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SUBJECT :  REPORT OF THE 14™ SESSION OF THE

CoDEX COMMITTEE ON FRESH FRUITS AND VEGETABLES (ALINORM 08/31/35)
PART A: MATTERS FOR ADOPTION BY THE 31°" SESSION OF THE CODEX ALIMENTARIUS COMMISSION
Draft Standards at Step 8 of the Procedure
1. Draft Codex Standard for Tomatoes (para. 43 and Appendix I1).
2. Draft Codex Standard for Bitter Cassava (para. 60 and Appendix Il1).

Governments and interested international organizations in observer status with Codex wishing to submit
comments on the above documents should do so in writing in conformity with the Guide to the Consideration of
Standards at Step 8 of the Procedure for the Elaboration of Codex Standards including Consideration of any
Statements relating to Economic Impact (Procedural Manual of the Codex Alimentarius Commission) to the
above address, PREFERABLY BY E-MAIL, before 15 June 2008.

Proposed draft Standards at Step 5 of the Procedure

3. Proposed draft Codex Standard for Apples (para. 88 and Appendix V).

Governments and interested international organizations in observer status with Codex wishing to submit
comments on the above documents, including implications which these documents or any provisions thereof may
have for their economic interests, should do so in writing in conformity with the Uniform Procedure for the
Elaboration of Codex Standards and Related Texts (Procedural Manual of the Codex Alimentarius Commission)
to the above address, PREFERABLY BY E-MAIL, before 15 June 2008.

PART B: REQUEST FOR COMMENTS AND INFORMATION
4. Proposed Layout for Codex Standards on Fresh Fruits and Vegetables (para. 35 and Appendix V).

5. Proposals for Amendments to the Priority List for the Standardization of Fresh Fruits and
Vegetables (para. 108 and Appendix VI).

Governments and interested international organizations in observer status with Codex wishing to submit
comments on the above documents should do so in writing, PREFERABLY BY E-MAIL, before 30 June 2009.




SUMMARY AND CONCLUSIONS

The 14™ session of the Codex Committee on Fresh Fruits and Vegetables reached the following conclusions:

MATTERS FOR CONSIDERATION BY THE CODEX ALIMENTARIUS COMMISSION

Adoption of Codex Standards

The Committee agreed to:

- forward the draft Codex Standards for Tomatoes (para. 43 and Appendix Il) and Bitter Cassava (para. 60
and Appendix 1) to the 31* Session of the Commission for adoption at Step 8.

- forward the proposed draft Codex Standard for Apples to the 31* Session of the Commission for adoption at
Step 5 (para. 88 and Appendix 1V).

Approval of new work and discontinuation of work

The Committee agreed to:

- discontinue work on the draft Codex Guidelines for the Inspection and Certification of Fresh Fruits and
Vegetables for Conformity to Quality Standards (para. 65).

- request the approval of the Commission for new work on Codex Standards for Durian, Chilli Peppers, and
Tree Tomatoes and revision of the Codex Standard for Avocado (para. 106).

MATTERS OF INTEREST TO THE CODEX ALIMENTARIUS COMMISSION

The Committee agreed to:

- append the proposed Layout for Codex Standards on Fresh Fruits and Vegetables, with amendments agreed
by this session, to the report for comments and consideration at its next session (para. 35 and Appendix V).

- continue to request comments on proposals for amendments the Priority List for the Standardization of
Fresh Fruits and Vegetables for consideration at its next session (para. 108 and Appendix V1).

- support the ongoing dialogue between the Codex and UNECE Secretariats to further enhance cooperation
between the two Bodies (para. 17).
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INTRODUCTION

1. The 14th Session of the Codex Committee on Fresh Fruits and Vegetables was held in Mexico City from 12
to 17 May 2008 at the kind invitation of the Government of Mexico. The Chairperson of the Committee, Dr
Francisco Ramos Gomez, appointed Ms Ingrid Maciel, International Standardization Director, Ministry of
Economy, to chair the Session on his behalf. The Session was attended by delegates from 46 Member countries,
one Member Organization and observers from 2 international organizations. The List of Participants is attached as
Appendix I.

OPENING OF THE SESSION

2. Lic. Carlos Arce Macias, Undersecretary of Foreign Investment, Regulations and International Trade
Practices, Ministry of Economy, opened the Session. Amb. Erendira Araceli Paz Campos, Director General of
Multilateral and Regional Economic Agencies, Ministry of Foreign Affairs, M.V.Z. Enrique Sanchez Cruz, Chief
Director, National Service for Agro-Food, Quality, Health and Safety, Ministry of Agriculture, Livestock, Rural
Development, Fisheries and Food, and Ms Marcela Madrazo Reynoso, General Coordinator, Federal Commission
for the Protection against Health Risks also addressed the Committee.

Division of Competence

3. The Committee noted the division of competence between the European Community and its Member States,
according to paragraph 5, Rule 11 of the Procedure of the Codex Alimentarius Commission®.

ADOPTION OF THE AGENDA (Agenda Item 1)°
4, The Committee adopted the Provisional Agenda as its Agenda for the Session.

5. The Committee agreed to establish an in-session Working Group on Tomatoes (sizing), under the
chairmanship of the European Community, open to all Members and Observers and working in English only,
which would provide recommendations on provisions concerning sizing for consideration by the Plenary. In view
of the possible amendment of the draft Codex Standard for Tomatoes arising from the recommendations on sizing,
the Committee agreed to postpone the discussion of Agenda Items 3(a) and (b) pending the outcome of the
discussion of the Working Group.

6. The Committee agreed to postpone the discussion of Agenda Item 2(d) - Proposed Layout for Codex
Standards on Fresh Fruits and Vegetables after Agenda Item 4, on the understanding that it would be more
effective to consider the Proposed Layout after concluding the technical discussion on the draft and proposed draft
standards and related texts scheduled for consideration under Agenda Items 3 and 4.

MATTERS REFERRED TO THE COMMITTEE BY THE CODEX ALIMENTARIUS COMMISSION
AND/OR ITS SUBSIDIARY BODIES (Agenda Item 2a)®

7. The Committee noted that the draft Codex Standard for Table Grapes, including provisions for maturity
requirements and sizing, was adopted as final text by the 30™ Session of the Commission. The Committee also
noted that the working documents contained information relevant to a number of agenda items and therefore, it
agreed to consider:

e Comments and recommendations on the draft Standard for Bitter Cassava arising from the Committees
on Contaminants in Foods (CCCF) and Food Labelling (CCFL) under Agenda Item 3(c);

e Comments and recommendations on the draft Guidelines for the Inspection and Certification of Fresh
Fruits and Vegetables for Conformity to Quality Standards arising from the Committees on Food Import
and Export Inspection and Certification Systems (CCFICS) and Methods of Analysis and Sampling
(CCMAS) under Agenda Item 3(d);

e Decisions and recommendations on the elaboration of new standards and related texts arising from the
Codex Alimentarius Commission and the Executive Committee under Agenda Item 5; and

e Proposals 3 (interval of meetings) and 4 (duration of meetings) arising from the Codex Alimentarius
Commission in relation to the Review of Structure of Codex Committees and Mandates of Codex
Committees and Task Forces under Agenda Item 7.

! CRD 1.
2 CX/FFV 08/14/1.
s CX/FFV 08/14/2; CX/FFV 08/14/2-Add.1.
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8. With regard to the Strategic Plan 2008-2013 of the Codex Alimentarius Commission, the Committee noted
that Activities 1.2 (Review and develop Codex standards and related texts for food quality) and 4.1 (Track the
activities of other international standard-setting bodies) were of particular relevance to its work and that they were
part of its ongoing activities and did not require any specific action by the Committee. The Committee further
noted that Activity 3.3 (Develop committee-specific decision-making and priority-setting criteria) could be
discussed under Agenda Item 5 if delegates felt that the criteria and procedures as currently set out in the
Procedural Manual were not sufficient for the effective work of the Committee.

MATTERS ARISING FROM OTHER INTERNATIONAL ORGANIZATIONS ON THE
STANDARDIZATION OF FRESH FRUITS AND VEGETABLES (Agenda Item 2b)*

9. The Committee noted that working document CX/FFV 08/14/3 contained main issues of interest to the
Committee arising from sessions of the UNECE Working Party on Agricultural Quality Standards and its
Specialized Section on Standardization of Fresh Fruits and Vegetables and the OECD Scheme for the Application
of International Standards for Fruits and Vegetables that were held subsequent to the last session of the
Committee.

10. The Representative of the UNECE highlighted the major points in Part | of CX/FFV 08/14/3 that were
relevant to the items scheduled for discussion at this Committee’s session namely: adoption of revised UNECE
Standards for Table Grapes and Apples. Further discussion on maturity requirements (table grapes) and colour
groups, list of varieties and size uniformity (apples) will take place at the next session of the Specialized Section®;
adoption of revised general texts on the Conformity Certificate and the Standard Layout, the latter on a one year
trial period until November 2008; new work on standardization of various commodities including fresh chilli
pepper (request of Mexico); and the recommendation of the 63" Session of the Working Party (November 2007)
on the need to align the UNECE and Codex standard layouts on quality standards for fresh fruits and vegetables as
closely as possible following the joint work of the UNECE and Codex Secretariats on enhanced cooperation
between the two Bodies.

11. In addition, the Representative of the UNECE informed the Committee about the ongoing consultation
between the UNECE and the OECD on concentrating agricultural quality standards work from the OECD Scheme
for the Application of International Standards for Fruits and Vegetables into the UNECE. In order to facilitate this
process, the UNECE Executive Committee adopted new Terms of Reference and Working Procedures of the
Working Party to allow equal rights to all United Nations members willing to participate in the work of the
Working Party and its Specialized Sections.

12.  The Representative of the UNECE also explained that in 2008 the UNECE will start a worldwide
promotion of agricultural quality standards to be financed from the UN Development Account. The promotional
activities will be carried out jointly with other UN regional commissions, Codex Alimentarius Commission, and
other partners from the public and private sectors.

13.  The Committee further noted that document CX/FFV 08/14/3-Add.1 presented a summary of the
discussions of an informal meeting between the Codex and UNECE Secretariats (October 2007) in which both
Secretariats invited their respective Bodies to provide guidance on ways to increase cooperation between them in
order to make better combined use of their resources.

14. The Codex Secretariat informed the Committee that, in order to ensure cooperation between Codex and the
UNECE, both Secretariats regularly attend meetings of the Committee on Fresh Fruits and Vegetables and the
Working Party and its Specialized Section on Fresh Fruits and Vegetables. Both Secretariats were also currently
engaged in some activities aimed at improving information sharing between the two Bodies, for instance, a
combined or cross-referenced list of Codex and UNECE standards for fresh fruits and vegetables with publication
dates, languages available, etc.; calendar of meetings, including meetings of working groups; status of work for
both Bodies, etc.

N CX/FFV 08/14/3 and CX/FFV 08/14/3-Add.1.
The 54th Session of the UNECE Specialized Section on the Standardization of Fresh Fruits and Vegetables will take
place in Geneva on 26-30 May 2008.
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15.  The Delegation of Australia noted that the Terms of Reference of the CCFFV encouraged the Committee to
consider UNECE standards and any proposals from the UNECE for the elaboration of a Codex standard for a
fresh fruit or vegetable. The Delegation therefore supported close collaboration between the respective
Secretariats. However, the Delegation noted that, although the “theoretical ideal” of having a single international
standard for a particular produce was desirable, the purpose and goals of Codex and the UNECE differed and thus
deviations from the UNECE standards might occur to address the needs of Codex’s worldwide membership. In
this regard, the Delegation noted that Codex was uniquely placed to elaborate standards that facilitate trade in
fresh fruits and vegetables on a worldwide basis so that the development of international standards for these
products could only be developed within the Codex framework. This view was shared by the Delegation of India.

16.  The Delegation of the European Community expressed its support for close collaboration between the two
Secretariats. The Delegation highlighted the cooperative work between Codex and UNECE as evidenced by the
recently concluded work on the standardization of table grapes by which both Codex and UNECE standards have
been harmonized and the request of Mexico to develop a UNECE Standard for Fresh Chilli Pepper in parallel with
that of Codex. The Delegation further indicated that, although the mandate of Codex was broader by protecting
the health of consumers, Codex and UNECE shared the same aim of ensuring fair trade practices in the food trade
by developing international marketing standards for fresh fruits and vegetables as shown by the common format
as per quality provisions in both Codex and UNECE standards. The Delegation drew the attention of the
Committee to the revised Terms of Reference of the UNECE Working Party which allowed UN member countries
to participate on an equal footing in the normative work of the Working Party and its Specialized Sections.

