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SWEET PEPPERS

I DEFINITION OF PRODUCE

This Standard applies to sweet peppers of vari@tigtivars) grown fronCapsicum annuum L.
to be supplied fresh to the consumer, sweet peppenrsdustrial processing being excluded.

The sweet peppers on photos 1-4 photos are alted\®y this Standard.
The following peppers are excluded from this Stasda

- hot or chilli peppers
- any peppers with a hot or spicy taste
- sweet peppers intended for processing.

According to their shape, a distinction is madeffarr commercial types:

- elongated sweet peppers (pointed) (photo X)

- square sweet peppers (blunt) (photo X)

- square sweet peppers tapering (peg top) (photo X)
- flat sweet peppers (tomato peppers) (photo X).

. PROVISIONS CONCERNING QUALITY

The purpose of the Standard is to define the quaddguirements for sweet peppers at the export-
control stage, after preparation and packaging.

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

- a slight lack of freshness and turgidity
- a slight deterioration due to their developrmeamd their tendency to perish.

The holder/seller of products may not display smacducts or offer them for sale, or deliver or
market them in any manner other than in conformit 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
sweet peppers must be:

- intact

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

- clean, practically free of any visible foreign ttea
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- fresh in appearance

- firm

- practically free from pests

- free from damage caused by pests affectinglésé f

- well-developed

- free from damage caused by low temperatureost fr

- free of sunburn

- with peduncles attached; the peduncle must béynaa and the calyx must be
intact

- free of abnormal external moisture

- free of any foreign smell and/or taste.

The development and condition of the sweet peppers be such as to enable them:

- to withstand transportation and handling,
- to arrive in satisfactory condition at the platelestination.

1 I ntact
The peppers must be whole and must have a calgxcdlixx may be slightly damaged according
to each quality class. Produce with splits or fresls, caused by bad packing or handling, is
only allowed within the tolerance of Class Il. Styeeppers with unhealed injuries or that have
holes that expose the interior of the fruit areladed.
Missing calyx, not acceptable (photo 5).
Bruise exceeding 1 émot allowed (photo 6).
Holes in the fruit exposing the interior are noloaled (photo 24).

Excessive cracking or any breakdown within crasksat allowed (photo 25).

2. Sound; produce affected by rotting or deterioration such asto make it unfit
for consumption is excluded

The peppers must be free of any disease, rotsteridetion which appreciably affects their
appearance, edibility or keeping quality. Rots loa hon-edible calyx are only allowed in the
tolerance of Class II.

Excessive blossom end rot, not acceptable (photo 7)

Very slight rot, not acceptable (photo 8).

Excessive pitting developing into rots or any otsigns of rot are not acceptable.
Pitting is a physiological defect caused by exoessium (photos 9, 10).
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3. Clean, practically free of any visible foreign matter
The peppers must be practically free of soil, deis¢mical residue or other foreign matter.
However, very slight traces of soil or other nafui@eign matter are allowed in Class | and
slight traces in Class Il. Extensive soiling or @&mgces of inorganic deposits are not allowed.

Excessive calcium deposits from water, not accépigimoto 11).

Excessive calcium deposits from water on the bdtlyeosweet pepper are not acceptable. Sooty
mould left from aphid infestation is not acceptafpiotos 12, 13).

Any deposits of a blue, green or other unusualuwoiedicating the presence of traces of
pesticide residues are not acceptable (photo X).

4, Fresh in appearance

The peppers must be of acceptable freshness. Tdelaok some freshness according to each
guality class.

Excessive shrivelling, not acceptable (photo 14).
5. Firm

Add interpretation
6. Practically free from pests

The peppers must be free of pests. However, themeldr two pests are considered acceptable
(photo 15).

7. Free from damage caused by pests affecting the flesh

The peppers must be free of internal and exteraalaje caused by pests. However, slight
damage affecting the skin only is allowed withie tlefect areas allowed within each class.

External pest damage, not acceptable (photo 16).

Internal pest damage, commonly caused by the cottiworm (Helicoverpa armigera), not
acceptable (photo 17)

Excessive damage caused to the calyx by pestsleBarabunts of pest damage are allowed in
the classes (photo 18).

