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Geneva, 26-30 May 2008

Item 4(g) of the provisional agenda

REVISION OF UNECE STANDARDS

This note presents South African comments on the proposals from Israel to amend the Standard on Citrus Fruit.
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The following represents the proposal from Israel pertaining to the minimum
requirements:

Minimum requirements

In ail classes, subject to the special provisions for each class and the tolerances
allowed, the citrus fruit must be:

intact

practically free of bruising and/or extensive healed over cuts
sound; produce affected by rotting or deterioration such as to make it unfit
for consumption is excluded

clean, practically free of any visible foreign matter
practically free from pests

free from damage caused by pests affecting the flesh

free of signs of internal and external shrivelling

free of damage caused by low temperature or frost

free of abnormal external moisture

free of any foreign smell and/or taste.

South Africa recommends that the following be implemented:

Minimum requirements

In all classes, subject to the special provisions for each class and the tolerances
allowed, the citrus fruit must be:

intact

practically free of bruising and/or extensive healed over cuts
sound; produce affected by rotting or deterioration such as to make it unfit
for consumption is excluded

clean, practically free of any visible foreign matter

practically free from pests

practically free from damage caused by pests affecting the flesh
free of signs of internal and external shrivelling

free of damage caused by low temperature or frost

free of abnormal external moisture

free of any foreign smell and/or taste.

The reason for the one change is the following:

It is virtually impossible to export citrus fruit without having a tolerance for damage
to the flesh caused by organisms. Although thorough examination of the fruit takes
puncture wounds made by the organisms, for
are not detected during packing and inspection at

place before export, in many cases the
example Mediterranean fruit fly,

the export stage.
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21 May 2008

Dear Dr Bickelmann,

AMENDMENT TO THE UNECE CITRUS STANDARD

This letter is addressed to you in your capacity as Chairperson of the FFV Specialised
Section (GE.1) in Geneva.

During the recent OECD workgroup meeting in Israel certain shortcomings were identified
in the UNECE Citrus Standard and proposals were made to the effect that the standard
needs revision. In our understanding this was to be done during the GE.1 meeting during
May 2009 as we still need to consult our citrus industry in South Africa. South Africa is
currently the biggest supplier of EU summer citrus and after Spain the second biggest
supplier of total citrus into the European Community. Against this backdrop it is vital that
our citrus industry be consulted with regard to any changes to the UNECE standard.

We noticed, however, that citrus fruit is on the agenda for this year's GE.1 session at the
end of May and would like to request that it rather stand over until next year for the
following reasons:

s It will give all the countries involved enough time to consult their respective citrus
industries. This is especially important as changes to the UNECE Citrus standard to
comply with the new standard lay out will also have an impact.

¢ Consulting with our industries might bring up other aspects of the standard that
needs consideration.

Please refer to the attached Annexure for our recommendation regarding the aspects that
we are concerned about.

Your favourable consideration will be appreciated.

Kind regards,

PPDIRECTOR: FOOD SAFETY AND QUALITY ASSURANCE