17. Based on the above, the Committee agreed to support the ongoing dialogue between the Codex and
UNECE Secretariats to further enhance cooperation between the two Bodies.

UNECE STANDARDS FOR FRESH FRUITS AND VEGETABLES (Agenda Item 2c)°

18. The Committee noted that UNECE standards, as contained in working document CX/FFV 08/14/4, were
made available as references for the development of corresponding Codex standards as directed by the Executive
Committee.” The Committee agreed that the UNECE standards would be taken into account when discussing the
relevant agenda items.

PROPO%ED LAYOUT FOR CODEX STANDARDS ON FRESH FRUITS AND VEGETABLES (Agenda
Item 2d)

19. The Committee noted that the proposed Layout was a guidance document for use by the Committee to
ensure consistency in the application of those general provisions applying across Codex standards for fresh fruits
and vegetables whereas possible deviations from these provisions (e.g. additions to or deletions from the common
provisions) due to the characteristics specific to the produce was provided for in the various footnotes referring to
the nature of the produce.

20. The Committee also noted that the proposed Layout followed the format of the Standard Layout for
UNECE Standards on Fresh Fruits and Vegetables for those provisions concerning quality and the Codex Format
for Commodity Standards for those provisions not dealing exclusively with commercial quality e.g. additives,
contaminants, hygiene, etc. as requested by the Codex Alimentarius Commission® and in compliance with the
Terms of the Reference’® of the Committee that Codex and UNECE standards for fresh fruits and vegetables
should follow the same broad format.

General considerations

21. A Delegation indicated that, while acknowledging the Terms of Reference of the Committee in relation to
cooperation with the UNECE, the mandate of Codex and UNECE differed and therefore required a different
approach in terms of both format and provisions therein to meet the aims and goals of both Bodies and to address
the needs of their membership. This view was supported by a number of delegations.

6 CXIFFV 08/14/4.

! ALINORM 97/3, para. 15.

8 ALINORM 07/30/35-Appendix VIII; CX/FFV 08/14/5 (comments of Kenya, Iran, Mexico, United States of America
and European Community); CX/FFV 08/14/5-Add.1 (Alignment between the UNECE and Codex Layouts for
standards on fresh fruits and vegetables); CRD 6 (comments of India); CRD 8 (comments of Cuba); CRD 9 (comments
of Thailand); CRD 13 (comments of Indonesia) and CRD 18 (Definitions for quality classes submitted by the
European Community).

o ALINORM 89/40 para 380 and ALINORM 93/35 para 19.

10 Codex Alimentarius Commission Procedural Manual, Section 1V.
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22.  Other delegations drew the attention of the Committee to document CX/FFV 08/14/5-Add.1 and proposed
that the Codex and UNECE Secretariats work together in the identification of common provisions and to present a
harmonized version of the proposed Layout for consideration by the next session of the Committee. These
delegations felt that harmonization of both Layouts would greatly assist food business operators and regulatory
authorities in ensuring compliance with standards of both Codex and UNECE.

23.  Several delegations did not support this proposal as they believed that a thorough revision of the proposed
Layout for Codex standards on fresh fruits and vegetables be completed prior to harmonization to that of the
UNECE Layout. They were of the view that the proposed Layout should continue to be discussed at the next
session of the Committee.

Specific considerations

24,  The Committee considered the proposed Layout, section by section, and made the following amendments
and conclusions:

Introduction

25. In the second indent, the Committee agreed to change the term “ensure” to “encourage” to provide for
flexibility in the application of the general provisions of the proposed Layout when developing specific standards
for a given fresh fruit or vegetable.

Section 1 — Definition of Produce

26.  Several delegations questioned whether the provisions contained in this Section referred more to the scope
than the actual product definition. Some delegations indicated that the provisions as currently written covered both
the scope and product definition. Other delegations, while not opposing to rename Section 1 as “scope”, indicated
that a section on definitions was required for clarity as per the identity of the produce.

27. The Committee noted that the Codex Format for Commodity Standards differentiates between the scope
and description, the latter including the definition of the product, and agreed to align the proposed Layout by
including sections on scope and description as in the Codex Format.

Section 2.1 — Minimum Requirements

28. The Committee noted several proposals for amendments to this Section, e.g. deletion of the term
“practically” from the 3" and 4" indents as it was difficult to define and might have different interpretations
worldwide; inclusion of provisions for “firmness” as this was an important quality attribute for fresh fruits and
vegetables; and inclusion of reference to “disease” in addition to “pests” as there might be situations where pests
could be Killed by providing treatment to the produce, but the sign of the disease could still remain on the produce.

29. The Committee noted that terms like “practically free” and “pests” would be better addressed in a broader
discussion on definitions of selected terms used in the proposed Layout for Codex standards on fresh fruits and
vegetables. The Committee further noted that the definition of “pests” already encompassed “disease” and
“parasites” in the relevant phytosanitary specification developed by the International Plant Protection Convention
(IPPC). Some delegations noted that this issue had already been brought up under the discussion of specific
standards and that the proposed Layout should be the right place to differentiate between the role of Codex and
IPPC in regard to setting international quality and phytosanitary standards for fresh fruits and vegetables by
clarifying the difference between “pests” and “quarantine pests” regulated under the IPPC.

Section 3 — Provisions concerning Sizing

30. A Delegation suggested the introduction of size codes as there might be situations where a small size
produce might need to be classified under “Extra” Class or vice-versa, therefore, there was a need to ensure that
the size of the product was not associated with the quality of the product.

Section 4 — Quality Tolerances

31. A Delegation proposed that a table giving maximum allowances for defects should be included in the
proposed Layout to facilitate interpretation and implementation of Codex standards for fresh fruits and vegetables.
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Other considerations — Need for a glossary on definition of terms used in Codex standards for fresh fruits
and vegetables

32.  The Committee had an exchange of views on the need for a glossary of terms (terminology) used in Codex
standards for fresh fruits and vegetables including the most appropriate place to incorporate this in the proposed
Layout. Some delegations considered it premature to start work on definitions of terms without having first a
thorough discussion on the format and provisions in the proposed Layout. Other delegations considered it
important to work in parallel on these definitions in order to facilitate the interpretation and implementation of the
provisions within Codex standards for fresh fruits and vegetables. These delegations specifically referred to those
definitions related to “Extra” Class, Class | and Class Il which might vary across countries/regions and might
create difficulties in the finalization of the standards by the Committee. In this regard, the Delegation of the
European Community referred to its proposals for definitions of the 3 quality classes as contained in CRD 18
linking them to market share. A number of delegations indicated that it would be more appropriate to link the
definition of the quality classes to the quality of the product and not to the market share.

33. A Delegation indicated that difficulties associated with interpretation of certain provisions in Codex
standards for fresh fruits and vegetables did not relate to the definition itself but to the implementation of a given
provision in relation to the point of application of the Standard. In this regard, it was noted that certain provisions
in the standards were closely linked to the point of application i.e. internal breakdown, while others were more
related to the quality of product in relation to the product characteristics i.e. russeting and therefore, the need to
start work on definitions of terms used in Codex standards for fresh fruits and vegetables was reiterated.

CONCLUSION

34. In view of the above discussion, the Committee agreed to establish an electronic Working Group, lead by
France, open to all Members and Observers and working in English only to prepare a glossary of terms used in the
proposed Layout for Codex standards on fresh fruits and vegetables with particular regard to the definitions of
“Extra” Class, Class | and Class Il for comments and consideration by the next session of the Committee.

35. The Committee further agreed to append to the report of the Session the proposed Layout for Codex
Standards on Fresh Fruits and Vegetables with the amendments agreed to by this Session for comments and
consideration at its next Session (Appendix V).

DRAFT STANDARD FOR TOMATOES (Agenda Item 3a)*!

36. The Committee recalled that its 13™ Session had retained the Draft Standard at Step 7 pending finalization
of the sizing provisions in Section 3 on the understanding that no further comments would be requested on the
document so that the next session of the Committee would restrict its discussion to the finalization of the
remainti);%sizing provisions in order to forward a single document to the Commission for adoption at Step 8 (see
Item 3b).

DRAFT l%ECTION 3 — PROVISIONS CONCERNING SIZING (Draft Standard for Tomatoes) (Agenda
Item 3b)

37.  The 13" Session of the Committee considered the sizing provisions and could not reach an agreement on
the approach to the sizing provisions in addition to other sizing related matters, and thus, it agreed to return the
remaining sizing provisions in Section 3 to Step 6 for further comments, in particular those in square brackets, and
consideration at its next session. The Committee agreed to first focus on these remaining sizing provisions and
then to consider any necessary consequential amendments to the agreed provisions in the draft Standard for
Tomatoes.

u ALINORM 07/30/35, Appendix 11; CRD 2 (Comments of Kenya).

12 ALINORM 07/30/35, paras 42-44.

13 CL 2006/55-FFV; ALINORM 07/30/35, Appendix I11; CX/FFV 08/14/6 (Comments of France, Kenya, United States of
America and the European Community); CRD 4 (CRD 12 and CRD 13 of the 13" Session of the CCFFV on proposed
provisions concerning sizing, reproduced at the request of the European Community); CRD 5 (Comments of Mexico);
CRD 8 (Comments of Thailand); CRD 13 (Comments of Indonesia); CRD 15 (recommendation of the in-session
Working Group on Tomatoes: sizing); CRD 16 (Modified draft Provision concerning Sizing).
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38.  The Delegation of the European Community, speaking as the Chair of the in-session Working Group on
Tomatoes (sizing), introduced the recommendations of the Working Group on the sizing provisions as contained in
CRD 15. The Committee noted that the Working Group had based its discussion on Appendix 1l of the Report of
the 13" Session of the Committee and had agreed to focus on the sizing table and to no longer consider the
maximum size for “cherry” and “cocktail” tomatoes. The Committee further noted that, in view of various views
expressed by members, the Working Group had agreed to recommend that this Section should allow, in addition to
sizing according to the sizing table, sizing according to uniformity as well as sizing in accordance with legislation
of the importing country either by count, diameter or weight.

39. The Committee unanimously supported the approach recommended by the Working Group, which
accommodated various concerns of members and allowed for greater flexibility.

40. In CRD 15, the Committee agreed to modify the provisions for the sake of clarity, by placing the three
alternative ways for sizing under different subparagraphs and adding a chapeau sentence to make sure tomatoes
could only be sized by one of the three options given in the sizing section. With this modification, the Committee
agreed to incorporate the sizing provisions into Section 3 of the Draft Standard.

41.  In Section 3 of the Draft Standard, the Committee further agreed to make a consequential amendment to the
first sentence of this Section as the provision was relevant only to sizing by diameter while the revised Section
allowed other ways of sizing.

42.  The Delegation of the European Community, while in full support of the revised provision concerning
sizing, expressed their concern over the third option for sizing, because in their view, this provision, allowed
importing countries to adopt unique sizing by count, diameter or weight that could be even more prescriptive than
the first two options and failed to assist the harmonization of national requirements and facilitation of international
trade, which was one of the general principles of the Codex Alimentarius. In this regard, the Delegation stressed
that members should be encouraged to adopt one of the first two options for sizing indicated in this Section.

STATUS OF THE DRAFT STANDARD FOR TOMATOES

43.  The Committee agreed to forward the draft Standard for Tomatoes to the 31" Session of the Codex
Alimentarius Commission for adoption at Step 8 (Appendix I1).

PROPOSED DRAFT STANDARD FOR BITTER CASSAVA (Agenda Item 3c)*

44. The Committee recalled that the 30" Session of the Commission at the adoption of the draft Standard for
Bitter Cassava at Step 5 had recommended that as a separate issue, the CCCF consider the safe levels of hydrogen
cyanide. The Committee further noted that the CCFL had not endorsed the labelling provisions as the preparation
instructions (Section 6.1.2) did not appropriately address safety concerns.

45.  The Committee agreed to focus discussion on those provisions which significantly differed from the
Standard for Sweet Cassava (e.g. content of hydrogen cyanide in footnote 2 to the definition and the sizing
provisions) as well as the provision on preparation instructions in view of the observations of the CCFL and to
discuss this provision together with the content of hydrogen cyanide (footnote 2) since the two issues were
interrelated and pertained to safety.