8. Well-developed

Excessive defects of development are not accep@limdt defects of development may be
allowed in Class Il.
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Excessive defect of development, not acceptabieqd®).
Excessive blemish/cracking, not acceptable (phfoR1).
9. Free of damage caused by low temperature or frost

Damage caused by freezing is not allowed. Howdigittsunken glassy spots caused by low
temperatures (slight surface pitting) may be alldweClass II.

Excessive sunken glassy spots on the surface et pagpers are not allowed (photo 22).
10. Free of sunburn

Excessive sunburn, not acceptable. However, stighburn not exceeding 1 €is allowed in
Class II.

Excessive sunburn, not acceptable (photo 23).

11.  With peduncles attached; the peduncle must be neatly cut and the calyx must
be intact

The peduncle must be present but it can be cuat tifie level of the calyx. The calyx may be
slightly damaged, but the majority of the calyx thespresent.

Acceptable amounts of damage to peduncle and ¢alhotos 26, 27)
12. Free of abnormal external moisture

For example, free water lying inside the packagee®not include condensation on produce
following release from cool storage or a refrigezdtvehicle.

13. Free of any foreign smell and/or taste
For example, any abnormal smells and/or tastes eesalt or poor storage or transport.
B. Classification
Sweet peppers are classified in three classeseatefielow:

0] “Extra” Class

Sweet peppers in this class must be of superiditgughey must be
characteristic of the variety and/or commerciaktyp

They must be free from defects, with the exceptibwvery slight superficial
defects, provided these do not affect the gen@éarance of the fruit, the
guality, the keeping quality and presentation i package.



ECE/TRADE/C/WP.7/GE.1/2008/5
Page 6

[Remark: There is no pressing need to introducteatra” Class, but the requirements for Class
| should be aligned to the Standard Layout.]

(i) Class |

Sweet peppers in this class must be of good qudlitgy must be characteristic
of the variety and/or commercial type.

The following slight defects, however, may be akalyprovided these do not
affect the general appearance of the produce,uality; the keeping quality and
presentation in the package:

- aslight defect in shape

- aslight defect in development

- slight defects in colouring covering not more ti#8 of the total surface area

- slight skin defects such as pitting, sunburn, pressnarks covering in total
not more than 2 cm for defects of elongated shape 1 crf for other defects

- slight dry superficial cracks covering in total mabre than 1/8 of the total
surface area.

The peduncle may be slightly damaged.
1. A dight defect in shape/a slight defect in development
In Class | the shape and development of the svesmtgrs must be sufficient for them to be filled
during preparation by the consumer. Sweet peppetsare pinched or misshapen in some other
way that filling is not possible are excluded fr@fass I.

Limit of Class I. Still possible to be filled dugipreparation by the consumer (photos 28, 29).

2. Slight defectsin colouring covering not mor e than 1/3 of the total surface
area

A slight silvering covering up to 50 per cent af gurface area caused by lack of calcium during
growth of the sweet peppers, is not consideredectiéphotos 30, 31).

A slight brown or black colouration covering up30% of the surface area caused by excess of
calcium during growth of the sweet peppers, iscoisidered a defect (photos 32, 33).

3. Slight skin defects such as pitting, sunburn, pressure marks covering in total
not more than 2 cm for defects of elongated shape, and 1 cm? for other
defects

Pitting: Slight surface spotting, up to 2 slighbspis allowed in Class I. Spots must be sound
and showing no form of deterioration on the insitleis defect is not allowed at the packing
stage (photo 34).
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4. Slight dry superficial cracks coveringin total not morethan 1/8 of the total
surface area

Slight scratching: Slight surface scratching. Limltowed in Class | (photo 35).
Practically free of blemishes, “russeting” or fireeacking.
Fine surface cracking. Limit allowed in Class | i 36).

Bruising: Very slight surface bruising. Limit allea in Class I. The damage must not have
penetrated into the centre of the pepper. Thisaédenot allowed at the packing stage (photos
37. 38).

Very slight thrip damage caused by thrips (photh B8nit allowed in Class I.

