ECE/TRADE/C/WP.7/GE.1/2009/INF.29
Page 2
ECE/TRADE/C/WP.7/GE.1/2009/INF.29
Page 3

ECE/TRADE/C/WP.7/GE.1/2009/INF.29
Specialized Section on Standardization of Fresh Fruit and Vegetables 

Fifty-sixth session

Geneva, 2 - 4 November 2009

Items 4(b) of the provisional agenda

REVISION OF UNECE STANDARDS
Citrus Fruit

This note contains comments by the delegation of Spain on the text of the Standard for Citrus Fruit revised at the May 2009 session of the Specialized Section.

Spanish comments on the amendment of the UNECE citrus fruit standard, done in the 55th session of the Specialized Section on Standardization of Fresh Fruit and Vegetables (4-8 May 2009).

The delegation of Spain would like to comment on the following six points of the proposal to modify the UNECE citrus fruit standard (55th session of the Specialized Section on Standardization of Fresh Fruit and Vegetables (4-8 May 2009).

1. Minimum sugar/acid ratio for oranges.
Provisional agreement: Minimum sugar/acid ratio of 7.0:1

The Spanish producers would like to insist on the first proposal of 6.5:1, which is in fact the minimum level required in Spain season after season to market oranges. We would like to underline that this figure in only important at the beginning of the season because it represents the balance between the internal quality and the consumers demand in the beginning of the harvest. Soon afterwards, the values are higher than that minimum. 

2. Colouring. 

Provisional agreement: The Specialized Section decided to delete “colouring” from the list of minimum maturity requirements and include the following as a footnote to the summary table on maturity requirements by species: “Green-skinned citrus fruit is regarded as mature if minimum maturity levels established for the relevant species are met” 
The Spanish producers, as it was also expressed by the Spanish delegation during the meeting, would like to maintain the current wording in the standard, where there are colouring requirements for both types of oranges and both of them can be marketed:

	“Colouring 

	Must be typical of the variety. However, fruit with light green colour not exceeding one-fifth of the total surface area of the fruit are allowed, provided they satisfy the minimum requirements as to juice content mentioned above. 

Oranges produced in areas with high temperatures and high relative humidity conditions during the developing period having a green colour exceeding one-fifth of the surface area of the fruit are allowed provided they satisfy the minimum requirements as to juice content mentioned below. 

	Minimum juice content 

	Mosambi, Sathgudi and Pacitan 
	33% 

	Other varieties 
	45% “


There are several reasons for that decision:

· The colouring is an important marketing parameter. The international trade is based on the orange colour for oranges and mandarins and the consumer, in general, identifies the oranges and mandarins with that colour, and that is what has to be expressed in the standard. Oranges produced in humid areas may also be international marketed; the current standard permits its commercialization. But as they represent only a little part of the international trade (they are basically processed and only locally consumed as fresh fruit) the green oranges cannot be the general rule when defining the colouring parameter in the standard.

This issue was discussed at Codex for a long time and finally, in 2004, it was adopted the text on colouring that is now in both standards, Codex and UNECE. 

It is a fact that the external appearance of the citrus is used by the consumer as an indication of quality; citrus fruit which doesn't have the correct colour, will not be bought, and we shouldn’t try to change that through an international standard. The standard has to reflect the current practices and not trying to change them, which would have unpredictable economic consequences.

· The colouring is an external reference to the internal maturity of citrus fruit under the Mediterranean production conditions. Even though the external colour of citrus fruits is also often related to climatic conditions, when the background orange colour occurs, it is a precise indication that the fruit has reached the internal maturity. In the beginning of the season, in early October, when the temperatures during the night aren’t low enough, the chlorophyll cannot be naturally destroyed and doesn’t allow the yellow or orange colour to predominate. The degreening process is only possible when the fruit is completely developed and mature enough (immature fruits cannot be degreened) and uses the same natural substance that makes it possible in nature the ethylene gas, under controlled conditions of humidity and temperature. The degreening process doesn’t make the fruit reach the internal maturity, only makes appear the orange colour when the fruit has reached the internal maturity.
· From the inspection point of view, to permit in general the marketing of green oranges would oblige to check each lot for its internal maturity (that is to say analytical controls). As it is impossible to check all the lots, immature oranges would arrive to the markets, and the subsequent economic damages would extent to the entire producing sector. It not only happens in the citrus industry that the lack of scruples of a few in the most sensible period (at the beginning of the harvest) damage the market during all the season. 

3. Sizing.

Provisional agreement: The Specialized Section agreed that the text of the Standard should give the possibility of sizing fruit either by the traditional size ranges, by a simple uniformity of size or by count.
Spain supports this proposal but the industry, (traders and producers) would need more information when the sizing is by count; in this case, the range in mm of the fruits contained in the package also should be marked. The reason is that due to high number of different containers that are normally used, the number of fruits does not give any information about the size of the fruits if the kind of package is not known. When seller and buyer deal with millimetres, they know the size of the fruit at first, but if they deal with the number of fruits, they should also know how the package is, which make deals more difficult in international markets that are used to different containers.

In the Codex standard for tomatoes, where there are also three options for sizing this fruit, sizing by count included, the size has to be expressed as minimum and maximum diameters.

4. Marking for the mandarins’ group.

Provisional agreement: the following marking was agreed for the mandarins’ group:

“For the mandarins´ group

· for satsumas: “Satsumas”, which may be followed by the variety.

· for clementines: “Clementines”, which may be followed by the variety and –where appropriate - by either the indication “seedless” for seedless clementines (no seeds), clementines (1 to 10 seeds) or clementines “with seeds” for clementines with more than 10 seeds.

· for other mandarins: “mandarins”, which may be followed by the variety.”
This agreement was based on a Spanish proposal with the aim of avoiding the fraud of marking “clementines” (better eating quality) other mandarins than satsumas and these ones.

Notwithstanding, a mistake was made in the third indent that should read:  

· for other mandarins and their hybrids: the name of the type, preceded by “mandarins” where appropriate.
“Mandarines” is the common name of the species and its marking in only compulsory if the produce is not visible from the outside

5. Marking of the size.
Provisional agreement: the following marking for the size was agreed:

Size expressed as:


-   Minimum and maximum size in mm or


-   Size code(s) followed, optionally, by a minimum and maximum size or


-   Count.

As it has been said in paragraph 3, the Spanish citrus fruit sector would suggest that when the size is expressed as count, it should also be expressed as minimum and maximum diameter in mm.

6. Marking of the post-harvest treatment.
Provisional agreement: the following text was agreed:
“Post-harvest treatment (optional, based on the national legislation of the importing country)”

The Spanish citrus fruit sector believes that the sentence “optional, based on the national legislation of the importing country” is unnecessary because that is what has to be done when exporting to a different country. The proposal would be to delete the entire sentence.

Nevertheless, as the sense of the amendment is that the marking of the post-harvest treatment is no longer compulsory (unless the legislation of the country where the fruit is going to be marketed obliges to), which is what happens in the case of the other fresh fruits, Spain could support the proposed reading.  

Madrid, August 2009.