Section 1 - Definition of Produce (Footnote 2)

46. The Committee was informed that the CCCF had noted that the levels indicated in the footnote were not
subject to endorsement by the CCCF since the objective of these levels were to differentiate bitter from sweet
cassava and were not considered safety levels. The CCCF had however agreed to assess all available data on
cyanogenic glycosides with a view for possible re-evaluation by the Joint FAO/WHO Expert Committee on Food
Additives (JECFA).

47.  Some delegations expressed the opinion that in view of lack of data on levels of hydrogen cyanide in bitter
cassava, the fact that an upper level for cassava was considered a safety level and that establishment of an upper
level was dependent on the outcome of the work of CCCF, the Committee was not in a position to determine the
levels of hydrogen cyanide in bitter cassava and proposed to suspend discussion on the Draft Standard until the
work of the CCCF and possible re-evaluation by JECFA was completed. Other delegations noted that the Standard
was necessary especially since the lack of an international standard for bitter cassava had led to barriers in trade
and proposed that the maximum level for hydrogen cyanide could be revisited once a safety assessment had been
carried out by JECFA and/or a decision had been taken by CCCF and that the Committee should address the
preparation instructions to ensure safety of the produce.

u ALINORM 07/30/35-Appendix VI; CL 2007/20-FFV; CX/FFV 08/14/7-Add.1 (comments of Kenya and Ghana);
CRD 6 (comments of India); CRD 9 (comments of Thailand) and CRD 14 (proposal for labelling in Section 6.1.2).
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48. The Delegation of India indicated that studies had revealed that varieties of bitter cassava showed a range of
40 to 200 mg/kg of cyanides expressed as hydrogen cyanide (fresh weight basis) and proposed that the lower level
be set at 40 mg/kg and the upper level at 200 mg/kg. Some other delegations proposed an upper level of
100 mg/kg. The Committee noted that the level of hydrogen cyanide was to distinguish bitter varieties of cassava
from sweet cassava and that lowering the level from 50 mg/kg to 40 mg/kg would cause overlap with sweet
cassava varieties. Several delegations proposed that the upper level for hydrogen cyanide should be set according
to the national legislation of the importing country.

49. In view of the discussion, the Committee agreed that a lower level of 50 mg/kg of cyanides expressed as
hydrogen cyanide (fresh weight basis) was necessary to distinguish bitter cassava from sweet cassava and to
address this in footnote 2 to the definition and that the upper level for hydrogen cyanide was a safety level and
could more appropriately be addressed in the Section 7.2 on contaminants and to reflect that in the absence of a
Codex maximum level for hydrogen cyanide, the acceptable level should be set on a safety basis by the national
legislation of the importing country pending the outcome of the work in the CCCF.

50. Several delegations expressed their concern with this decision, since many countries’ legislation did not
have such levels and relied on Codex as a reference.

Section 6.1.2 - Preparation Instructions

51. The Committee had an exchange of views on preparation instructions. It was noted that although bitter
cassava could be used in a variety of ways and that traditional users of cassava were familiar with preparation
practices to ensure safety, that in view of the increased trade in cassava, it might reach non-traditional consumers
who were not necessarily familiar with preparation practices and that further instructions for safety purposes were
necessary. It was indicated that the key practices to ensure safety was to ensure that cassava was fully cooked and
that since hydrogen cyanide was soluble in water, cooking or rinsing water needed to be discarded. The
Committee further noted that hydrogen cyanide was not soluble in oil and therefore no particular provisions for
cooking oil needed to be considered.

52. A Delegation noted that the labelling requirements only covered packaged cassava or non-retail containers
and pointed out that bitter cassava may also be sold unpackaged and proposed that each cassava root should be
labelled to provide information to the consumer.

53. In view of the discussion, the Committee agreed to amend Section 6.1.2 to indicate that bitter cassava
should be fully cooked and that the water used for rinsing and cooking should be discarded and should not used
for other purposes. In order to address the issue of preparation instructions for cassava sold unpackaged, the
Committee agreed to include a footnote to indicate that in such cases information on preparation practices needed
to be provided at point of retail sale.

Section 6.2.3 - Origin of Produce

54. The Delegation of New Zealand noted that the section on labelling included mandatory country of origin
labelling and expressed its opposition to this provision (Section 6.2.3) because it did not contribute to food safety,
could create considerable compliance costs, had no effect on quality and could create barriers to trade. The
Delegation further pointed out that the General Standard for Labelling of Prepackaged Foods should apply, where
country of origin should be declared if its omission could mislead or deceive the consumer and that commercial
interest or phytosanitary control were not sufficient reasons for a Codex requirement. The Committee however did
not agree to this proposal.

Section 3 - Provisions concerning Sizing
55.  The Committee agreed to the proposed provisions in this Section and agreed to remove the square brackets.

Other Considerations

Section 2.1 - Minimum Requirements

56. The Delegation of India, supported by Costa Rica, proposed to limit the diameter of the cut at the distal end
of the cassava root to 1 cm since there were varieties of cassava which might have a smaller diameter and that the
diameter should be as low as possible since exudation after cutting reduced the natural defence mechanisms of the
produce. The Committee did not agree to this proposal with the understanding that the current requirement of a
maximum diameter of 2 cm would include those smaller varieties. The Delegations of India and Costa Rica
reiterated their proposal to limit the diameter to 1 cm.
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57. The Committee noted the additional proposals by the Delegation of India as presented in CRD 6 for
amendments to the Section 2.1 Minimum Requirements, Section 2.2 Classification and Section 4.1 Quality
Tolerances. The Committee agreed that those proposals could be taken up in a broader discussion on the proposed
Layout (Agenda Item 2d) or be examined in future when the Committee considered the development of a single
standard for cassava. In view of this decision, the Committee decided to delete reference to “edible quality” in
Sections 2.2.1 Class | and 2.2.3 Class I1.

58. The Committee agreed to replace “pulp” with “flesh” throughout the document for consistency.
Section 7 - Contaminants

59. The Delegation of Argentine indicated that the term “maximum” should be removed from Sections 7.1 and
7.2 so that cassava shall comply with pesticide residue limits and contaminant levels which shall not exceed the
maximum residue limits for pesticides and maximum levels contaminants established by the Codex Alimentarius
Commission.

STATUS OF THE DRAFT STANDARD FOR BITTER CASSAVA

60. The Committee agreed to advance the proposed draft Standard for Bitter Cassava to the Codex
Alimentarius Commission for adoption at Step 8 (Appendix Il1).

61. In taking this decision, the Committee recalled the recommendation of the 28" Session of the Commission®®
that the Committee might consider in future the possibility of having a single Standard applicable to both sweet
and bitter cassava consistent with the Codex approach to develop more horizontal and inclusive standards when
possible and agreed that this should be considered by the Committee at a later stage.

DRAFT GUIDELINES FOR THE INSPECTION AND CERTIFICATION OF FRESH FRUITS AND
VEGETABLES FOR CONFORMITY TO QUALITY STANDARDS (Agenda Item 3d)*®

62. The Committee recalled that when the 30" Session of the Commission adopted the proposed draft
Guidelines at Step 5, it had agreed to forward the Guidelines to the CCFICS and CCMAS for their observations
from a horizontal perspective on certification, inspection and sampling provisions in order to ensure consistency
in the approach followed on these matters in Codex.

63. The delegation of Canada, as lead of the electronic Working Group'’, introduced the document and drew
the attention of the Committee to the observations of the CCFICS and CCMAS and noted that several concerns
had been expressed on the Guidelines, amongst others, that there was duplication with existing Codex documents
or documents of other international organizations, that some elements of the Guidelines were too prescriptive and
could create technical barriers to trade, whether reference to quality management systems (QMS) should be
included in the Guidelines or should be restricted to inspection and certification based on lot inspections and
whether countries without government regulations to enforce quality inspection and certification of fresh fruits
and vegetables would need to implement these Guidelines. The Delegation reminded the Committee that the
intention of the Guidelines were to be complementary to CCFICS texts while specific for fresh fruits and
vegetables from a quality perspective and that clarification of the need and scope of the Guidelines were required.

64. The Committee had a general discussion on the need and the scope of the Guidelines. Several delegations
noted that the Guidelines duplicated existing Codex texts, in particular those of CCFICS, which already provided
sufficient guidance on inspection and certification as well as other texts developed within the United Nations and
other international organizations such as the OECD and questioned the need for the Guidelines. In this regard, a
Delegation indicated the potential to develop conflicting requirements by developing separate Guidelines in view
of the texts available within Codex and other international fora. Another Delegation drew the attention of the
Committee to current work in CCFICS, in particular, the format of certificates and expressed the opinion that
inspection and certification for quality should not be separated from inspection and certification for other purposes.
Other observations made were that the scope went beyond product quality inspection by including, for instance,
reference to quality management systems whose implementation, as well as other provisions in the Guidelines,
might create technical barriers to trade and that the Guidelines should cover both export and import.

5 ALINORM 05/28/41 para 101.

16 CX/FFV 08/14/18; CX/FFV 08/14/8-Add.1 (comments of Argentina, Australia, Ghana, Iran, Morocco, Switzerland,
United States of America and European Community); CX/FFV 08/14/8-Add.2 (Council Decision C(2006)95 revising
the OECD Scheme for the Application of International Standards for Fruits and Vegetables); CX/FFV 08/14/8-Add.3
(Alignment between Codex and UNECE Conformity Certificate), CRD 5 (comments of Mexico); CRD 6 (comments
of India); CRD 7 (comments of Malaysia); CRD 8 (comments of Cuba); CRD 9 (comments of Thailand).

o ALINORM 07/30/35 para 93.
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STATUS OF THE DRAFT GUIDELINES FOR THE INSPECTION AND CERTIFICATION OF FRESH FRUITS AND
VEGETABLES FOR CONFORMITY TO QUALITY STANDARDS

65. In view of the observations made, the Committee unanimously agreed that existing Codex texts were
sufficient for the purposes of inspection and certification of fruits and vegetables and agreed to discontinue work
on the draft Guidelines for the Inspection and Certification of Fresh Fruits and Vegetables for Conformity to
Quality Standards and to inform the 31% Session of the Codex Alimentarius Commission through the Executive
Committee of this decision.

PROPOSED DRAFT STANDARD FOR APPLES (Agenda Item 4b)*®

66. The 13" Session of the Committee had a general discussion on the Standard and agreed to reconvene the
electronic Working Group led by the United States of America to redraft the proposed draft Standard for Apples
based on the comments made at that Session with the understanding that there might be a need for a physical
meeting of the Working Group.

67.  The delegation of the United States, as lead country of the Working Group on Apples, introduced document
CX/FFV 07/14/9, highlighting the outcomes of the physical meeting of the Working Group held in Washington,
DC, United States of America (September 2007). It was reported that several matters on which consensus could
not be reached required further discussion in the Committee. These included the provisions for classification,
sizing, quality tolerances, presentation and uniformity. The Delegation reported that two Annexes had been
developed to provide guidance on classification by colour and allowances for defects, respectively, and would
require further discussion. In addition, point of application and condition after storage or transit were not
discussed by the Working Group and was deferred to the Committee.

68.  The Delegation of the European Community, referring to its comments in CRD 3, noted that the report of
the Working Group did not accurately reflect the outcome of its discussions and proposed that in future reports of
working groups should be finalized at meetings of these working groups.

69. The Committee, in noting that several matters required discussion in plenary and that considerable
opposing views existed, agreed to have an in-session Working Group on Apples, led by the United States of
America, to provide proposals on the sections on minimum requirements, classification, sizing and presentation to
facilitate discussion in plenary.

70.  The Committee considered the proposed draft Standard section by section, focusing on issues referred to in
paragraph 67 while taking into account the proposals of the in-session Working Group (CRD 19), and made the
following amendments or comments:

Section 2.1 — Minimum Requirements

71.  Several delegations proposed the inclusion of provisions for firmness as this was an important attribute in
ensuring that quality of the produce remained in good condition until it reached the final consumer particularly in
cases where the storage or transit was for a long period. Other delegations opposed the inclusion of firmness as a
minimum requirement and pointed out that without a numerical value for firmness it would be difficult to measure
and that this requirement could result in some grades of firmness being excluded from the Standard because
firmness was associated with maturity. The Delegation of the European Community, supported by some
delegations, proposed to include firmness as a condition in Section 2.1.1 to take account of the loss of firmness
during storage and transport. The Representative of the UNECE proposed that an approach similar to that in the
UNECE Standard for Apples by which firmness was only associated with maturity be considered.