Very slight soiling around calyx only. A fine layaay cover a large part of the area around the
calyx. Deposits may not be thick and can only bigevdr grey in colour left over from the
evaporation of water. Limit allowed in Class | (jjbal0).

5. The peduncle may be slightly damaged

The peduncle may be cut off at the level of thgxdalit the calyx must remain largely
undamaged. The peduncle, if present, may be damaged (photos 41, 42).

(i)  Classll

This class includes sweet peppers which do noifgdal inclusion in Class | but
satisfy the minimum requirements specified above.

The following defects are allowed provided the sweppers retain their
essential characteristics as regards the qudigykéeping quality and
presentation

- defects in shape

- defects in development

- defects in colouring covering not more than 1/2heftotal surface area

- skin defects such as pitting, sunburn, slight limgisslight healed injuries
covering in total not more than 4 cm in length defects of elongated shape,
and 2.5 crhof the total area for other defects

- dry superficial cracks covering in total not mohan 1/4 of the total area of
the fruit

- slight defects due to diseases provided they ateprugressive and do not
affect the flesh.

The sweet peppers may be less firm without beingesed.

The peduncle and calyx may be damaged, provideflesie remains intact and
protected.
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1. Defectsin shape and development

Defects of shape and development are allowed. &eovihe sweet peppers are free of any rots,
damage or deterioration that will affect their késgp quality. Acceptable in Class Il (photos 43,
44, 45).

2. Defectsin colouring covering not more than 1/2 of the total surface area
Defect of colour caused by virus. Limit alloweddiass Il (photo 46).

3. Skin defects such as pitting, sunburn, dight bruising, sight healed injuries
coveringin total not morethan 4 cm in length for defects of elongated shape,
and 2.5 cm? of thetotal areafor other defects

Slight scarring or scratching on body of sweet pEppay slightly exceed the limit of 4 cm in
length for defects of elongated shape, and 2 5adrthe total area for other defects. Provided

the overall appearance is not affected (photosA&7,

4. Dry superficial cracks coveringin total not more than 1/4 of the total area of
the fruit

Cracking: Slight scarring or scratching around nemfksweet pepper may slightly exceed the
limit of 4 cm in length for defects of elongatedys and 2.5 crhof the total area for other
defects. Provided the overall appearance is nacfd. Any cracks should be shallow and not
discoloured (photo 49).

Pitting: Slight surface spotting, up to 5 slighbspis allowed in Class Il. Spots must be sound
and showing no form of deterioration on the ingjoleoto 50). Not allowed at the packing stage.

Bruising: Slight bruising not exceeding 1Zismallowed as long as there is no rot affecting th
flesh. Limit allowed (photo 51). Not allowed at fhecking stage.

5. Slight defects due to diseases provided they are not progressive and do not
affect the flesh

Slight blossom end rot, not exceeding f.drimit allowed (photo 52).

Slight damage: Small punctures caused by the Btatk an adjacent pepper or cuts caused
during picking are allowed as long as they are bdednd dry and will not cause further
deterioration. Maximum limit allowed (photos 53)5Mot allowed at the packing stage.

Russeting or fine cracking: Maximum limit allowed ane face of the sweet pepper (photo 55).

6. The sweet peppers may be lessfirm without being wither ed.
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Slight shrivelling or lack of turgidity covering up one face of the sweet pepper is allowed, as
long as the sweet pepper remains reasonably firaxitldum area allowed (photos 56, 5Kt
allowed at the packing stage.

7. The peduncle and the calyx may be damaged, provided the flesh remains
intact and protected

The peduncle may me damaged, cut or torn, butdke must remain. Parts of the calyx may be
missing, due to pest damage or handling damageatdetist 50 per cent of the calyx must be
present (photos 58, 59, 60).

1. PROVISIONS CONCERNING SIZING

Size is determined by the maximum equatorial diameftthe sweet peppers.

To ensure uniformity in size, the difference innd&er between sweet peppers in the same
package shall be limited to:

- 10 mm, if the largest fruit is under 40 mm
- 20 mm, if the smallest fruit is over 40 mm.
For sized produce, elongated sweet peppers shewdfficiently uniform in length.

