture of carrots”, or equivalent denomination, in the case of packages and/or sales units containing a mixture of distinctly different colours and/or commercial types of shallot. If the produce is not visible from the outside, the colours or commercial types of the sales unit must be indicated.>

C. origin of the product

In the case of packages and/or sales units containing a mixture of distinctly different colours and/or commercial types of carrots of different origins, the indication of each country of origin shall appear next to the name of the colour and/or commercial type concerned.


Cauliflowers FFV-11

	I. Definition of produce

	Poland
	Brassica oleracea var. botrytis L.

	II. Provisions concerning quality

	Poland
	Insert dash in expression “export-control stage”.

	Poland
	II. A. Minimum requirements, first paragraph

Provisions concerning the first type of presentation (i) “with leaves” should be moved to new indentation.

	II. B Classification 

	Germany
	The footnote 1 – referring to the colour of the cauliflowers – should provide more flexibility and be amended as follows: "However, the marketing of cauliflowers of varieties with a definite violet/purple or green colour of another colour is allowed provided they are characteristic of the class indicated and the colour is characteristic of the variety.

	IV. B Size tolerances

	Poland
	Insert space between “10 cm for”.

	V.A. Uniformity

	Poland
	The second phrase should be aligned to other standards.

Now there is: “In addition, each package of "Extra" Class cauliflowers must also be uniformly made up as to colour.”

Version in standard for citrus fruit: “In addition, for “Extra” Class, uniformity in colouring is required.” 

Version in standard for apples: “In the case of the “Extra” Class, uniformity also applies to colouring”.

	Poland
	There is double space between “package” and “must”.

In the third phrase there is double space between “uniform” and “in”.


Ribbed Celery FFV-12

	I. Definition of produce

	Poland
	Apium graveolens var. dulce (Mill.) Pers.

	II. A Minimum requirements 

	Germany
	The 2nd paragraph “The main root must be well cleaned and must not exceed 5 cm in length” should be replaced by “The cut at the base must be clean.”

	II. B Classification 

	Germany
	There is no list of defects allowed. The list should at least include “- a slight defect in shape.”

	Poland
	The following slight defects should be specified or the wording should be changed (the following slight defects…).


Cherries FFV-13

	IV. Provisions concerning tolerances

	Netherlands
	Formulation of the tolerances is very complex. 

IV. Provisions concerning tolerances

At all marketing stages, tolerances in respect of quality and size shall be allowed in each lot for produce not satisfying the requirements of the class indicated.

A. Quality tolerances

(i) "Extra" Class

A total tolerance of 5 per cent, by number or weight, of cherries not satisfying the requirements of the class, but meeting those of Class I is allowed. Within this tolerance not more than 0.5 per cent in total may consist of produce satisfying the requirements of Class II quality, and not more than 2 per cent may consist of split and/or worm-eaten fruit.

(ii) Class I

A total tolerance of 10 per cent, by number or weight, of cherries not satisfying the requirements of the class but meeting those of Class II is allowed. Within this tolerance not more than 1 per cent in total may consist of produce satisfying neither the requirements of Class II quality nor the minimum requirements, or of produce affected by decay, and not more than 4 per cent may consist of split and/or worm-eaten fruit.

(iii) Class II

A total tolerance of 10 per cent, by number or weight, of cherries satisfying neither the requirements of the class nor the minimum requirements is allowed. Within this tolerance, not more than 4 per cent in total may consist of over-ripe, split, or worm-eaten fruit or of produce affected by decay.


Citrus fruit FFV-14

	I. Definition of produce

	Poland
	The letter “m” should be added to the name of the author Christm. of Latin name of Mexican limes.

The expression “hort. ex” before the name of the author Tanaka of Latin name of tangerines should be removed.

	II Provisions concerning quality

	Poland
	The article “the” before word “quality” should be added.

	IV.B Size tolerances

	Poland
	We are concerned about the expression “types of presentation”. At the present there are no special requirements concerning types of presentation of products in all standards. It means that size tolerances requirements are applicable to all types of presentations for all products implicitly. 

Such expression should be deleted and the paragraph should read as follows:
“For all classes: a total tolerance of 10 per cent, by number or weight, of citrus fruit corresponding to the size immediately below and/or above that (or those, in the case of the combination of three sizes) mentioned on the package is allowed.”