72.  Inview of a lack of consensus, the Committee agreed to include “firm” as a minimum requirement and to
place this in square brackets for further consideration by the Committee.

Section 2.3 — Classification (Colouring)

73.  The Committee had an exchange of views on this Section. A proposal was made to delete classification of
apple varieties by colour since application of such classification would be difficult to implement and impractical,
that significant amount of trade was taking place without reference to colour and that such classification could
prevent new varieties of apples with varying colour ranges from entering the market. Several delegations
expressed support for classification of apple varieties according to colour since this was an essential part of
classification and that the colour chart in Annex | was useful and should be maintained.

18 CX/FFV 08/14/9; CX/FFV 08/14/9-Add.1 (comments of Argentina, Australia, Iran and Switzerland); CRD 3
(comments of European Community); CRD 5 (comments of Mexico); CRD 6 (comments of India); CRD 7 (comments
of Malaysia); CRD 9 (comments of Thailand); CRD 11 (comments of New Zealand) and CRD 19 (report of the
in-session Working Group on Apples).
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74. A Delegation expressed the view that the provision was not valid since Annex | did not have a standard
character as it did not constitute groups related to names of varieties and proposed that a list of varieties limited to
those most traded internationally be included in the Annex. The Delegation of the United States of America, as
lead country of the Working Group, clarified that the Annex had initially included lists of varieties but that it had
been agreed to simplify the Annex to facilitate inspection. The Delegation noted that it could be feasible to limit
the list of varieties to 40 at a maximum. On this point, some delegations pointed out that according to geographic
and climatic conditions as well as agricultural practices a single variety could fall into more than one colour group
and that limiting the number of varieties would prevent the trade of certain varieties and limit innovation.

75.  Other delegations pointed out that classification of apple varieties by colour was consistent with the
UNECE Standard for Apples. The Representative of the UNECE proposed that the Committee await the decision
on the UNECE Standard for Apples by the UNECE Specialized Section on Standardization of Fresh Fruits and
\egetables at its meeting in May 2008 and supported the retention of the Annex in square brackets.

76. The Codex Secretariat informed the Committee that classification by colour had been removed from
several Codex standards for fresh fruits and vegetables since inspection would be difficult to carry out without the
aid of explanatory materials such as brochures which the Committee did not have a mandate to develop. In the
case of the UNECE standards, they were adopted by the OECD Scheme for the Application of International
Standards for Fruits and Vegetables and further interpreted in form of explanatory brochures to facilitate
inspection for compliance. However, not all Codex members were members of the OECD Scheme to participate in
this exercise.

77. The Committee noting the various views expressed, agreed to keep colour as a requirement for
classification of the three quality classes and to place Annex | on colour classification in square brackets for
further consideration at its next session.

Section 3 - Provisions Concerning Sizing

78. The Committee agreed to Proposal A which provided a more flexible approach to sizing. A Delegation
pointed out that maturity assessment involved a number of factors, but that Brix measurement was the easiest to
achieve and pointed out that Section 6.2.4 introduced the option of labelling using size codes and that it would be
appropriate for Section 3 to include a table of codes and the corresponding size ranges. The reference to size code
in Section 6.2.4 was however deleted as a consequence of the decision on Proposal A.

79. The Committee could not come to an agreement on the Brix level for smaller sized fruits of less than
60 mm. Some delegations were of the opinion that a Brix level of 10.5° was too low and that for some varieties it
would be within the range of unripe fruit and proposed a Brix level of 12°. Other delegations pointed out that a
Brix level of 12° would be too high and was a dessert quality level, that research in some countries had shown that
there was no direct correlation between size and maturity and supported a minimum Brix level of 10.5° which was
also consistent with the UNECE Standard on Apples. In view of a lack of consensus, the Committee agreed to
include both levels in square brackets for further consideration.

Section 4.1 - Quality Tolerances

80. The Committee had an extensive discussion on the proposal of the Working Group to include provisions for
tolerances for decay and internal breakdown for the three quality classes of apples. Several delegations supported
the proposal and pointed out that this reflected current practices, that some degree of decay and internal
breakdown could take place during transportation especially over long distances and that zero tolerance for decay
and internal breakdown could result in large scale rejection of consignments. Several other delegations opposed
the proposal and noted that this was not consistent with the provisions for quality tolerances that usually apply in
Codex standards for fresh fruits and vegetables. It was suggested that this proposal should be deleted from the
Standard and could be more appropriately considered in the proposed Layout or could be considered in an Annex
to the Standard. It was further noted that this provision was inconsistent with the UNECE Standard for Apples. A
Delegation emphasized that the proposed Layout served as a guide and that deviations should be allowed in cases
that were specific for a particular produce and supported the retention of the provision.



ALINORM 08/31/35 11

81. Some delegations pointed out that setting percentage values on an arbitrary basis was not acceptable, that
there were several causes of decay and internal breakdown and that some could be considered a risk to human or
plant health. It was clarified that the Standard only pertained to quality and that issues related to human or plant
health were dealt with through hygiene requirements and phytosanitary requirements for plant quarantine,
respectively. There were also proposals not to have this tolerance for “Extra” Class apples, but that it could be
considered for Classes | and 1. Some delegations expressed support for the higher percentage values by number
or weight of apples affected by decay or internal breakdown at destination. Other delegations proposed to follow
the same approach as in the UNECE Standard for Apples by recognizing a slight deterioration of freshness and
turgidity due to the development and perishability of the produce.

82.  The Committee could not reach consensus on this matter and agreed to leave the proposals of the Working
Group for tolerances for decay and internal breakdown in all three quality classes unchanged and in square
brackets for further consideration by the next session of the Committee.

83. It also became clear during discussion on the provisions of classification and quality tolerances that there
are varying interpretations of the quality classes, especially “Extra” Class and it was proposed that consideration
be given to the development of definitions for these classes when discussing the proposed Layout (see para 34).

84. The Committee noted the concern of several delegations with regard to inclusion of defects such as
blemishing (e.g. bitter pit), damage to skin and presence of insects or pests for Class Il apples. The Delegation of
the United States of America, as leading country of the Working Group on Apples, pointed out that blemishing
such as bitter pit was common in some varieties of apple and did not pose a risk to health and could be removed
prior to consumption; that most apples healed naturally and that apples are normally treated with fungicides which
would limit any risk posed by damage to the skin and re-emphasized that pests referred to in the Standard were
those that were commonly found worldwide, not related to human or plant health and therefore did not pose a risk
to human or plant health and that sanitary and phytosanitary concerns would be taken care of through quarantine
measures at point of import.

85. The Committee noted the proposal of the Codex Secretariat to insert a footnote to the term “pests”
indicating that such pests did not refer to quarantine pests regulated by the IPPC. The Committee further noted
that provisions that might envisage phytosanitary risks in Codex standards for fresh fruits and vegetables e.g. table
grapes had been already dealt with by the Committee without prejudice to the applicable plant protection rules.

Sections 5.1 — Uniformity and 5.3 - Presentation

86. The Committee agreed to the proposals of the in-session Working Group for uniformity and the deletion of
presentation as presented in CRD 19.

Other considerations

87. The Committee noted the additional proposals by the Delegation of India (CRD 6), the proposals of
Malaysia (CRD 7), the proposal of Iran (CX/FFV 08/14/9-Add.1), as well as the proposal by the Delegation of
Mali to indicate that apples should be practically free of parasites in addition to pests (Section 2.1). However, the
Committee did not discuss those proposals and agreed to give them further considertation at its next Session.
Some delegations noted that issues related to pests and parasites were outside the scope of the Committee.

STATUS OF THE PROPOSED DRAFT STANDARD FOR APPLES

88. The Committee agreed to advance the proposed draft Standard to the 31" Session of the Commission for
adoption at Step 5 (Appendix 1V).

89. The Committee further agreed to reconvene the electronic Working Group led by the United States of
America working in English only and open to all Members and Observers. The Committee noted that there might
be a need for a physical meeting of the Working Group both between sessions of the Committee as well as
immediately prior to the next session of the Committee, and if so, it would be held in accordance with the
Guidelines on Physical Working Groups as set out in the Procedural Manual of the Commission. The Delegation
of the United States informed the Committee that should a physical meeting between sessions be necessary every
effort would be made to provide interpretation in all the official languages of the Commission. The Chairperson
informed the Committee that Mexico, as host of the Committee, would provide interpretation into English, French
and Spanish, should the Working Group meet immediately prior to the next Session of the Committee.

90. The Committee agreed to the earlier proposal by the Delegation of the European Community that reports of
the Working Group should be finalized during its meetings.
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91. The Delegation of Mexico proposed that in the event the Working Group decided to have a physical
meeting, that the first day of the meeting be set aside for a workshop on the practical application of provisions
especially with regard to inspection of defects and organoleptic tests to provide a better understanding of the
practical application of some provisions in the Standard with a view to facilitate its discussion and finalization.

92. The Committee also made a commitment to make every effort and to work in a spirit of compromise to
finalize the Standard by the 15™ Session of the Committee for adoption by the 33" Session of the Commission in
2010. The Committee agreed that discussion at the next session would focus on the sections in square brackets in
addition to other general proposals, especially those made at the current session but which the Committee did not
have time to consider.

PROPOSALS FOR AMENDMENTS TO THE PRIORITY LIST FOR THE STANDARDIZATION OF
FRESH FRUITS AND VEGETABLES (Agenda Item 5)*

93. The Committee was informed of the matters referred by the Commission and Executive Committee with
regard to the preparation of project documents® for proposals for new work and noted that they should follow the
format set out in the Procedural Manual® and provide sufficiently detailed, relevant information, also taking into
account the Guideline on the Application of the Criteria for the Establishment of Work Priorities Applicable to
Commodities agreed by the 60" Session®® of the Executive Committee.

94.  The Committee noted proposals for new work on chilli peppers, garlic, durian, passion fruit, tree tomato,
table grapes (revision), lucuma, avocado (revision), pomegranate and black pepper as well as their justifications.

95. The Committee recalled that its 13" Session had agreed to give priority to the revision of the Codex
Standard for Avocado and standardization of durian, for reconsideration by the current session based on the
outcome of its deliberations on ongoing work.? The Committee noted that based on the progress made during the
current session, its next session could take up three to four items as new work.

96. The Committee agreed not to consider proposals submitted as conference room documents, except for the
proposal for the revision of the Codex Standard for Avocado, because they were made available only during the
meeting and there was not enough time for members to consider them.

97.  The Delegation of Mexico expressed their willingness to postpone the proposal for new work on garlic as a
result of consultation with other interested members. The Delegation of the United States of America, recalling the
decision of the last session of the Committee that future work on exceptions from minimum maturity requirements
for table grapes should be undertaken, withdrew their proposal for the revision of the Codex Standard for Table
Grapes since the criteria for exceptions were not yet determined.

98. A Delegation observed that some of the commaodities proposed for new work appeared to be traded mainly
within regions and proposed that these commodities should be standardized as regional standards in relevant
FAO/WHO Regional Coordinating Committees. Noting that procedures existed to convert regional standards into
worldwide standards at a later stage, this proposal was supported by many delegations and the Delegation of Peru
agreed to bring the proposals for new work on licuma to the FAO/WHO Coordinating Committee for Latin
America and the Caribbean.

Durian

99. Inresponse to the proposal by the Delegation of the United States of America to refer this proposal for new
work to the FAO/WHO Coordinating Committee for Asia (CCASIA), the Delegation of Thailand explained that
durian, though mainly produced in Southeast Asia, was also produced in other regions and traded internationally;
that some Latin American countries had expressed interests in production; and that it was expected to become a
more international product in the near future. The Delegation of the United States of America reiterated its
preference for a regional standard for durian rather than an international one.

19 ALINORM 07/30/35-Appendix 1X; CX/FFV 08/14/10 (Proposals by Mexico); CX/FFV 08/14/10-Add.1 (Proposal by
Thailand); CX/FFV 08/14/11-Add.2 (Proposals by Colombia); CX/FFV 08/14/11-Add.3 (Proposals by the United
States of America and Peru); CRD 6 (comments of India); CRD 8 (Comments of Cuba); CRD 10 (Proposal by Cuba);
CRD 12 (Proposal by Iran); CRD 13 (Comments and Proposal by Indonesia); CRD 17 (Revised proposal by Thailand).

