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NOTE

Working Party on Agricultural Quality Standards

The commercial quality standards developed by thieeld Nations Economic Commission for Europe (UNECE
Working Party on Agricultural Quality Standards fhekcilitate international trade, encourage highbiigy
production, improve profitability and protect conser interests. UNECE standards are used by Govextsme
producers, traders, importers and exporters, amer éhternational organizations. They cover a wilgge of
agricultural products, including fresh fruit andyegables, dry and dried produce, seed potatoes, cneflowers,
eggs and egg products.

Any member of the United Nations can participatean equal footing, in the activities of the Woxkiarty. For
more information on agricultural standards, pleasi our website www.unece.org/trade/agr

The designations employed and the presentatiomenfrtaterial in this publication do not imply the
expression of any opinion whatsoever on the path@fUnited Nations Secretariat concerning thellega
status of any country, territory, city or area bit®authorities, or concerning the delimitatidtite frontiers
or boundaries. Mention of company names or comrakperoducts does not imply endorsement by the
United Nations.

All material may be freely quoted or reprinted, buknowledgement is requested.
Please contact us at the following address withcamyments or enquiries:

Agricultural Standards Unit

Trade and Timber Division

United Nations Economic Commission for Europe
Palais des Nations

CH-1211 Geneva 10, Switzerland

E-mail: agristandards@unece.org
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UNECE Standard DDP-05
concer ning the marketing and commer cial quality control of

Unshelled Sweet Almonds

[ DEFINITION OF PRODUCE

This standard applies to unshelled sweet almoris ¥rarieties (cultivars) grown frofrunus amygdalu B.
(Prunus Communis), without the pericarp, whichiatended for direct consumption.

. PROVISIONS CONCERNING QUALITY

The purpose of the standard is to define the quaduirements of sweet almonds at the export obsitage,
after preparation and packaging.

A. Minimum requirements
Unshelled sweet almonds should be harvested whigrrifae.

() In all classes subject to the special pravisifor each class and the tolerances allowed, the
almonds must be:

€) Characteristics of the shell

- sound

- clean

- whole (outer parts of the shell may be missirayjgted that the edible part is
protected)

- free from gum

- dry

- without traces of pericarp or other matter.

The shell must not be black. Shells may be whidgm®vided that the treatment
applied does not affect the quality of the kerreatsl that it is permitted by the
regulations of the importing country.
(b) Characteristics of the kernel
- sweet
- sound and, in particular, free of any trace ahdge by parasites and free
from living insects and other living animal pests.

The condition of the almonds must be such as tblerthem

- to withstand normal transport and handling, and
- to arrive in a satisfactory condition at the glat destination.
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(i) Moisture content
The almonds shall have a moisture content of rextgr than 9 per ceht.
B. Classification

Unshelled sweet almonds are graded according tityjiraio two classes as follows:

() Class"I"
Almonds in this class must belong to soft - or seaft - shelled varieties.

(i) Class" II"
Almonds in this class must belong to soft - senfii-sphard-shelled varieties.
[I. PROVISIONS CONCERNING TOLERANCES

Tolerances in respect of quality shall be allowedach package for produce not satisfying the reménts of
the class indicated.

A. Quality tolerances
Tolerances allowed
Permitted defect (per cent of defective fruit by number or of fruit)
Class| Classl|

External defects 5 8
Almonds with a residue of a pericarp covering fot 5 7
more than one eighth of the surface
Internal defects
Bitter almonds 2 3
Other internal defects 10 12

! The moisture content is determined by one of the methods given in Annex 1.

2 Soft-shelled almonds:  almonds which can be cracked with the fingers. Semi-soft- shelled

almonds: almonds which can be cracked with a nutcracker. Hard-shelled almonds: almonds which can be
cracked only with a hammer.
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V. PROVISIONS CONCERNING PRESENTATION

A. Unifor mity

The contents of each package must be uniform am@icoonly unshelled sweet almonds of the sams alad
of the same variety or similar varieties. Howeaemaximum of 5 per cent, by number of aimonds, Inedgng
to other varieties in class "I" and of 10 per dentlass "II".

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

B. Packaging

Almonds must be packed in such a way as to pritegbroduce properly.

The materials used inside the package must beabeav) and of a quality such as to avoid causingatgrnal
or internal damage to the produce. The use of na#te particularly of paper or stamps bearing drad
specifications is allowed provided the printingatvelling has been done with non-toxic ink or glue.