	V.B Packaging

	Poland
	The lacking sentence should be added: "Packages must be free of all foreign matter. However, a presentation where a short (not wooden) twig with some green leaves adheres to the fruit is allowed.”


Cucumbers FFV-15

	IV. A. (ii) Quality tolerances Class I

	Poland
	The last sentence should be amended as follows: “or of produce affected by decay”.


Fennel FFV-16
	I. Definition of produce

	Poland
	Foeniculum vulgare var. azoricum (Mill.) Thell

	II. A Minimum requirements

	Germany
	In “not running to seed” the additional words “with visible shoots removed” should be deleted. The addition is in contradiction to the first part of the requirement. 

	Germany
	In “free of abnormal external moisture” the additional words “i.e. adequately dried if washed” should be deleted as in other standards. 

	II. B Classification / Class II

	Germany
	Class I 

The list of defects should be opened by “- a slight defect in shape”.

Class II

followed by “bruising”.

In order to allow some progression with respect to Class I:

· the list of defects should be opened by “- defects in shape”

· “bruising” should be introduced as 2nd defect

· the term “healed injuries” should be replaced by “healed and not discoloured cracks”. auch für I.

	III. Provisions concerning sizing

	Germany
	The following sentence should be deleted: “The minimum diameter is fixed at 60 mm.” as there is no necessity to apply a minimum size and there is no clear line between the sizes of miniature produce and “normal” sized fennel. 

If this proposal is agreed, the following must be deleted:

· in sizing the last paragraph referring to mini produce 

· in size tolerances the last sentence

· in uniformity the last paragraph and

· in commercial specifications the last indent.

	VI. D Commercial specifications

	Germany
	The indication "net weight" should be deleted as the tolerances allowed are defined in the national laws on weights and measures.


Fresh figs FFV-17

	II. B Classification / Classes Extra and I

	Germany
	The provision “The flesh must be perfectly sound.” should be introduced in Classes Extra and I. This amendment provides distinctness in comparison to Class II, where “the flesh must be free from major defects”. 

	II. B Classification / Class I

	Germany
	The indents referring to cracks and to corkiness should be introduced by “slight skin defects for each fruit within the following limits:” as in Class II. 

	Poland
	The sentence:  “They must be characteristic of the variety and/or commercial type” should be uniformed, in both “Extra" Class and Class I.

	VI. D Commercial specifications

	Germany
	The indication "net weight" should be deleted as the tolerances allowed are defined in the national laws on weights and measures.


Garlic FFV-18

	I. Definition of produce

	Germany
	This definition should be amended as underlined:

"This standard applies to garlic of varieties (cultivars) grown from Allium sativum L. to be supplied fresh(1), semi-dry(2) or dry(3) to the consumer, green garlic with full leaves and undeveloped cloves and garlic for industrial processing being excluded.

The garlic bulbs may consist of several or only one glove (so-called solo garlic)."

	IV. B Size tolerances

	Germany
	The 2nd paragraph should be deleted. The flexibility of the 10 % tolerance for garlic below the minimum size specified should not be limited.

	VI. Provisions concerning marking

	Germany
	The presentation in bulk in the transport vehicle seems to be restricted to garlic presented in strings. In Germany the garlic in strings is always packed. Therefore, it is proposed, to delete any reference to the presentation in bulk in the transport vehicle in sections VI and V.

	VI. B Nature of produce

	Germany
	The indent "- Name of the variety or commercial type ("White garlic", "Pink garlic", etc.)" should be deleted. This is an indication that is never applied.

	Poland
	The word “when” should be replaced by “if” in expression: “if the contents are not visible from the outside”

	VI. D Commercial specifications

	Germany
	The indent on nature of produce should be amended as crossed out / underlined:

"-
"Fresh garlic", "Semi-dry garlic", or "Dry garlic" or "Solo garlic", when the contents are not visible from the outside"


Table grapes FFV-19 

	II.C. (iii) Classification Class II

	Poland
	The word “are” should be replaced by “may” in expression: “The following defects may be allowed”

	IV. Provisions concerning tolerances

	Poland
	There is a mistake at the beginning of the phrase: “Al all marketing stages…”, it should read “At all marketing stages…”

	Netherlands
	If the text of the standard lay-out of mixture of varieties in packages and not only in sales units is put in the standard and deleting the 1 kilo limit. The sentence referring to Chasselas and decorative purposes seems redundant.