2 CX/FFV 08/14/2, paras 10 and 14.

z Codex Alimentarius Commission Procedural Manual, Section I, Procedures for the Elaboration of Codex Standards
and Related Texts, Part 2, Critical Review.

2 ALINORM 08/31/3, Appendix II.

3 ALINORM 07/30/35, paras 97 and 100.
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Avocado

100. The Committee noted that the Codex Standard for Avocado (CODEX/STAN 197-1995) did not cover new
varieties currently marketed internationally and that relevant sections needed to be revised to cover these varieties
taking into account the recently revised UNECE Standard for Avocados (FFV-42). Many delegations supported to
take up this revision as new work as a matter of urgency because the existing Codex Standard could restrict the
trade of new varieties in the market.

Chilli Pepper

101. The Committee noted that chilli pepper was an international product in terms of production, trade and
consumption and that it was sensible to initiate new work at this point of time because UNECE had also decided
to initiate new work on chilli pepper and that cooperation between the two Bodies should be encouraged. The
Committee noted that the CCASIA was developing a Regional Standard for Chilli Sauce, for which chilli pepper
was an ingredient, and noted that there should be coordination between the work on fresh chilli pepper and chilli
sauce, in particular on the definition of products, in order to avoid any confusion to the consumer.

Tree Tomato and Passion Fruit

102. Some delegations requested clarification whether tree tomatoes was a variety of tomatoes. The Committee
noted that though bearing “tomato” as part of its name, due to the similarity in appearance of its fruit with that of
tomatoes, tree tomato was botanically an entirely different specie not associated with tomatoes and that its fruit
was mainly consumed as dessert or processed into juices. The Committee was further informed that tree tomato
was also called “tamarillo” and produced in a significant quantity in New Zealand. The Delegation of Colombia
explained that standardization of tree tomato had higher priority than that for passion fruit.

Pomegranate

103. Some delegations supported the proposals for new work on pomegranate noting that it was grown and
traded internationally. However, in line with the decision not to consider proposals in late submissions, the
Committee did not agree on new work on pomegranate. The Committee noted that this proposal could be brought
to the FAO/WHO Coordinating Committee for Near East, though significant production of pomegranate also
existed in other regions, and that once it was adopted as a regional standard, it could be proposed for conversion
into a worldwide standard.

Chanterelle

104. The Committee noted that conversion of the Codex Standard for Fresh Fungus “Chanterelle” (European
Regional Standard CODEX STAN 40-1981) into a worldwide standard had been referred to the Committee as a
result of an earlier recommendation of the Commission and included in the Priority List since its Eighth Session
and that UNECE had recently decided to initiate work on chanterelle. The Committee agreed to keep chanterelle
in the Priority List for the time being and to revisit this issue once UNECE finalized their Standard.

Other considerations

105. The Delegation of New Zealand, in view of the number of proposals for new work made during the current
session, suggested that it would be worthwhile to consider screening of proposals in a working group before
discussion in the plenary, as practised in some Committees, and developing criteria specifically applicable to this
Committee.

CONCLUSION

106. In view of the support from many delegations, the Committee agreed to request the approval by the 31
Session of the Commission of new work on Codex Standards for Durian, Chilli Pepper and Tree Tomato and the
revision of the Codex Standard for Avocado (CODEX STAN 197-1995) and, noting the requests from the
Commission and the Executive Committee (see para 93), to request countries that had proposed new work to
submit revised project documents through the Codex Secretariat to the Executive Committee.

107. The Committee agreed to establish the following electronic working groups open to all Members and
Observers, which would develop proposed draft texts for circulation for comments at Step 3 and consideration at
the 15" Session of the Committee:

e Electronic Working Group on Durian, led by Thailand and working in English only;
e Electronic Working Group on Avocado, led by Cuba and working in English and Spanish;
e Electronic Working Group on Chilli Pepper, led by Mexico and working in English and Spanish; and

e Electronic Working Group on Tree Tomato, led by Colombia and working in English and Spanish.
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108. The Committee also agreed to continue to request comments for amendments to the Priority List for the
Standardization of Fresh Fruits and Vegetables for consideration at its next session (Appendix VI).

OTHER BUSINESS (Agenda Item 6)
109. The Committee noted that there were no other matters to discuss under this Agenda Item.
DATE AND PLACE OF THE NEXT SESSION (Agenda Item 7)

110. The Committee considered proposal 3 (interval between meetings) and proposal 4 (duration of meetings)
and agreed that the current interval of 18 months and a duration of 5 days were appropriate taking into account the
need for sufficient time to prepare and consider documents and that working groups had been established that
would work between sessions as well as immediately prior to the next Session of the Committee to facilitate the
work of the Committee. A Delegation noted that a five-day session was sufficient for the workload of the
Committee only if the inter-session mechanism was fully utilized and delegations participated in working groups
and the plenary sessions of the Committee in a spirit of compromise.

111. The Committee was informed that the 15" Session of the Codex Committee on Fresh Fruits and Vegetables
was tentatively scheduled to be held in Mexico in approximately 18 months. The exact time and venue would be
decided between the Codex and the Mexican Secretariats.
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DRAFT CODEX STANDARD FOR TOMATOES
(AT STEP 8)
1. DEFINITION OF PRODUCE

This Standard applies to commercial varieties of tomatoes grown from Lycopersicon esculentum Mill, of
the Solanaceae family, to be supplied fresh to the consumer, after preparation and packaging. Tomatoes for
industrial processing are excluded.

Tomatoes may be classified into four commercial types:
“Round”;
“Ribbed”;
—  “Oblong” or “Elongated”;
—  “Cherry” tomatoes and “Cocktail” tomatoes.
2. PROVISIONS CONCERNING QUALITY
2.1  MINIMUM REQUIREMENTS

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

—  whole;

— 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 of pests and damage caused by them affecting the general appearance of the produce;
—  free of abnormal external moisture, excluding condensation following removal from cold storage;

—  free of any foreign smell and/or taste.

—  fresh in appearance.

In the case of trusses of tomatoes, the stalks must be fresh, healthy, clean and free of all leaves and any
visible foreign matter.

2.1.1 The development and condition of the tomatoes must be such as to enable them:
—  to withstand transport and handling; and
—  to arrive in satisfactory condition at place of destination.
2.1.2 Maturity Requirements
The tomatoes must be sufficiently developed and display satisfactory ripeness.

The development and state of maturity of the tomatoes must be such as to enable them to continue their
ripening process and to reach the appropriate degree of ripeness.

2.2 CLASSIFICATION
Tomatoes are classified in three classes defined below:
2.2.1 “Extra” Class

Tomatoes in this class must be of superior quality. They must have firm flesh and must be characteristic of
the variety as regards shape, appearance and development.

They must be uniform in terms of size. Their colouring, according to their state of ripeness, must be such as
to satisfy the requirements set out in Section 2.1.1 above.

They must be free of greenbacks and other defects, with the exception of very slight superficial defects,
provided these do not affect the general appearance of the produce, the quality, the keeping quality and
presentation in the package.
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2.2.2 Class |

Tomatoes in this class must be of good quality. They must have reasonably firm flesh and must be
characteristic of the variety as regards shape, appearance and development.

They must be uniform in terms of size. They must be free of cracks and visible greenback.

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

— aslight defect in shape and development;

— aslight defect in colouring;

slight skin defects;

very slight bruises.
Furthermore, “ribbed” tomatoes may show:

—  shallow healed cracks not more than 1 ¢cm long;

—  no excessive protuberances;

— small umbilicus but not suberization;

—  suberization of the stigma up to 1 cm?;

—  alinear scar no longer than two thirds of the greatest diameter of the fruit.
2.2.3 Class 1l

This class includes tomatoes which do not qualify for inclusion in the higher classes, but satisfy the
minimum requirements specified in Section 2.1 above.

They must have reasonably firm flesh (but may be slightly less firm than in Class I) and must not show
unhealed cracks.

The following defects, however, may be allowed, provided the tomatoes retain their essential characteristics
as regards the quality, the keeping quality and presentation:

— defects in shape, development and colouring;
—  skin defects or bruises, provided the fruit is not seriously affected;
—  shallow healed cracks not more than 3 cm in length for round, ribbed or oblong tomatoes.
Furthermore, “ribbed” tomatoes may show:
— more pronounced protuberances than allowed under Class I, but without being misshapen;
—  one umbilicus;
—  suberization of the stigma up to 2 cm’;
—  fine blossom scar in elongated form (like a seam).
3. PROVISIONS CONCERNING SIZING
When sized by diameter, size is determined by the maximum diameter of the equatorial section.
Sizing does not apply to trusses of tomatoes.
Sizing is not compulsory for Class II.

Tomatoes are sized with one of the following options:
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(a) Tomatoes may be sized according to the following table:

Size code Diameter (mm)
0 <20
1 >20 <25
2 >25 <30
3 >30 <35
4 >35 <40
5 >40 <47
6 >47 <57
7 >57 <67
8 >67 <82
9 >82 <102
10 >102

or

(b) Tomatoes may be sized according to the following uniformity provision:

The maximum difference in diameter between tomatoes in the same package shall be limited to:
- 10 mm, if the diameter of the smallest fruit (as indicated on the package) is under 50 mm,

- 15 mm, if the diameter of the smallest fruit (as indicated on the package) is 50 mm and over but under
70 mm,

- 20 mm, if the diameter of the smallest fruit (as indicated on the package) is 70 mm and over but under
100 mm,

- There is no limitation of difference in diameter for fruit equal or over 100 mm.
or

(c) Tomatoes may be sized by count, diameter or weight, according to the provisions of the legislation of
the importing country.

4. PROVISIONS CONCERNING TOLERANCES

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

4.1 QUALITY TOLERANCES
4.1.1 “Extra” Class

Five percent by number or weight of tomatoes not satisfying the requirements of the class, but meeting
those of Class I or, exceptionally, coming within the tolerances of that class.

4.1.2 Class |

Ten percent by number or weight of tomatoes not satisfying the requirements of the class, but meeting those
of Class II or, exceptionally, coming within the tolerances of that class.

In the case of trusses of tomatoes, 5% by number or weight of tomatoes detached from the stalk.
4.1.3 Class Il

Ten percent by number or weight of tomatoes satisfying neither the requirements of the class nor the
minimum requirements, with the exception of produce affected by rotting, marked bruising or any other
deterioration rendering it unfit for consumption.

In the case of trusses of tomatoes, 10% by number or weight of tomatoes detached from the stalk.
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4.2  Si1ZE TOLERANCES

For all classes, 10 % by number or weight of tomatoes not satisfying the requirements as regards sizing but
have a diameter greater or less than 10 mm of the size marked.

5. PROVISIONS CONCERNING PRESENTATION
5.1 UNIFORMITY

The contents of each package must be uniform and contain only tomatoes of the same origin, variety or
commercial type, quality and size (if sized).

The ripeness and colouring of tomatoes in “Extra” Class and Class I must be practically uniform. In
addition, the length of “oblong” tomatoes must be sufficiently uniform.

The visible part of the contents of the package must be representative of the entire contents.
5.2 PACKAGING

Tomatoes must be packed in such a way as to protect the produce properly. The materials used inside the
package must be new', clean, and of a quality such as to avoid causing any external or internal damage to the
produce. The use of materials, particularly of paper or stamps bearing trade specifications is allowed, provided the
printing or labelling has been done with non-toxic ink or glue.

Tomatoes shall be packed in each container in compliance with the Recommended International Code of
Practice for Packaging and Transport of Fresh Fruit and Vegetables (CAC/RCP 44-1995).

5.2.1 Description of Containers

The containers shall meet the quality, hygiene, ventilation and resistance characteristics to ensure suitable
handling, shipping and preserving of the tomatoes. Packages must be free of all foreign matter and smell.

5.3 PRESENTATION

The tomatoes may be presented as follows:

(1) as individual tomatoes, with or without calyx and short stalk;

(i1) as trusses of tomatoes, in other words, in entire inflorescence or part of inflorescence, where each
inflorescence or part of each inflorescence should comprise at least the following number of
tomatoes.

— 3 (2 if prepackaged) or

— inthe case of trusses of “cherry” tomatoes, 6 (4 if prepackaged).
6. MARKING OR LABELLING
6.1 CONSUMER PACKAGES

In addition to the requirements of the Codex General Standard for the Labelling of Prepackaged Foods
(CODEX STAN 1-1985), the following specific provisions apply:

6.1.1 Nature of Produce

If the produce is not visible from the outside, each package shall be labelled as to the name of the produce
and may be labelled as to the name of the variety and/or commercial type.

