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UNECE STANDARD FFV-No
concerning the marketing and commercial qualityticgrof

LAMBSLETTUCE

I DEFINITION OF PRODUCE

This standard applies tambs lettuceof varieties (cultivars) grown froialerianella locusta
(L.) Laterr. to be supplied fresh to the consurtanps lettucdor industrial processing being
excluded.

. PROVISIONS CONCERNING QUALITY

The purpose of the standard is to define the quadiuirements folambs lettuceat the export-
control stage after preparation and packaging.

However, if applied at stages following export,gwots may show in relation to the
requirements of the standard:

- aslight lack of freshness and turgidity
- aslight deterioration due to their developmeamd their tendency to perish.

The holder/seller of products may not display smaducts or offer them for sale, or deliver or
market them in any manner other than in conformity this standard. The holder shall be
responsible for observing such conformity.

A. Minimum requirements

In all classes, subject to the special provisiamsehch class and the tolerances allowed, the
lambs lettucanust be:

- intact; i.e. the rosettes must be intact, owgavés and roots may be removed

- sound; produce affected by rotting or deterior@such as to make it unfit for
consumption is excluded

- clean, practically free of any visible foreign ttes; however, unwashed lambs
may have traces of earth

- practically free from pests

- free from damage caused by pests affecting theyat

- fresh in appearance

- not running to seed

- free of abnormal external moisture

- free of any foreign smell and/or taste.

The development and condition of thenbs lettucanust be such as to enable them:
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- to withstand transportation and handling

- to arrive in satisfactory condition at the platelestination.
B. Classification
lambs lettuceare classified in two classes, as defined below:
i) Class|

Lambs lettucen this class must be of good quality. They nhestharacteristic of the
variety and/or commercial type.

Lambs lettuce must be trimmed; non edible partstinesemoved and the roots must be
cut at the base of the rosette.

The following slight defects, however, may be akalvprovided these do not affect the
general appearance of the produce, the qualitykgbping quality and presentation in the
package:

- slight violet discolouration of the leaves causgdrbst
- slightly damaged leaves, such as cracks or teapae$
(i)  Classll

This class includelmbs lettucehat do not qualify for inclusion in the higheasses but
satisfy the minimum requirements specified above.

Lambs lettuce may be

—  trimmed; non edible parts must be removed, thesrobtesidues of the roots must
not be longer than 0.5 cm.

— un-trimmed.

The following defects may be allowed, provided lmabs lettuceetain their essential
characteristics as regards the quality, the keeguradity and presentation:

- yellow cotyledons
- violet discolouration of the leaves caused by frost
- damaged leaves, such as cracks or teared leaves.

[11.  PROVISIONS CONCERNING SIZING

There is no size uniformity requirement fambs lettuce



V.

PROVISIONS CONCERNING TOLERANCES

Tolerances in respect of quality and size shallllmved in each lot for produce not satisfying
the requirements of the class indicated.

A.

(i)

(i)

V.

A.

Quality tolerances

Class|

A total tolerance of 10 per cent, by weightJarhbs lettucenot satisfying the
requirements of the class but meeting those ofsQlas allowed. Within this tolerance
not more than 1 per cent in total may consist ofipce neither satisfying the
requirements of Class Il quality nor the minimurguigements. Produce affected by
rotting or any other deterioration rendering itiufdr consumption is excluded.

Classl|
A total tolerance of 10 per cent, by weightJarhbs lettucesatisfying neither the

requirements of the class nor the minimum requiregmis allowed. Produce affected by
rotting or any other deterioration rendering itiufdr consumption is excluded.

PROVISIONS CONCERNING PRESENTATION

Unifor mity

The contents of each package must be uniform anthicoonlylambs lettuceof the same origin,
variety or commercial type and quality.

In Class I, lambs lettuce must be uniform in shape colour.

However, a mixture aambs lettuce witldistinctly differentrosettes of red romain lettuce
(Lactuca sativa L. var. longifolia Lam.) may be packed together in a sales' upibvided they
are uniform in quality and, for each variety comest, in origin.

The visible part of the contents of the packagetrhasepresentative of the entire contents.

B.

Packaging

Lambs lettucamust be packed in such a way as to protect theugsoproperly.

! The sales unit should be designed to be purchiagedlentirety.
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The materials used inside the package must be aledof a quality such as to avoid causing
any external or internal damage to the producee ude of materials, particularly of paper or
stamps bearing trade specifications, is alloweayided the printing or labelling has been done
with non-toxic ink or glue.

Packages must be free of all foreign matter.

VI.  PROVISIONS CONCERNING MARKING

Each packadgenust bear the following particulars, in lettersuged on the same side, legibly
and indelibly marked, and visible from the outside:

A. I dentification
Packer ) Name and physical address (e.g. strg@tégton/postal code and,
and/or ) if different from the country of origirhé country) or

Dispatcher/shipper ) a code mark officially recagai by the national authority

B. Nature of produce
- "Lambs lettuce", if the contents are not visifstam the outside.
- name of the variety (optional);
- "Mixture of lambs lettuce and red romain lettue@"equivalent denomination, in
the case of sales units containing a mixture dfraily different commercial

types oflambs lettuce and romain lettudethe produce is not visible from the
outside, the commercial types of the sales unittinesndicated.

C. Origin of produce

- Country of origin and, optionally, district whereogvn, or national, regional or
local place name.

2 According to the Geneva Protocol, footnote 2 clgae units of produce prepacked for direct satb¢o

consumer shall not be subject to these markingigiams but shall conform to the national requireteerHowever,
the markings referred to shall in any event be showthe transport packaging containing such paekeags”.

3 The national legislation of a number of countrieguires the explicit declaration of the name address.
However, in the case where a code mark is usedgefaeence “packer and/or dispatcher (or equivalent
abbreviations)” has to be indicated in close cotineavith the code mark, and the code mark shoelgreceded
by the ISO 3166 (alpha) country/area code of thegrizing country, if not the country of origin.
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In the case of sales units containing a mixturdistinctly different commercial
types oflambs lettuce and red romain lettuafedifferent origins, the indication of
each country of origin shall appear next to the @afithe commercial type
concerned.

D. Commercial specifications
- Class

- "unwashed", where appropriate.

E. Official control mark (optional)