Leeks FFV-21 

	The section Sizing should be numbered III, not II (II is the previous section concerning quality).

	I. Definition of produce

	Poland
	Allium porrum L.

	IV. Provisions concerning tolerances

	Poland
	The first indent should be changed as follows: "At all marketing stages, tolerances in respect of quality and size shall be allowed in each lot or each bunch for leeks presented without package, for produce not satisfying the requirements of the class indicated."
There is no necessity to specify tolerances for bunches without package while the tolerances are allowed for each lot (with or without package).


Lettuces and endives FFV-22 

	I. Definition of produce

	Poland
	Lactuca sativa var. capitata L. for head lettuces including crisphead and "Iceberg" type,

Lactuca sativa var. longifolia Lam. for cos or romaine lettuces,

Lactuca sativa var. crispa L. for leaf lettuces, 

Cichorium endivia var. crispum Lam. for curled-leaved endives,

Cichorium endivia var. latifolium Lam. for broad-leaved (Batavian) endives


Melons FFV-23

	Reference to the OECD brochure at the end of the standard

	Germany
	It should read "related to commercial types of melons" instead of "on the application of this standard".

	II. B. Maturity requirements and II. C. Classification

	Poland
	We propose to replace the word “pulp” by “flesh”.

The word “pulp” in Cambridge dictionary is defined as “soft wet mass” in context of mashed fruits. It does not appear in professional (scientific) literature with reference to fresh and stored fruits.

	III. Provisions concerning sizing

	Poland
	The last paragraph should be amended as follows: 

“To ensure uniformity in size, the range in size between produce in the same package shall not exceed:

50 per cent (30 per cent for the Charentais type melons) more than the weight of the smallest

20 per cent (10 per cent for Charentais type melons) more than the diameter of the smallest”


Cultivated mushrooms FFV-24

	VI. D Commercial specifications

	Germany
	The indent "net weight" should be deleted as the tolerances allowed are defined in the national laws on weights and measures.

	V.B. Packaging

	Poland
	In the last indent “on”: should be replaced by “to”: “stickers individually affixed to the produce”.


Onions FFV-25 

	I. Definition of produce

	Germany
	The botanical name should be updated as follows Allium cepa L. Cepa group (or Allium cepa L. var. cepa).

	Netherlands
	Change the Latin name of onion to Allium cepa L. Cepa group – Onion as proposed by Germany in INF31

I. Definition of produce

This standard applies to onions of varieties (cultivars) grown from Allium cepa L. group cepa to be supplied to the consumer in the natural state, green onions with full leaves and onions for industrial processing being excluded.

	II. B Class I

	Germany
	The indent "– unsprouted (free from externally visible shoots)" should be amended to read as follows "– free from externally visible shoots"

The indent "- free from swelling caused by abnormal vegetative development" should be deleted as already covered by “a slight defect in shape”.

	II. B Class II

	Germany
	The indent "early evidence of externally visible shoot growth (no more than 10 per cent by number or weight by unit of presentation)" should be deleted and the defect be mentioned in the tolerances

The indents "traces due to rubbing", " slight marking caused by parasites or disease" and " small healed cracks" should be replaced by one single indent reading " skin defects".

The indent "slight healed bruising" should read "slight bruising". The term "healed" does not mean anything in context with bruising.

	IV. A Quality tolerances

	Germany
	The following paragraph should be added to the quality tolerances for Class II: "In addition to the above, a total tolerance of 10 %, by number or weight, of onions may show early evidence of externally visible shoot growth is allowed".

	VI. D Commercial specifications

	Germany
	The indent "net weight" should be deleted as the tolerances allowed are defined in the national laws on weights and measures.


Plums FFV-29

	I. Definition of produce

	Poland
	A dot after the name of the author of the second taxon as follows: Prunus domestica ssp. insititia (L.) C.K. Schneid. – should be added.