6.2 NON-RETAIL CONTAINERS

Each package must bear the following particulars, in letters grouped on the same side, legibly and indelibly
marked, and visible from the outside, or in the documents accompanying the shipment.

6.2.1 ldentification

Name and address of exporter, packer and/or dispatcher. Identification code (optional)®.

For the purposes of this Standard, this includes recycled material of food-grade quality.

The national legislation of a number of countries requires the explicit declaration of the name and address.
However, in the case where a code mark is used, the reference “packer and/or dispatcher (or equivalent
abbreviations)” has to be indicated in close connection with the code mark.
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6.2.2 Nature of Produce

— Name of the produce “tomatoes” or “trusses of tomatoes” and the commercial type if the contents
are not visible from the outside. These details must always be provided for “cherry” and “cocktail”
tomatoes, whether in trusses or not;

—  Name of the variety (optional).

6.2.3 Origin of Produce
Country of origin and, optionally, district where grown, or national, regional or local place name.

6.2.4 Commercial Identification

—  C(Class;

—  Size expressed as minimum and maximum diameters (if sized).
6.2.5 Official Inspection Mark (optional)
7. CONTAMINANTS
7.1 PESTICIDE RESIDUES

Tomatoes shall comply with those maximum pesticide residue limits established by Codex Alimentarius
Commission for this commodity.

7.2  OTHER CONTAMINANTS

Tomatoes shall comply with those maximum levels for contaminants established by the Codex
Alimentarius Commission for this commodity.

8. HYGIENE

8.1 It is recommended that the produce covered by the provisions of this Standard be prepared and handled in
accordance with the appropriate sections of the Recommended International Code of Practice - General Principles of
Food Hygiene (CAC/RCP 1-1969), Code of Hygienic Practice for Fresh Fruits and Vegetables (CAC/RCP 53-2003),
and other relevant Codex texts such as Codes of Hygienic Practice and Codes of Practice.

8.2  The produce should comply with any microbiological criteria established in accordance with the Principles for
the Establishment and Application of Microbiological Criteria for Foods (CAC/GL 21-1997).
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DRAFT CODEX STANDARD FOR BITTER CASSAVA!
(AT STEP 8)
1. DEFINITION OF PRODUCE

This Standard applies to commercial bitter? varieties of cassava roots grown from Manihot esculenta
Crantz, of the Euphorbiaceae family, to be supplied fresh to the consumer, after preparation and packaging.
Cassava for industrial processing is excluded.

2. PROVISIONS CONCERNING QUALITY
2.1  MINIMUM REQUIREMENTS

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

- whole;

- sound, produce affected by rotting, mould or deterioration such as to make it unfit for consumption is
excluded;

- clean, practically free of any visible foreign matter, except permitted substances® used to prolong its shelf
life;

- practically free of pests and damage caused by them affecting the general appearance of the produce;
- free of abnormal external moisture, excluding condensation following removal from cold storage;
- free of any foreign smell and/or taste*;
- firm;
- practically free of mechanical damage and bruising;
- free of loss of colour in the flesh.
The cut at the distal (narrow) end of the cassava should not exceed 2 cm in diameter.

The stalk end of the root should have a clean cut between 1 cm and 2.5 cm in length in case of varieties that
have distinct stalk.

2.1.1 The cassava must have been carefully harvested and have reached an appropriate degree of physiological
development account being taken of the characteristics of the variety and the area in which they are grown.

The development and condition of the cassava must be such as to enable it:
- to withstand transport and handling; and
- toarrive in satisfactory condition at the place of destination.
2.2 CLASSIFICATION
Cassava is classified in three classes defined below:
2.2.1 “Extra” Class

Cassava in this class must be of superior quality. It must be characteristic of the variety and/or commercial
type. It must be free of defects, with the exception of very slight superficial defects, provided these do not affect
the general appearance of the produce, the quality, the keeping quality and presentation in the package.

Commonly known in certain regions by: manioc, mandioca, tapioca, aipim, yucca, etc.

Bitter varieties of cassava are those containing more than 50 mg/kg of cyanides expressed as hydrogen cyanide
(fresh weight basis).

3 In accordance with the latest edition of the Codex General Standard for Food Additives (CODEX STAN 192-
1995).

This provision allows for smell caused by conservation agents used in compliance with corresponding regulations.



ALINORM 08/31/35 34
Bitter Cassava APPENDIX 1

2.2.2 Class |

Cassava in this class must be of good quality. It must be characteristic of the variety and/or commercial
type. The following slight defects, however, may be allowed, provided these do not affect the general appearance
of the produce, the quality, the keeping quality and presentation in the package:

- slight defects in shape;
- scarring or healed damage, not exceeding 5% of the surface area;
- scraped areas, not exceeding 10% of the surface area.
The defects must not, in any case, affect the flesh of the produce.
2.2.3 Class I

This class includes cassava which does not qualify for inclusion in the higher classes, but satisfy the
minimum requirements specified in Section 2.1 above. The following defects, however, may be allowed, provided
the cassava retains its essential characteristics as regards the quality, the keeping quality and presentation:

- defects in shape;
- scarring or healed damage, not exceeding 10% of the surface area;
- scraped areas, not exceeding 20% of the surface area.
The defects must not, in any case, affect the flesh of the produce.
3. PROVISIONS CONCERNING SIZING

Size is determined by the diameter at thickest cross-section of the produce, in accordance with the
following table:

Size Code Diameter
(in centimeter)

A 3.5-75
B 7.6-10.0
C >10.0

In all cases, cassava must not be less than 300 g in weight nor less than 20 cm in length.
4. PROVISIONS CONCERNING TOLERANCES

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

4.1 QUALITY TOLERANCES
4.1.1 "Extra" Class

Five percent by number or weight of cassava not satisfying the requirements of the class, but meeting those
of Class | or, exceptionally, coming within the tolerances of that class.

4.1.2 Class |

Ten percent by number or weight of cassava not satisfying the requirements of the class, but meeting those
of Class Il or, exceptionally, coming within the tolerances of that class.

4.1.3 Class Il

Ten percent by number or weight of cassava satisfying neither the requirements of the class nor the
minimum requirements, with the exception of produce affected by rotting or any other deterioration rendering it
unfit for consumption.
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4.2  SI1ZE TOLERANCES

For all classes, 10% by number or weight of cassava corresponding to the size immediately above and/or
below that indicated on the package.

5. PROVISIONS CONCERNING PRESENTATION
5.1 UNIFORMITY

The contents of each package must be uniform in shape and contain only cassava of the same origin,
variety and/or commercial type, quality and size. The visible part of the contents of the package must be
representative of the entire contents.

5.2 PACKAGING

Cassava must be packed in such a way as to protect the produce properly. The materials used inside the
package must be new®, clean, and of a quality such as to avoid causing any external or internal damage to the
produce. The use of materials, particularly of paper or stamps bearing trade specifications is allowed, provided the
printing or labelling has been done with non-toxic ink or glue.

Cassava shall be packed in each container in compliance with the Recommended International Code of
Practice for Packaging and Transport of Fresh Fruits and Vegetables (CAC/RCP 44-1995).

5.2.1 Description of Containers

The containers shall meet the quality, hygiene, ventilation and resistance characteristics to ensure suitable
handling, shipping and preserving of the cassava. Packages must be free of all foreign matter and smell.

6. MARKING OR LABELLING
6.1 CONSUMER PACKAGES

In addition to the requirements of the Codex General Standard for the Labelling of Prepackaged Foods
(CODEX STAN 1-1985), the following specific provisions apply:

6.1.1 Nature of Produce

Each package shall be labelled as to the name of the produce and type (bitter) and may be labelled as to the
name of the variety.

6.1.2 Preparation Instructions®
A statement indicating the following is required:
- cassava shall be peeled and fully cooked before consumption; and
- cooking or rinsing water must not be consumed or used for other food preparation purposes.
6.2 NON-RETAIL CONTAINERS

Each package must bear the following particulars, in letters grouped on the same side, legibly and indelibly
marked, and visible from the outside, or in the documents accompanying the shipment.

6.2.1 ldentification

Name and address of exporter, packer and/or dispatcher. Identification code (optional)’.

For the purposes of this Standard, this includes recycled material of food-grade quality.

In the case of unpackaged bitter cassava, information on safe handling and preparation shall be made available to
the consumer at the point of sale.

The national legislation of a number of countries requires the explicit declaration of the name and address.
However, in the case where a code mark is used, the reference “packer and/or dispatcher (or equivalent
abbreviations)” has to be indicated in close connection with the code mark.
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6.2.2 Nature of Produce

Name of the produce and type (bitter) if the contents are not visible from the outside. Name of the variety
(optional).

6.2.3 Origin of Produce
Country of origin and, optionally, district where grown or national, regional or local place name.

6.2.4 Commercial Identification

- Class;

- Size (size code or minimum and maximum diameter in centimetres);

- Net weight;

- Preparation instructions (see Section 6.1.2).
6.2.5 Official Inspection Mark (optional)
7. CONTAMINANTS
7.1 PESTICIDE RESIDUES

Cassava shall comply with those maximum pesticide residue limits established by the Codex Alimentarius
Commission for this commodity.

7.2 OTHER CONTAMINANTS

Cassava shall comply with those maximum levels for contaminants established by the Codex Alimentarius
Commission for this commaodity. In the absence of a Codex maximum level for hydrogen cyanide, an acceptable
maximum level shall be set on a safety basis by the national legislation of the importing country pending the
outcome of the work of the Codex Committee on Contaminants in Foods on cyanogenic glycosides.

8. HYGIENE

8.1 It is recommended that the produce covered by the provisions of this Standard be prepared and handled in
accordance with the appropriate sections of the Recommended International Code of Practice — General Principles
of Food Hygiene (CAC/RCP 1-1969), Code of Hygienic Practice for Fresh Fruits and Vegetables (CAC/RCP 53-
2003), and other relevant Codex texts such as Codes of Hygienic Practice and Codes of Practice.

8.2  The produce should comply with any microbiological criteria established in accordance with the Principles
for the Establishment and Application of Microbiological Criteria for Foods (CAC/GL 21-1997).
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PROPOSED DRAFT CODEX STANDARD FOR APPLES
(AT STEP5)

1. DEFINITION OF PRODUCE

This Standard applies to fruits of commercial varieties (cultivars) of apples grown from Malus domestica
Borkh, of the Rosaceae family, to be supplied fresh to the consumer, after preparation and packaging. Apples for
industrial processing are excluded.

2. PROVISIONS CONCERNING QUALITY
2.1 MINIMUM REQUIREMENTS
In all classes, subject to the special provisions for each class and the tolerances allowed, the apples must be:
- whole, the stalk (stem) may be missing, provided the break is clean and the adjacent skin is not damaged;
- 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 of pests and damage caused by them affecting the general appearance of the produce;
- free of abnormal external moisture, excluding condensation following removal from cold storage;
- free of any foreign smell and/or taste;
- free of damage caused by low and/or high temperatures;
- practically free of signs of dehydration;
- [firm].
2.1.1 The apples must have colour that is characteristic of the variety and the area in which they are grown.

The development and condition of the apples must be such as to enable them:

to withstand transport and handling; and

to arrive in satisfactory condition at the place of destination.
2.2 MATURITY REQUIREMENTS

Apples must be at a stage of development that enables them to continue the ripening process and to reach a
stage of ripeness required in relation to the varietal characteristics.

In order to verify the minimum maturity requirements some parameters such as: morphological aspects,
firmness and refractometric index can be considered.

2.3  CLASSIFICATION

In accordance with [the colouring requirements outlined in Annex I- Colour Classification of Apples, and

with] the defects allowed in Annex II- Maximum Allowance for Defects, apples are classified in three classes
defined below":

2.3.1 “Extra” Class

Apples in this class must be of superior quality. The flesh must be [perfectly] sound. They must be
characteristic of the variety. They must be free of defects, with the exception of very slight superficial defects,
provided these do not affect the general appearance of the produce, the quality, the keeping quality and
presentation in the package®.