VI. PROVISIONS CONCERNING MARKING

Each package or compartmented package must befnlltweing particulars in letters grouped on thenga
side, legibly and indelibly marked and visible froine outside:

A. I dentification
Packer ) Name and address or
and/or ) officially issued or
Dispatcher ) accepted code mark

Shipping mark (where applicable). The shippingkomaust correspond with the shipping mark shown
on the Bill of Lading.

B. Nature of produce
"Unshelled sweet almonds", if produce is not visifstbm the outside.
C. Origin of produce

Country of origin and, optionally, district whereogyn, or the national, regional or local place name

D. Commercial Specifications
- Class
8 The national |egislation of a number of European countriesrequirestheexplicit declaration of

the name and address.



DDP-05: Unshelled Sweet Almonds

Page 6

- commercial type: soft, semi-soft or hard (opébn

- size-grade (optional)

- weight (gross or net, at the request of the iripgrcountry).
E. Official control mark (optional)

This standard was first published in 1969
Reprinted 1983
Partially Revised 1991 (Standard Layout)
The UNECE Standard for Unshelled Sweet Almonds
has led to the development of an explanatory hnechublished by the OECD Scheme
Inclusion of new Annex | 2002
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ANNEX |
DETERMINATION OF THE MOISTURE CONTENT FOR DRY PRODUCE (NUTYS)

METHOD 1- LABORATORY REFERENCE METHOD
1 Scope and application

This reference method serves to determine the omeisind volatile matter content for both inshelisnand
shelled nuts (kernels).

2. Reference

This method is based on the method prescribed®y ISO 665-2000 Oilseeds - Determination of most
and volatile matter content.

3. Definition

Moisture content and volatile matter content foy groduce (inshell nuts and shelled nuts): losmass
measured under the operating conditions specifi¢g® 665-2000 for oilseeds of medium size (sertpbB
of ISO 665-2000). The moisture content is expressethass fraction, in percent, of the mass ofritisli
sample.

For whole nuts, when moisture content is exprebséidon the whole nut and on the kernel, in cakgspute
between the two values, the moisture content vailtiee whole nut takes precedence.

4, Principle

Determination of the moisture and volatile mat@ntent of a test portion by drying at 103 + 2° Gim
oven at atmospheric pressure, until practicallystamt mass is reached.

5. Apparatus (see ISO 665-2000 for more details)
5.1 Analytical balance sensitive to 1 mg or better
5.2 Mechanical mill.
5.3 3 mm round-holes sieve.

5.4 Glass, porcelain or non-corrosive metal containeoyided with well-fitting lids, allowing the
test portion to be spread to about 0.2 glcfapproximately 5 mm height).

5.5 Electric oven with thermostatic control cajgadi being regulated between 101 and 105° C in
normal operation.

5.6 Desiccator containing an effective desiccant.



DDP-05: Unshelled Sweet Almonds

Page 8

6. Procedure

Follow the operating conditions as specified in I8%-2000 for oilseeds of medium size (point 7 &gdof
ISO 665-2000), but with the following specific mbidations, concerning the preparation of the tasige.

Although 1SO 665-2000 sets up one initial period3dfiours in the oven set at 103 + 2° C, for nuis it
recommended one initial period of 6 hours.

6.a

6.b

Determination of the moisture and volatileteratontent of kernels:

For shelled nuts, homogenize the laboratory sampddake a minimum of 100 g of kernels as
a test sample.

For inshell nuts, take a minimum of 200 g andngs nutcracker or hammer, remove the
shells and fragments or particles of shell, ushmg rest as a test sample. The kernel skin
(cuticle or spermoderm) is included in the testslam

Grind and sieve the test sample until the sizeé@piarticles obtained is no greater than 3 mm.
During the grinding operation, care should be tatkeavoid the production of a paste (oily
flour), the overheating of the sample and the cgnset loss of moisture content (for example,
if using a mechanical food chopper, by successvg short grinding and sieving operations).

Spread evenly over the base of the vessel abogtaf@e ground product as a test portion,
replace the lid, and weigh the whole vessel. Camtytwo determinations on the same test
sample.

Determination of moisture and volatile mattentent on whole nuts (shell plus kernel):

Homogenize the laboratory sample and take a mimirafi200 g of nuts as a test sample.
Remove all the foreign matter (dust, stickers, étom the test sample.

Grind the whole nuts using either a Rass Mill, @rier Mill or a Brabender apparatus or
similar, without overheating the product.