Strawberries FFV-35 

	IV.A. Tolerances

	UK
	The 2% decay option in "Extra" Class should be deleted.

	Poland
	(i)
"Extra" Class

A total tolerance of 5 per cent, by number or weight, of strawberries not satisfying the requirements of the class but meeting those of Class I is allowed. Within this tolerance not more than 0.5 per cent in total may consist of produce satisfying the requirements of Class II quality.

In addition, 2 per cent of fruits affected by decay are allowed due to their high perishability.

(ii)
Class I

A total tolerance of 10 per cent, by number or weight, of strawberries not satisfying the requirements of the class but meeting those of Class II is allowed. Within this tolerance not more than 1 per cent in total may consist of produce satisfying neither the requirements of Class II quality nor the minimum requirements, or of produce affected by decay.  

In addition, 3 per cent of fruits affected by decay are allowed due to their high perishability.


   (iii)Class II

A total tolerance of 10 per cent, by number or weight, of strawberries satisfying neither the requirements of the class nor the minimum requirements is allowed. Within this tolerance not more than 4 per cent in total may consist of produce affected by decay.


Tomatoes FFV-36 

	III. Sizing

	France
	Change as follows: "The following provisions shall not apply to trusses of tomatoes, to cherry tomatoes and are optional for Class II."
Explanation: Over the past 10 years production of cherry tomatoes increased 5 times, and the number of varieties went from 1 to 10 in France. The equipment does not allow grading all these different varieties of cherry tomatoes. Different varieties are now often mixed in pre-packages, but the maximum uniformity requirement of 10 mm does not allow covering all different varieties of cherry tomatoes.

	I. Definition of produce

	Sweden
	The botanical name: Solanum lycopersicum L. instead of Lycopersicon esculentum?


Watermelons FFV-37 

	I. Definition

	Poland
	After the name of the second author of Latin name Matsum. should be a dot, not comma.

	II. A. Minimum requirements

	Germany
	The indent "firm" should be deleted – this has never been a problem in watermelons.

The indent "not split" should be deleted as already covered by "intact".

	Poland
	We propose to replace the word “pulp” by “flesh”.

	VI. D Commercial specifications

	Germany
	The indent "net weight" should be deleted as the tolerances allowed are defined in the national laws on weights and measures.


Witloof chicory FFV-38
	I. Definition of produce

	Poland
	Cychorium intybus Foliosum group

	Netherlands
	· Change the wording in the minimum requirements “free from damage caused by pests affecting the flesh” to “practically free from damage caused by pest’

· Since there are also red varieties as mentioned in document of Germany in may INF30 available the minimum requirement “pale, i.e., white to yellowish white in colour” should be only applicable to these varieties and deleted from the minimum requirement

· In chapter V. B. package the sentence in brackets concerning the wooden package should be deleted.

· Packages containing mixtures of the red and white varieties should be allowed legal on the market. The text below should be added to the standard.

V. PROVISIONS CONCERNING PRESENTATION

A. Uniformity
However, a mixture of witloof chirory of distinctly different colours may be packed together in a package and/or sales unit, provided they are uniform in quality and, for each colour concerned, in origin.

VI Provisions concerning marking

B. Name of the product

“Mixture of witloof chicory”, or equivalent denomination, in the case of packages and/or sales units containing a mixture of distinctly different colours. If the produce is not visible from the outside, the colours of the sales unit must be indicated.>

C. origin of the product

In the case of packages and/or sales units containing a mixture of distinctly different colours of witloof chicory of different origins, the indication of each country of origin shall appear next to the name of the colour concerned.


Edible Sweet Chestnuts FFV-39

	II. B. Classification / Class I 

	Germany
	A list of slight defects allowed is missing. The following are proposed:

a slight defect in shape, a slight defect in development.

	II. B. Classification / Class II 

	Germany
	The defect in colouring should be deleted, as colour defects in edible sweet chestnuts are an indication for internal defects affecting the edibility.

	
	

	IV. Tolerances / quality tolerances

	Germany
	The total tolerances should be aligned with the Standard Layout, i.e. 5% for Extra, and 10 % for I and II respectively. 
In addition to the above, 10 % of septate nuts could be allowed in Class I and 20 % in Class II. While the 2nd paragraph in UNIFORMITY should be deleted.