2.3.2 Class |

Apples in this class must be of good quality. The flesh must be sound. They must be characteristic of the
variety. The following slight defects, however, may be allowed, provided these do not affect the general
appearance of the produce, the quality, the keeping quality and presentation in the package:

! [These classifications do not preclude mixed class consignment. ]

2 Skin and other defects must not exceed the limits as defined in Annex[es I and] 11.
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- aslight defect in shape and development;

- aslight defect in colouring [(see Annex I)];

- slight skin or other defects (see Annex I1).
2.3.3 Class Il

This class includes apples which do not qualify for inclusion in the higher classes, but satisfy the minimum
requirements specified in Section 2.1 above. The following defects, however, may be allowed, provided the apples
retain their essential characteristics as regards the quality, the keeping quality and presentation?:

- defects in shape and development;
- defects in colouring [(see Annex 1)];
- skin or other defects (see Annex II).
3. PROVISIONS CONCERNING SIZING
Size is determined by maximum diameter of the equatorial section or by weight of each apple.

For all varieties and all classes the minimum size is 60 mm if measured by diameter or 90 g if measured by
weight. Fruit of smaller sizes may be accepted provided the Brix level of the produce meets or exceeds [10.5 /
12]°Brix and the size is not smaller than 50 mm or 70 g.

4. PROVISIONS CONCERNING TOLERANCES

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

4.1 QUALITY TOLERANCES
4.1.1 “Extra” Class

Five percent by number or weight of apples not satisfying the requirements of the class, but meeting those
of Class | or, exceptionally, coming within the tolerances of that class.

[Included therein shall be allowed not more than [0% none] [0.5 / 1.0%] for apples affected by decay or
internal breakdown at destination. ]

4.1.2 Class |

Ten percent by number or weight of apples not satisfying the requirements of the class, but meeting those of
Class Il or, exceptionally, coming within the tolerances of that class.

[Included therein shall be allowed not more than [1 / 2%] for apples affected by decay or internal
breakdown at destination.]

4.1.3 Class Il

Ten percent by number or weight of apples satisfying neither the requirements of the class nor the minimum
requirements, with the exception of produce affected by rotting or any other deterioration rendering it unfit for
consumption.

[Included therein shall be allowed not more than [2 / 3%] by number or weight is allowed for apples
affected by decay or internal breakdown at destination.]

Included therein shall be allowed, a maximum of 2% by number or weight of fruit which may show the
following defects:

- cork like blemishing (bitter pit);

- slight damage or unhealed broken skin /cracks;

- presence of internal feeding insects/pests or damage to the flesh caused by pests.
4.2  S1ZE TOLERANCES

For all classes of fruit subjected to rules of uniformity, 10% by number or weight of apples not meeting the
size indicated on the package.
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This tolerance may not be extended to include produce with a size below 50 mm or 70g if the
refractometric index is below [10.5 / 12]°Brix

5. PROVISIONS CONCERNING PRESENTATION
[5.1 UNIFORMITY

The contents of each package must be uniform and contain only apples of the same origin, quality, size and
variety. For “Extra” Class, colour should be uniform. Sales packages (of a net weight not exceeding 5 kg) may
contain mixtures of varieties and sizes provided they are uniform in quality, and for each variety concerned, its
origin. The visible part of the contents of the package must be representative of the entire contents except for
mixed sizes and varieties.

The maximum difference in diameter or weight between apples in the same package shall be limited to:
- 5mmor 15 g, if the diameter / weight of the smallest apple is under 60 mm /90 g.

- [5/7] mm or 20 g, if the diameter / weight of the smallest apple is 60 mm / 90 g and over but under
70 mm/ 135 g.

- [5/10] mm or 30 g, if the diameter / weight of the smallest apple is 70 mm / 135 g and over but
under 78 mm / 200 g.

- [5/13] mm or 40 g, if the diameter / weight of the smallest apple is 78 mm / 200 g and over but
under 85 mm / 300 g.

- [5/15] mmor 50 g, if the diameter / weight of the smallest apple is over 85 mm /300 g.]
5.2 PACKAGING

Apples must be packed in such a way as to protect the produce properly. The materials used inside the
package must be new?, clean, and of a quality such as to avoid causing any external or internal damage to the
produce. The use of materials, particularly of paper or stamps bearing trade specifications is allowed, provided the
printing or labelling has been done with non-toxic ink or glue.

Apples shall be packed in each container in compliance with the Recommended International Code of
Practice for Packaging and Transport of Fresh Fruits and Vegetables (CAC/RCP 44-1995).

5.2.1 Description of Containers

The containers shall meet the quality, hygiene, ventilation and resistance characteristics to ensure suitable
handling, shipping and preserving of the apples. Packages must be free of all foreign matter and smell.

6. MARKING OR LABELLING
6.1 CONSUMER PACKAGES

In addition to the requirements of the Codex General Standard for the Labelling of Prepackaged Foods
(CODEX STAN 1-1985), the following specific provisions apply:

6.1.1 Nature of Produce

If the produce is not visible from the outside, each package shall be labelled as to the name of the produce
and may be labelled as to name of the variety, class and size/weight or the number of pieces presented in rows and
layers.

6.2 NON-RETAIL CONTAINERS

Each package must bear the following particulars, in letters grouped on the same side, legibly and indelibly
marked, and visible from the outside, or in the documents accompanying the shipment. For produce transported in
bulk, these particulars must appear on a document accompanying the goods.

6.2.1 ldentification

Name and address of exporter, packer and/or dispatcher. Identification code (optional)*.

For the purposes of this Standard, this includes recycled material of food-grade quality.

The national legislation of a number of countries requires the explicit declaration of the name and address.
However, in the case where a code mark is used, the reference “packer and/or dispatcher (or equivalent
abbreviations)” has to be indicated in close connection with the code mark.
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6.2.2 Nature of Produce

Name of the produce if the contents are not visible from the outside. Name of the variety or varieties (where
appropriate).

6.2.3 Origin of Produce
Country of origin and, optionally, district where grown or national, regional or local place name.

6.2.4 Commercial Identification

- Class;

- Size (if sized).
6.2.5 Official Inspection Mark (optional)*
7. CONTAMINANTS
7.1 PESTICIDE RESIDUES

Apples shall comply with those maximum pesticide residue limits established by the Codex Alimentarius
Commission for this commodity.

7.2 OTHER CONTAMINANTS

Apples shall comply with those maximum levels for contaminants established by the Codex Alimentarius
Commission for this commodity.

8. HYGIENE

8.1 It is recommended that the produce covered by the provisions of this Standard be prepared and handled in
accordance with the appropriate sections of the Recommended International Code of Practice — General Principles
of Food Hygiene (CAC/RCP 1-1969), Code of Hygienic Practice for Fresh Fruits and Vegetables (CAC/RCP 53-
2003), and other relevant Codex texts such as Codes of Hygienic Practice and Codes of Practice.

8.2  The produce should comply with any microbiological criteria established in accordance with the Principles
for the Establishment and Application of Microbiological Criteria for Foods (CAC/GL 21-1997).
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[ANNEX 1
COLOUR CLASSIFICATION OF APPLES

This Annex describes four broadly accepted colour classification of apples. Included are percentages/fractions of
surface colour requirement for red apple varieties.

GROUP A - VARIETIES WITH RED COLOURING

“Extra” Class At least 2/3 [3/4] of the surface of the fruit is red in colour

Class | At least ¥ of the surface of the fruit is red in colour

Class 11 At least ¥4 of the surface of the fruit is red in colour

GROUP B - VARIETIES WITH SEMI-RED OR MIXED COLOURING

“Extra” Class At least %2 of the surface of the fruit has semi-red colouring
Class | At least 1/3 of the surface of the fruit has semi-red colouring
Class 11 At least 1/10 of the surface of the fruit has semi-red colouring

GROUP C - VARIETIES WITH STRIPES AND SLIGHT RED COLOURING

“Extra” Class Blush cheek
Class | Tinge of colour
Class 11 Tinge of colour

GROUP D - GREEN AND YELLOW VARIETIES
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ANNEX 11
MAXIMUM ALLOWANCE FOR DEFECTS
Defects Allowed “Extra” Class Class | Class 11
e smooth net-like [5/0]% [15/20]1% [25/50]%

Russetting outside

of surface area

of surface area

of surface area

Calyx/stem cavity

e smooth solid [1/0]% 5% [20/33]%
of surface area | of surface area

accumulation for both types of russetting [5/0] % 20 % [40/50] %
should not exceed the following
Accumulated Blemishes & Bruising:
- with slight discoloration; 75 cm? 2.0 cm? 3cm?®
- which Scabs (Venturia inaequalis); | = T 0.25 cm? 1 cm?
- and/or of which healed hail marks /or 0.5 cm? 1cm?

other similar indentations.
Stem or Calyx cracks (healed or well cured) 0.5cm lcm
Maximum length of elongated shaped defects 2cm 4cm

Russetting can be simply described as a “brownish roughened area or streaks on the skin of the apple”. In some
apple varieties rusetting is a characteristic of the variety and for others a quality defect. Allowances for russetting
will be applied to apple varieties that russetting is not a characteristic of.]

Bruising with discoloration and dark blemishes not blending with skin color are accepted in this Class.
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PROPOSED STANDARD LAYOUT FOR
CODEX STANDARDS FOR FRESH FRUITS AND VEGETABLES

Secretariat Note: In the text the following conventions are used:
[ text ]: For optional texts or text for which several alternatives exist depending on the produce.

{ text }: For text which explains the use of the standard layout. This text does not appear in the
standards.

INTRODUCTION
- This Layout is for use by the Codex Committee on Fresh Fruits and Vegetables;

- The Layout is intended to guide the Committee in developing standards to encourage a consistent format,
consistent terminology, and where appropriate, consistent provisions;

- When drafting standards, the Committee should consult this format, as well as UN/ECE standards according
to the Committee’s Terms of Reference;

- The Committee may omit or add text from the Layout as appropriate for the produce concerned for Codex
purposes.

1. SCOPE

This Standard applies to [part of the produce being standardized of]' commercial varieties [and/or
commercial types]* of [common name of the produce] grown from [Latin Botanical reference in italics followed
where necessary by the author's name] to be supplied fresh to the consumer, after preparation and packaging.
[Common name of the produce] for industrial processing are/is excluded.

2. DESCRIPTION

(To be developed)
3. PROVISIONS CONCERNING QUALITY
3.1  MINIMUM REQUIREMENTS

In all classes, subject to the special provisions for each class and the tolerances allowed, the [common name
of produce or part of the produce being standardized] must be:

- whole;?

- 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 of pests and damage caused by them affecting the general appearance of the produce;

- free of abnormal external moisture, excluding condensation following removal from cold storage;

- free of any foreign smell and/or taste;’

- fresh in appearance;

- free of damage caused by low and/or high temperature;

{depending on the nature of produce the provision(s) in brackets may be removed as not applicable/necessary}
{Additional provisions may be made for specific standards depending on the nature of produce}

{depending on the nature of produce, a deviation from this provision or additional provisions are allowed}

{with regard to traces of soil, a deviation from this provision is allowed depending on the nature of produce}
This provision allows for smell caused by conservation agents used in compliance with corresponding
regulations.

a B~ W N e
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3.1.1 The [common name of the produce or part of the produce being standardized] must have been carefully
[harvested/picked/etc.]® and have reached an appropriate degree of development and ripeness in accordance with
criteria proper to the variety [and/or commercial type], the time of [harvesting/picking/etc.]°, and to the area in
which they are grown.

The development and condition of the [common name of the produce or part of the produce being
standardized] must be such as to enable them:

- to withstand transport and handling, and

- to arrive in satisfactory condition at the place of destination.

3.2  CLASSIFICATION
{or in case the produce is classified into category classes}

[Common name of the produce or part of the produce being standardized] are/is classified in [two/three]®
classes defined below:

3.2.1 "Extra" Class

[Common name of the produce or part of the produce being standardized] in this class must be of superior
quality. They must be characteristic of the variety [and/or commercial type]*. They must be free of defects with
the exception of very slight superficial defects provided these do not affect the general appearance of the produce,
the quality, the keeping quality and presentation in the package.

(In addition,) they must be:?

3.2.2 Class |

[Common name of the produce or part of the produce being standardized] in this class must be of good
quality. They must be characteristic of the variety [and/or commercial type]*. The following slight defects,
however, may be allowed provided these do not affect the general appearance of the produce, the quality, the
keeping quality and presentation in the package:

[The defects must not, in any case, affect the [flesh/pulp/etc.]® of the [fruit; produce; part of the produce
being standardized or common name of the produce.]®.

