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General Comment

The United States supports the recent revision of the UNECE FFV Standard Layout and the efforts of the UNECE WP.7 to simplify it standards. 

The U.S. is fully aware of the recent actions of UNECE Specialized Section on Standardization of Fresh Fruits and Vegetables in harmonizing all existing UNECE FFV with the revised standard layout. Therefore this proposal is being submitted for study and if agreed to should be implemented only in new UNECE FFV standards or when existing standards are being revised.  

Based on the feedback received from industry and inspectors we are proposing some additional changes that would further simplify the UNECE FFV standards while making the standard easier to apply.

C. 
CLASSIFICATION

The entire text of this section from C (i) to C (iii) is very normative and open to different interpretation UNECE member countries and trading parties; so we recommend following the format in the UNECE Dry and Dried Produce Standards- linking Classification directly linked to the Section IV on “Provisions Concerning Tolerances- for the classes are judged by the latter section. 

This abolished the text that allows the inclusion of fruit of Class I in Extra Class and Class II in Class I- the classes are solely judged on by the minimum requirements and  parameters in the

Therefore the following simplified text is proposed:


[C. CLASSIFICATION

In accordance with the defects allowed in Section IV. PROVISIONS CONCERNING TOLERANCES”, the (name of product) are classified into the following classes:

“Extra Class”, “Class I”, “Class II”.

The defects allowed must not affect the general appearance of the produce as regards quality, keeping quality and presentation in the package.]

IV. 
PROVISIONS CONCERNING TOLERANCES

This section “Provision Concerning Tolerances” must be based on the Section II A. “Minimum Requirements”- which indicate the parameters for defects allowed and Section IV. B Size Tolerances.  The Table Concerning Tolerances should set the total defects for each class and within this total tolerance the maximum tolerance for each individual defects identified in Section II. A  Minimum Requirements. 

Hence the following format adapted from the UNECE Standard Layout for Dry and Dried Produce is proposed- it also for this section:

[Tolerances in respect of quality and size are allowed in each lot for produce not satisfying the minimum requirements of the class indicated.

 Quality tolerances]

	Defects Allowed

	Tolerances allowed

percentage of defective produce by

count or weight otherwise specified

	
	Extra Class
	Class I
	Class II

	(a)    Total Tolerances for produce not    

         satisfying the minimum  requirements: 

  Of which no more than;

· Damaged fruit 

Bruising (fresh and/or healed)

Pitting

Shriveling

Sunburn

Stem-end Rot

Cracked /cut skin

      (penetrating the flesh)

      (not penetrating the flesh)

· Unclean

Dirt/Dirty

Latex Stains

· Insufficiently Developed

Immature

Misshapen

· Over ripe/developed

Soft

· Damage by pest

Living

Dead

Frass/excreta

· Decay and internal breakdown 
	5%
	10%
	10%

	(b)     Size Tolerance
	10
	10
	10


� The defects allowed will vary based on the characteristics of the fresh fruit or vegetable being standardized