Thus the tolerances should read:

“Extra” Class

A total tolerance of 5 per cent, by number or weight, of edible sweet chestnuts not satisfying the requirements of the class but meeting those of Class I is allowed. Within this tolerance not more than 0.5 per cent in total may consist of produce satisfying the requirements of Class II quality.

Class I

A total tolerance of 10 per cent, by number or weight, of edible sweet chestnuts not satisfying the requirements of the class but meeting those of Class II is allowed. Within this tolerance not more than 1 per cent in total may consist of produce satisfying neither the requirements of Class II quality nor the minimum requirements, or of produce affected by decay or internal defects.

In addition, 10 % of septate nuts are allowed
Class II

A total tolerance of 10 per cent, by number or weight, of edible sweet chestnuts satisfying neither the requirements of the class nor the minimum requirements is allowed. Within this tolerance not more than 2 per cent in total may consist of produce affected by decay or internal defects.
In addition, 20 % of septate nuts are allowed

	UK
	In the quality tolerances, the French is used, in the English version it should read chestnuts or nuts.

	Poland
	Class II requirements (ii) should be adjusted to the left.

	VI. B Nature of produce

	Germany
	The term "or usual trade name" should be deleted in the indent requiring the indication of the name of the variety.

	VI. D Commercial specifications

	Germany
	The 2nd indent should read “Size expressed as minimum and maximum number of nuts contained in 1 kg”

The indent "net weight" should be deleted as the tolerances allowed are defined in the national laws on weights and measures.


Rhubarb FFV-40 

	The section Sizing should be numbered III, not II (II is the previous section concerning quality).

	II. B. Classification / Class I

	Germany
	There is no specification of slight defects allowed. The following are proposed:

a slight defect in shape, a slight defect in development.

	II. B. Classification / Class II

	Germany
	The “defect in colouring” should be deleted. In rhubarb colour defects doe not exist.

	VI. D Commercial specifications

	Germany
	The indication "net weight" should be deleted as the tolerances allowed are defined in the national laws on weights and measures.


Courgettes FFV-41

	I. Definition of produce

	Poland
	Cucurbita pepo Zucchini group

	II. B. Classification

	Germany
	Class I

The first three defects in the list of slight defects should read:

· a slight defect in shape,

· slight defects in colouring,

· slight skin defects not exceeding 3 cm2 in total,

Class II
The first four defects in the list of defects should read:

· defects in shape,

· defects in colouring,

· slight sun-scorching

· skin defects not exceeding 4 cm2 in total,

	Poland
	Insert dash in expression “export-control stage”.

	III. Provisions concerning sizing

	Germany
	The minimum sizes should be deleted and subsequently all reference to miniature produce. The varieties covered by this standard show a smooth transition from one size to another. There is no clear demarcation line between miniature aubergines and “normal” sized aubergines.

If this proposal is agreed, the following must be deleted:

· in sizing the last paragraph referring to mini produce 

· in size tolerances the last sentence

· in uniformity the last paragraph and

in commercial specifications the last indent.
Moreover, it should be discussed whether the maximum size should be deleted.

	IV. A. (i) and (ii) Quality tolerances

	Poland
	There is double space before word “Within”.

	Poland
	IV. B. Size tolerances: The words “of the size” should be deleted. The words: “as regards sizing” was added according to SL. 

The current expression seems to be incorrect: “a total tolerance of 10 per cent, by number or weight, of courgettes not satisfying the requirements of the size as regards sizing is allowed”.

	V.  A Uniformity

	Poland
	The sentence: “The visible part of the contents of the package must be representative of the entire contents” should be moved to the end of paragraph.


Chinese Cabbages FFV-44

	I. Definition of produce

	Germany
	The words "of the long type and the round type" should be deleted – the standard covers all commercial types of Chinese cabbages. 

The same holds for the 1st paragraph in II. B. Classification.

	Poland
	The name of this vegetable should be written Chinese cabbages (capital letter) (see: Brussels sprout). In the title and sections: I - 2 x, II -1 x, II.A. - 2 x, II. B. (iii) - 2 x, V. A. - 2x.