Spread evenly over the base of the vessel abogtafhe ground product as a test portion,
replace the lid, and weigh the whole vessel. Camtytwo determinations on the same test
sample.

7. Expression of resultsand test report

Follow all the instructions as specified in ISO 6880 (point 9 and 11) for method of calculatiord an
formulae, and for test report, without any modifica. *

8. Precision

4 The main points specified are as follows:

moisture and volatile matter content is expressed as mass fraction, in percent, of the mass of the
initial sample.

Theresult is the arithmetic mean of the two determinations; the difference between the two
determinations should not exceed 0.2 % (mass fraction).

The result has to be reported to one decimal place.
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For conditions of repeatability and reproducibibiyply specifications of ISO 665-2000 (point 1n& 40.3)
for soya beans.
METHOD 2: RAPID METHOD
1 Principle
Determination of the moisture content using a meaguwapparatus based on the principle of loss afsntgy
heating. The apparatus should include a halogerfrarred lamp and a built-in analytical balancajlrated
according to the laboratory method.
The use of apparatus based on the principle otriglakconductivity or resistance, as Moisture Mste
Moisture Testers and similar, is also allowed abkvay condition that the apparatus has to be céditbra
according with the laboratory reference methodhertested product.
2. Apparatus

2.1 Mechanical mill or food chopper.

2.2 3 mm round-holes sieve (unless indicated otlseray the instructions for use of the apparatus.

2.3 Halogen or infrared lamp with built-in anatgi balance sensitive to 1 mg or better.
3. Procedure

3.1 Preparation of sample

Follow the same instructions as given for the lablmy reference method (points 6.a and 6.b), unless
indicated otherwise by the instructions for usthefapparatus, particularly with regard to the dim
of the fragments.

3.2 Determination of moisture content

Carry out the determination on two test portionsapproximately 5 to 10 g each, unless
indicated otherwise by the instructions for us¢hefapparatus.

Spread the test portion over the base of thedesptacle, thoroughly cleaned in advance, and
note the weight of the test portion to within 1 mg.

Follow the procedure indicated in the instructiforause of the apparatus for the product to be
tested, in particular with regard to the adjustihtgemperatures, the duration of the test and the
recording of the weight readings.
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4, Expression of results
4.1 Result

The result should be the arithmetic mean of the determinations, provided that the
conditions of repeatability (4.2) are satisfiedep@rt the result to one decimal place.

4.2 Repeatability
The difference in absolute value between the reésgeresults of the two determinations
performed simultaneously or one immediately afterdther by the same operator, under the
same conditions on identical test material, musenoeed 0.2%.

5. Test report

The test report must state the method used andbsudts obtained. The report must contain all imf@tion
necessary for the full identification of the sample
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ANNEX I1
TERMSRECOMMENDED FOR USE IN STANDARDS
FOR DRY AND DRIED FRUIT
AND DEFINITION OF DEFECTS

A. Defects of the shell in the case of unshelled dry fruit
Defects which adversely affect the appearance, asich

- blemishes

- staining, adhering dirt, adhering pericarp

- visible foreign matter

- broken shells

- insect damage

- mould.
B. Defects of the edible part

Superficial damage:

Damage adversely affecting the appearance of tthipt, including blemishes, areas of discolouration
torn skin, sun-scald, and adhering pericarp.

Significant damage:

Damage which significantly affects the appearancthe keeping quality of the product, including
embedded dirt, cracks, splits, abrasions, cruslind,lesions from any cause whatsoever.

Intrinsic defects:

Abnormalities which are uncharacteristic of mafur@perly handled fruit of a given variety, inclugin
immaturity, insufficient development, germinatedi aborted fruit.

C. Variousother defects
(from external causes)

Mould:
Mould filaments visible to the naked eye.

Fermentation:

Damage by fermentation to the extent that the clhariatic appearance and/or flavour is substanptiall
affected.
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Decay:

Significant decomposition caused by the action @fororganisms.
I nsect damage:
Visible damage caused by insects and animal pasasit the presence of dead insects or insectdebri

Foreign matter:

Any matter or material not usually associated i product.

Extraneous vegetable material:

harmless vegetable matter associated with the fruit

Rancidity:
Oxidation of lipids producing a disagreeable flavou

Abnormal odour or flavour:

Any odour or flavour that is not characteristidtoé product.

Heat damage:

Damage caused by excessive heat that affectsatheufl, appearance or edibility of the fruit.

Broken fruit:
Fruit with more than one-third missing.
Pieces:

Less than one-third of a whole fruit.