6 {depending on the nature of produce one of these words or another more appropriate word may be used}

! {to be elaborated depending on the nature of produce}

8 {for special standards where it does not appear necessary to establish a classification, only the minimum
. requirements apply}

{Defects allowed, depending on the nature of produce}
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3.2.3 Class Il

This class includes [common name of the produce or part of the produce being standardized] which do not
qualify for inclusion in the higher classes but satisfy the minimum requirements specified in Section 2.1 above.
The following defects, however, may be allowed provided the [common name of the produce or part of the
produce being standardized] retain se their essential characteristics as regards the quality, the keeping quality and
presentation:

[The defects must not, in any case, affect the [flesh/pulp/etc.]® of the [fruit; produce; part of the produce
being standardized or common name of the produce.]®.

4. PROVISIONS CONCERNING SIZING

Size is determined by the [average]' [weight/length/circumference/(maximum) diameter of the equatorial
section/etc.]® of the [fruit; produce; part of the produce being standardized or common name of the produce]®
[with a minimum weight/length/circumference/diameter of ...]J"®, in accordance with the following table:

5. PROVISIONS CONCERNING TOLERANCES

Tolerances in respect of quality and size shall be allowed in each package [or in each lot for produce
presented in bulk]* for produce not satisfying the requirements of the class indicated.

5.1 QUALITY TOLERANCES
5.1.1 "Extra" Class

Five percent by number or weight of [common name of produce or part of the produce being standardized]
not satisfying the requirements of the class, but meeting those of Class | or, exceptionally, coming within the
tolerances of that class.

5.1.2 Class |

Ten percent by number or weight of [common name of produce or part of the produce being standardized]
not satisfying the requirements of the class, but meeting those of Class Il, or exceptionally, coming within the
tolerances of that class.

10 {Provisions on minimum and maximum sizes, size range depending on the nature of produce, the variety, the

commercial type and possibly the individual classes}

1 {Possible tolerances for individual defects depending on the nature of produce}.
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5.1.3 Class 11

Ten percent by number or weight of [common name of produce or part of the produce being standardized]
satisfying neither the requirements of the class nor the minimum requirements, with the exception of produce
affected by rotting or any other deterioration rendering it unfit for consumption.

5.2 SIZE TOLERANCES

For all classes:*? 10% by number or weight of [common name of the produce or part of the produce being
standardized] corresponding to the size immediately above and/or below that indicated on the package.

6. PROVISIONS CONCERNING PRESENTATION
6.1 UNIFORMITY

The contents of each package [or lot for produce presented in bulk]' must be uniform and contain only
[comn;?n name of the produce or part of the produce being standardized] of the same origin, quality and size (if
sized)™.

The visible part of the contents of the package [or lot for produce presented in bulk]" must be representative
of the entire contents.

6.2 PACKAGING

[Common name of the product or part of the produce being standardized] must be packed in such a way as
to protect the produce properly. The materials used inside the package must be new*, clean and of a quality such
as to avoid causing any external or internal damage to the produce. The use of materials, particularly of paper or
stamps bearing trade specifications is allowed provided the printing or labelling has been done with non-toxic ink
or glue.

[Common name of the produce or part of the produce being standardized] shall be packed in each container
in compliance with the Recommended International Code of Practice for Packaging and Transport of Fresh Fruits
and Vegetables (CAC/RCP 44-1995).

6.2.1 Description of Containers

The container shall meet the quality, hygiene, ventilation and resistance characteristics to ensure suitable
handling, shipping and preserving of the [common name of the produce or part of the produce being
standardized].

Packages [or lot for produce presented in bulk]' must be free of all foreign matter and smell.
6.3 PRESENTATION

The [common name of the produce or part of the produce being standardized] must/may be presented under
one of the following forms:*®

{for individual standards, however, different provisions according to the individual classes may be laid down}
{Possible provisions concerning admissible limits of deviations for sized or unsized produce}.

{In addition for individual standards uniformity concerning variety and/or commercial type, colouring, type of
presentation, etc. may be laid down depending on the nature of produce}.

For the purposes of this Standard, this includes recycled material of food-grade quality.

{Specific provisions relating to the presentation of the produce may be included at this point.}
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7. PROVISIONS CONCERNING MARKING OR LABELLING
7.1 CONSUMER PACKAGES

In addition to the requirement of the Codex General Standard for the Labelling of Prepackaged Foods
(CODEX STAN 1-1985), the following specific provisions apply:

7.1.1 Nature of Produce

If the produce is not visible from the outside, each package [or lot for produce presented in bulk]* shall be
labelled as to the name of the produce and may be labelled as to name of the variety [and/or commercial type]".

7.2 NON-RETAIL CONTAINERS

Each package must bear the following particulars, in letters grouped on the same side, legibly and indelibly
marked, and visible from the outside, or in the documents accompanying the shipment.

[For produce transported in bulk these particulars must appear on a document accompanying the goods.]*
7.2.1 ldentification

Name and address or exporter, packer and/or dispatcher. Identification code (optional)*®.
7.2.2 Nature of Produce

Name of the produce if the contents are not visible from the outside. [Name of the variety and/or
commercial type (optional).]°

7.2.3 Origin of produce
Country of origin and, optionally, district where grown, or national, regional or local place name.
7.2.4 Commercial specifications
- Class;
- Size (if sized);
7.2.5 Official Inspection Mark (optional)
[8. FOOD ADDITIVES
Untreated fresh fruits and vegetables

This Standard applies to fresh fruits and vegetables as identified in Food Categories 04.1.1.1 Untreated
fresh fruits and 04.2.1.1 Untreated fresh vegetables (including mushrooms and fungi, roots and tubers, pulses and
legumes (including soybeans), and aloe vera), seaweeds, and nuts and seeds and therefore, no food additives are
allowed in accordance with the provisions of the General Standard for Food Additives (CODEX STAN 192-1995)
for these categories.

Treated fresh fruits and vegetables

Food additives listed in Tables 1 and 2 of the General Standard for Food Additives (CODEX STAN 192-
1995) in Food Categories 04.1.1.2 (Surface-treated fresh fruit) and 04.2.1.2 (Surface-treated fresh vegetables,
(including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), seaweeds, and nuts and
seeds) may be used in foods subject to this Standard.

o {For individual standards more stringent provisions concerning the presentation in the "Extra" Class may be laid

down.}

The national legislation of a number of countries requires the explicit declaration of the name and
address. However, in the case where a code mark is used, the reference “packer and/or dispatcher (or
equivalent abbreviations)” has to be indicated in close connection with the code mark.

18
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or
INS No. Name of the Food Additive Maximum Level
Hith XXX Limited by GMP
HiH XXX o

numerical level
(subject to endorsement by the
Codex Committee on Food
Additives and inclusion and
the General Standard for Food
Additives)

]1, 2,3,6

9. CONTAMINANTS
9.1 PESTICIDE RESIDUES

[Common name of the produce or part of the produce being standardized] shall comply with those
maximum residue limits established by the Codex Alimentarius Commission for this commodity.

9.2 OTHER CONTAMINANTS

[Common name of the produce or common name of the produce being standardized] shall comply with
those maximum levels for contaminants established by the Codex Alimentarius Commission for this commodity.

10. HYGIENE

10.1 It is recommended that the produce covered by the provisions of this Standard be prepared and handled in
accordance with the appropriate sections of the Recommended International Code of Practice - General Principles of
Food Hygiene (CAC/RCP 1-1969), Code of Hygienic Practice for Fresh Fruits and Vegetables (CAC/RCP 53-
2003) and other relevant Codex texts such as Codes of Hygienic Practice and Codes of Practice.

10.2  The produce should comply with any microbiological criteria established in accordance with the Principles
for the Establishment and Application of Microbiological Criteria for Foods (CAC/GL 21-1997).

[11. METHODS OF ANALYSIS AND SAMPLING
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{Depending on the nature of the produce a list of varieties can be included in the annex.}
Annex
<Non-Exhaustive><Exhaustive> List of ........... Varieties

Some of the varieties listed in the following may be marketed under names for which trademark protection has
been sought or obtained in one or more countries. Names believed by the FAO and WHO to be varietal names are
listed in the first column. Other names by which the FAO and WHO believe the variety may be known are listed
in the second column. Neither of these two lists are intended to include trademarks. References to known
trademarks have been included in the third column for information only. The presence of any trademarks in the
third column does not constitute any license or permission to use that trademark — such license must come directly
from the trademark owner. In addition, the absence of a trademark in the third column does not constitute any
indication that there is no registered/ pending trademark for such a variety.*®

Varieties Synonyms Trade names {Other information depending on the produce}

1 Disclaimer:

(1) Some of the varietal names listed in the first column may indicate varieties for which patent protection has been
obtained in one or more countries. Such proprietary varieties may only be produced or traded by those authorized
by the patent holder to do so under an appropriate license. FAO and WHO take no position as to the validity of
any such patent or the rights of any such patent-holder or its licensee regarding the production or trading of any
such variety.

(2) FAO and WHO endeavoured to ensure that no trademark names are listed in columns 1 and 2 of the table.
However, it is the responsibility of any trademark owner to notify FAO and WHO promptly if a trademark name
has been included in the table and to provide FAO and WHO (see addresses below) with an appropriate varietal,
or generic name for the variety as well as adequate evidence ownership of any applicable patent or trademark
regarding such variety so that the list can be amended. Provided that no further information is needed from the
trademark holder, the Codex Alimentarius Commission will change the list accordingly at the session following
receipt of the information. FAO and WHO take no position as to the validity of any such trademarks or the rights
of any such trademark owners or their licensees.

Food and Agriculture Organization of the United Nations | World Health Organization (WHO)
(FAO) Avenue Appia 20, 1211 Geneva 27
Viale delle Terme di Caracalla 00100 Rome, Italy Switzerland

Telephone: +39 06 5705 1 Telephone: (+4122) 791 21 11
Fax: +39 06 5705 3152 Facsimile (fax): (+ 41 22) 791 3111
Telex: 625852/610181 FAO I / Telex: 415 416

Cable address: FOODAGRI ROME Telegraph: UNISANTE GENEVA
Email: FAO-HQ@fao.org
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{In the case of lists of varieties where only very few trade marks appear, the list may be presented as follows
(inclusion of references to trade names in footnotes}

Annex
<Non-Exhaustive><Exhaustive> List of Varieties

Some of the varieties listed in the following may be marketed under names for which trademark protection has
been sought or obtained in one or more countries. Names believed by the FAO and WHO to be varietal names are
listed in the first column. Other names by which the FAO and WHO believe the variety may be known are listed
in the second column. Neither of these two lists are intended to include trademarks. References to known
trademarks have been included in footnotes for information only. The absence of a trademark in the footnotes
does not constitute any indication that there is no registered/ pending trademark for such a variety.?

Varieties Synonyms {Other information depending on the produce}

Variety “xyz"*

2 Disclaimer:

(1)  Some of the varietal names listed in the first column may indicate varieties for which patent protection has been
obtained in one or more countries. Such proprietary varieties may only be produced or traded by those authorized
by the patent holder to do so under an appropriate license. FAO and WHO take no position as to the validity of
any such patent or the rights of any such patent-holder or its licensee regarding the production or trading of any
such variety.

(2) FAO and WHO endeavoured to ensure that no trademark names are listed in the table. However, it is the
responsibility of any trademark owner to notify FAO and WHO promptly if a trademark name has been included
in the table and to provide FAO and WHO (see addresses below) with an appropriate varietal, or generic name
for the variety as well as adequate evidence ownership of any applicable patent or trademark regarding such
variety. Provided that no further information is needed from the trademark holder, the Codex Alimentarius
Commission will change the list accordingly at the session following receipt of the information. FAO and WHO
take no position as to the validity of any such trademarks or the rights of any such trademark owners or their

licensees.
Food and Agriculture Organization of the United Nations | World Health Organization (WHO)
(FAO) Avenue Appia 20, 1211 Geneva 27
Viale delle Terme di Caracalla 00100 Rome, Italy Switzerland
Telephone: +39 06 5705 1 Telephone: (+ 41 22) 79121 11
Fax: +39 06 5705 3152 Facsimile (fax): (+ 41 22) 791 3111
Telex: 625852/610181 FAO I / Telex: 415 416
Cable address: FOODAGRI ROME Telegraph: UNISANTE GENEVA
Email: FAO-HQ@fao.org

2 The proprietary trademark {include the trade name here followed by the appropriate superscript ™ or ®} may

only be used for the marketing of fruit from this variety with the express authorization of the trademark owner.
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FRUITS VEGETABLES
Kiwi Chanterelle
Passion Fruit Garlic
Pears Onion
Pineapple (revision) Peppers

Strawberry