	Poland
	The types of Chinese cabbage (long and round) should be removed from the first phrase in this section to section I. Definition of produce.

In addition, the long and round type of Chinese cabbage should be mentioned in section VI. B Nature of produce or VI. D. Commercial specifications.

	Poland
	There is double space in expression “from __Brassica”.

	II. A. Minimum requirements

	Germany
	The words "for the long type" should be deleted in the indent referring to “intact”.

The words “and trimmed, i.e. practically free of all earth-soiled leaves, and” should be deleted in the indent referring to "intact".

	Poland
	There is a lack of words “at the” in expression “at the export-control stage”.

	II. B. Classification / Classes I and II

	Germany
	The words “the leaves must be (less) closely attached” with reference to “compact” should be deleted in both classes.

	
	In Class I the following slight defects should be allowed (to allow some progression in Class II): a slight defect in shape, a slight defect in colouring.

Moreover, the provisions “free from damage due to frost” should be moved to minimum requirements.

	III. Provisions concerning sizing

	Germany
	In the 2nd paragraph the words “regardless of their shape classified in Classes I and II” should be deleted.  This text is of no relevance.

	IV. B. Size tolerances

	Germany
	The reservation of Germany referring to the absolute minimum size is withdrawn.

	V. A. Uniformity

	Germany
	The following words should be added to the 2nd paragraph: “and of appreciably the same length.” While the 3rd paragraph “When the long types of Chinese cabbages are presented with cut leaves the packages must contain only trimmed cabbages” should be deleted. 

	VI. D Commercial specifications

	Germany
	The 2nd indents “size indicated by the weight of the lightest head” should be deleted. This type of size indication is not used in Chinese cabbages as it requires that for each box or carton the lightest head must be determined and each box or carton is labelled separately. 

The indication "weight" should be deleted in the indents “number of heads of weight” as the tolerances allowed are defined in the national laws on weights and measures.


Kiwifruit FFV-46

	I. Definition 

	Poland
	The name of first author of the second Latin name of kiwifruit should be in brackets, without comma, as follows: Actinidia deliciosa (A. Chev.) C.F.Liang & A.R.Ferguson

	II. C Classification, “Extra” Class

	Poland
	We suggest adding to the provisions concerning quality of “Extra” Class the following statement: “They must be firm and the flesh must be perfectly sound” which is among provisions in Class I. 

The present wording suggests that requirements in Class I are higher than in “Extra” Class.


Kiwifruit FFV-46

	I. Definition 

	Poland
	The name of first author of the second Latin name of kiwifruit should be in brackets, without comma, as follows: Actinidia deliciosa (A. Chev.) C.F.Liang & A.R.Ferguson

	II. C Classification, “Extra” Class

	Poland
	We suggest adding to the provisions concerning quality of “Extra” Class the following statement: “They must be firm and the flesh must be perfectly sound” which is among provisions in Class I. 

The present wording suggests that requirements in Class I are higher than in “Extra” Class.


Annonas FFV-47
	VI. B. Nature of produce

	Poland
	name of the variety – small or capital letter?


Broccoli FFV-48

	I. Definition

	Poland
	Latin name of broccoli – Brassica oleracea var. italica Plenck


Fresh truffles FFV-53

	IV. Provisions concerning tolerances

	Poland
	The first indent should be changed as follows:

“At all marketing stages, tolerances in respect of quality and size shall be allowed in each lot for produce not satisfying the requirements of the class indicated”.

There are both quality and size tolerances in the standard.

	VI. D Commercial specifications

	Germany
	The indent "net weight" should be deleted as the tolerances allowed are defined in the national laws on weights and measures.


Ceps FFV-54

	I. Definition

	Poland
	The definition should read: “This standard applies to ceps of species …”. 

There are no varieties grown from species in the case of ceps.

	II. B. Classification

	Germany
	In minimum requirements the ceps must be “clean practically free of any visible foreign matter, other than earth or soil on the foot. 

“Extra” Class requires “The ceps must be practically free of residual soil.” which is the same as the minimum requirements and should be deleted.

Class I allows “slight traces of residual soil on the foot” and Class II “ traces of soil on the foot” – in these two sentences the words “on the foot” should be deleted, otherwise the classes are more restrictive than the minimum requirements.