Uniformity in size is not compulsory for Class Il.

V. PROVISIONS CONCERNING TOLERANCES

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

A. Quality tolerances
0] “Extra” Class

A total tolerance of 5 per cent, by number or wgigh sweet peppers not
satisfying the requirements of the class but mgeatinse of Class | is allowed.
Within this tolerance not more than 0.5 per ceribtal may consist of produce
satisfying the requirements of Class Il quality.

(i) Class |

A total tolerance of 10 per cent, by number or \Wgigf sweet peppers not
satisfying the requirements of the class but mgeatinse of Class Il is allowed.
Within this tolerance not more than 1 per cenbialtmay consist of produce
satisfying neither the requirements of Class llligggaor the minimum
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requirements. Produce affected by rotting or ahgiotleterioration rendering it
unfit for consumption is excluded.

(i) Class Il
A total tolerance of 10 per cent, by number or \Wgigf sweet peppers satisfying
neither the requirements of the class nor the mimimequirements is allowed.
Produce affected by rotting or any other deterioratendering it unfit for
consumption is excluded.
B. Size tolerances
For all classes (if sized):
10 per cent, by number or weight, of sweet peppetsatisfying the
requirements as regards sizing,
[alternative (a): but excluding sweet peppers hgamiameter of 10 mm greater
or less than the size marked]
[alternative (b): and the size specified]
V. PROVISIONS CONCERNING PRESENTATION
A. Uniformity
The contents of each package must be uniform anthicoonly sweet peppers of the same
origin, variety or commercial type, quality, sizesjzed) and, in the case of Classes “Extra” and

I, of appreciably the same degree of ripeness aluligng.

Package containing fruit of the same degree ofrmgss and colouring. Acceptable in Class |
(photo 61).

However, a mixture of sweet peppers of differenbuars is allowed as long as origin, variety or
commercial type, quality and size (if sized) ardarm.

Mixed sales packages in wholesale pack (photo 62).

For packages of sweet peppers with a maximum weightkg, uniformity is only required with
respect to origin and quality.

Sales package containing fruit uniform in origindaguality. Typical supermarket tricoloured
pack (photo 63).

The visible part of the contents of the packagetrhagsepresentative of the entire contents
(photo 64).

Careful presentation — Class | (photo 65).
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Suitable presentation — Class Il (photo 66).

Sales package containing miniature sweet peppéefsromin size (photo 67).

B. Packaging

The sweet peppers must be packed in such a waypaetect the produce properly.

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 paper or
stamps bearing trade specifications is allowedvigesl the printing or labelling has been done

with non-toxic ink or glue.

Stickers individually affixed to the produce shadl such that, when removed, they neither leave
visible traces of glue nor lead to skin defects.

Packages must be free of all foreign matter.

Class Il sales package (photo 68).

VI.  PROVISIONS CONCERNING MARKING

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

A. Identification
Packer Name and physical address (e.g. streetégtgh/postal code and, if
and/or different from the country of origin, theucdry) or

Dispatcher  a code mark officially recognized by ia¢ional authorit§.
B. Nature of produce

- If the contents are not visible from the outside
- “Sweet peppers”
- Colour, or number of peppers of each colour wihemumbers of peppers
of each colour are not the same
- Commercial type or name of the variety.

! According to the Geneva Protocol, footnote 2, #ae units of produce prepacked for direct satbéo

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

2 The national legislation of a number of countrieguires the explicit declaration of the name addtess.
However, in the case where a code mark is usedetbeence “packer and/or dispatcher (or equivalent
abbreviations)” has to be indicated in close cotineavith the code mark, and the code mark shoelgrieceded
by the ISO 3166 (alpha) country/area code of thegrizing country, if not the country of origin.
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C. Origin of produce

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

D. Commercial specifications
- Class

Size (if sized) expressed as minimum and maxirdiameters
- Number of units (optional).

E. Official control mark (optional)
On each package, all particulars must be groupethensame side of the package, either

printed on it or attached by a label. Name and &ddror officially recognized code mark should
be indicatedphotos 69, 70, 71).
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