	Poland
	In requirements for Class I and Class II the word “head” should be replaced by “cap”. In other section of the standard and in the standard for cultivated mushrooms only word “cap” is applied. 

	IV. A. Quality tolerances

	Poland
	There is double space in expression “weight of ceps” in case of all three classes.

	VI. D Commercial specifications

	Germany
	The indent "net weight" should be deleted as the tolerances allowed are defined in the national laws on weights and measures.


Shallots FFV-56

	I. Definition of produce

	Poland
	Allium cepa Aggregatum Group

synonym: Alium ascalonicum L.

Allium oshaninii O.Fedtsch.

	Netherlands
	· Is it necessary to mention the grey shallots separately as a commercial type or should it be linked to  Allium oschaninii since these are  the grey shallots. Grey shallots have a demi-long shape. The shallots of Allium cepa L., group aggregatum (or Allium ascalonicum) can have various colours like red, white and yellow.
· Increase the maximum diameter from 55 mm to 60 mm. The diameter of 60 mm is asked for by exporters to the Japanese and the USA markets.
· Allow the marketing of packages containing mixtures of shallots so change the chapters for presentation and provisions concerning marking
I.
DEFINITION OF PRODUCE

This standard applies to shallots of varieties (cultivars) grown from Allium cepa L., group aggregatum (or Allium ascalonicum) and grey shallots of the varieties (cultivars) grown from Allium oschaninii, to be supplied fresh to the consumer, green shallots with full leaves and shallots for industrial processing being excluded.

The standard covers the following commercial types:

· Round

· Demi-long

· Long

· 
III.
PROVISIONS CONCERNING SIZING

The maximum diameter shall be:

· 60 mm for all the types of shallots.
V. PROVISIONS CONCERNING PRESENTATION

A. Uniformity
However, a mixture of shallots of distinctly different colours and/or commercial types may be packed together in a package and/or sales unit, provided they are uniform in quality and, for each colour and/or commercial type concerned, in origin.

VI Provisions concerning marking

B. Name of the product

“Mixture of shallots”, or equivalent denomination, in the case of packages and/or sales units containing a mixture of distinctly different colours and/or commercial types of shallot. If the produce is not visible from the outside, the colours or commercial types of the sales unit must be indicated.>

C. origin of the product

In the case of packages and/or sales units containing a mixture of distinctly different colours and/or commercial types of shallots of different origins, the indication of each country of origin shall appear next to the name of the colour and/or commercial type concerned.


Berry fruit FFV-57

	I. Definition of produce

	Poland
	Ribes uva-crispa L. for gooseberry

In definition of currants the Latin names of four species which are considered as progenitors of cultivated varieties of currants or expression Ribes spp. (what means all or different species from given genus) should be used. (See: draft standard for chilli – Capsicum spp).

The main progenitors of currants are: Ribes nigrum L., R. rubrum L., R. petraeum Wulfen in Jacq., and R. multiflorum Kit. ex Roem. et Schult.

	IV. Provisions concerning tolerances

	Poland
	The first indent should be changed to read as follows:  “At all marketing stages, tolerances in respect of quality and size shall be allowed in each lot for produce not satisfying the requirements of the class indicated”. 

There are no requirements for sizing in this standard. (See: standard for peas.)

	Poland
	For Class I the sequence of words “neither satisfying” should be changed to “satisfying neither”.

	III and V. Provisions concerning uniformity

	Poland
	In our opinion provisions concerning uniformity are inconsistent. 

Provisions of section III. say: “There is no size uniformity requirement for berry fruit” whereas those of section V.A. say: “Berry fruits in Classes “Extra” and Class I must be uniform in size”.

This inconsistency should be clarified.

	VI.B Nature of produce

	Poland
	name of the variety – small or capital letter?


Leafy vegetables FFV-58
	I. Definition of produce

	Poland
	Nasturtium officinale R.Br. for watercress (without brackets)

Taraxacum sect. Ruderalia for dandelion

Brassica rapa Rapa-group for turnip tops or turnip greens (without brackets)

Beta vulgaris var. flavescens DC. for chard

	IV. Provisions concerning tolerances

	Poland
	The first indent should be changed to read as follows:  “At all marketing stages, tolerances in respect of quality and size shall be allowed in each lot for produce not satisfying the requirements of the class indicated”. 

There are no requirements for sizing in this standard. (See: standard for peas.)

	VI B and C. Nature of produce and origin of produce

	Poland
	Nature of produce: A semicolon should be removed before the expression: “if the contents are not visible …”

Origin of produce: The statement should be re-worded as follows: “In the case of sales units containing a mixture of distinctly different species of leafy vegetables of different origins, the indication of each country of origin shall appear next to the name of the species concerned.”




Root and tubercle vegetables FFV-59

	I. Definition of produce

	Poland
	Beta vulgaris L. for beetroot

Beta vulgaris var. lutea DC. for yellow beet
Apium graveolens var. rapaceum (Mill.) Gaudin for celeriac

Petroselinum crispum var. tuberosum (Bernh.) Mart Crov. for Hamburg parsley

Armoracia rusticana P.Gaertn., B.Mey. et Scherb for horse-radish

Raphanus sativus convar. sativus for radish and small radishes

Tragopogon porrifolius subsp. porrifolius for salsify

Brassica napus subsp. napobrassica (L.) Hanelt for swede turnip

Brassica rapa Rapa-group for turnips

Cichorium intybus L. for chicory roots

	Poland
	The word “und” should be replaced by “and”.


Lambs lettuce FFV-…

	IV. Provisions concerning tolerances

	Poland
	The first indent should be changed to read as follows:  “At all marketing stages, tolerances in respect of quality and size shall be allowed in each lot for produce not satisfying the requirements of the class indicated”. 

There are no requirements for sizing in this standard. (See: standard for peas.)


General

	France
	The delegation of France is in favour of merging the Standard for Sweet Peppers and the Standard for Fresh Chilli Peppers. 

With regard to section II.C. Pungency of the Standard for Fresh Chilli Peppers the delegation of France is in favour of suppressing the following provision: "Verification of pungency is optional. In case of verification, […]". This request also concerns the Standard for Dried Chilli Peppers. A standard should not decide on what inspection services should do. This is regulated by national legislation. 

	Poland
	VI. Provisions concerning marking

The colon should be placed at the end of the statement: “Each package must bear the following particulars …”

It concerns standards for: berry fruit, leafy vegetables, citrus fruit, beans, carrots, garlic, kiwi.

VI. B. Nature of produce

The format of first paragraph should be uniformed – at first names, then expression: „if the contents are not visible from the outside” (in standard for carrots it is inversely) and without punctuation (Brussels sprouts, leafy vegetables).

The orthography in expression: “name of the variety” should be uniformed. In some standards the word “name” is written in small letter (berry fruit, annonas), in others in capital (artichokes).

The orthography in expressions: “Nature of produce” and “Origin of produce” should be uniformed. In some standards they are written with article “the” (mangoes, witloof chicory, shallots), in others without “the” (garlic, plums, kiwi, citrus fruit, ceps).

The word “Published” at the end of standards has been changed to “Adopted”. In some standards there is word “Published” (witloof chicory, mangoes, citrus fruit).

	UK
	Minimum requirement on Pest damage – This should read  “practically free from damage caused by pests” where generally the whole product is eaten, e.g. beans, carrots, cucumbers, plums, mushrooms, table grapes, cabbages, cauliflowers, strawberries, aubergines, fennel, leeks, broccoli, 

Or “free from damage caused by pests affecting the flesh” where the product is generally peeled, or the skin not eaten before consumption, e.g. melons, water melons, onions, garlic, sweet chestnuts, figs.
We believe a number of standards in particular for vegetables could be made simpler by the removal of specified minimum sizes and size ranges. Minimum requirements already require that product is either in a satisfactory condition, sufficiently mature, or arrives in a satisfactory condition (depending on the relevant standard). Further restrictions on the market by the imposition of minimum sizes are unnecessary.

The products concerned include: artichokes, aubergines, cabbages, cauliflowers, Chinese cabbage, courgettes, fennel, leeks, celery and rhubarb.

We propose that these standards should be added to the agendas for further discussion at future meetings of the Specialised Section.


