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Specialized Section on Standardization of Fresh Fruit and Vegetables 

Fifty-fourth session

Geneva, 26-30 May 2008

Item 6(b) of the provisional agenda

NEW UNECE STANDARDS

Fresh Chilli Peppers

This is input from Thailand to the UNECE work on developing a standard for chilli peppers.

(Unofficial Translation)

THAI AGRICULTURAL COMMODITY AND FOOD STANDARD
PEPPERS
1. DEFINITION OF PRODUCE

This standard applies to commercial varieties of peppers grown from Capsicum spp. of the Solanaceae family, to be supplied fresh to the consumer, after preparation and packaging. Peppers for processing are excluded.
Peppers under this standard are grouped in the following types and groups: 
1.1 Large fruit type is classified into 3 groups :

1.1.1 Long fruit group. The fruit is 5-20 cm long with diameter of 1-3 cm.  There are many patterns of fruit shape, mostly slender with pointed tip and the fruit is straight or curved.  Mature green fruits can be light or dark green in color.  Ripe fruits can be yellow, orange or red depending on varieties.  The fruit peel which is shiny can be smooth or rough.  The taste is rather hot.
1.1.2 Light-color fruit group. The fruit is 4-20 cm long with diameter of 1-4 cm. The fruit is a long conal shape, straightly pointed tip, the peel is shiny and smooth with thick flesh.  Mature green fruits can be light yellow, yellow or light green in color.  Ripe fruits are red.  The taste is mild hot.
1.1.3 Sweet or bell pepper group. The fruit is 5-20 cm.  long with diameter of 5-12 cm.  The fruit is cylindrical in shape with shiny skin.  Mature green fruits are green whereas ripe ones can be yellow, orange, red, brown and purple in color with thick flesh.  Their taste is not hot.
1.2 Small fruit type is classified into 2 groups : 

1.2.1 Large-fruit bird peppers. This group produces medium size fruit, its length is 3-12 cm  with diameter of 0.3-1.0 cm.  The fruit is slender with pointed tip.  Mature green fruits are light to dark green in color whereas the ripe  ones are bright red.  They are hot.  Examples of this group variety are Jinda, Huarue, Huaysitone and Yordsone.
1.2.2 Small-fruit bird peppers. This group produces small fruit, and its length is shorter than 3 cm.  Mature green fruits are light to dark green in color whereas ripe ones are bright red.  They are very hot. Examples of this group variety are orchard bird pepper, Karen pepper, pendant pepper and bird droplet pepper.

2. PROVISIONS CONCERNING QUALITY

2.1 MINIMUM REQUIREMENTS

2.1.1 In all classes, subject to the special provisions for each class and the tolerances allowed, the peppers must be :
2.1.1.1 whole ;
2.1.1.2 clean, practically free of any visible foreign matter, except there may be branchlets, pedicels and leaves totally not exceed 1% by weight ; 

2.1.1.3 fresh, not spoiled or damaged which become unfit for consumption ; 

2.1.1.4 fruit size and characteristics of the variety are not less than 85% by number or weight ;

2.1.1.5 practically free of pests affecting the general appearance of the produce ;
2.1.1.6 practically free of damage caused by pests ;

2.1.1.7 free of any foreign smell and/or taste ;

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

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

2.1.2 The peppers must be sufficiently mature for consumption, transport and storage.  The proper fruit maturity is classified into 2 levels : 

2.1.2.1 The mature green fruits are light or dark green in color depending on varieties.
2.1.2.2 The ripe ones are red, orange or yellow in color depending on varieties.
Properly mature peppers must not have color less than 75% of fruit surface in accordance to the required maturity.  Except the small-fruit bird peppers that uniform color of each fruit cannot be established.

2.2 CLASSIFICATION
Small and large fruit peppers of this standard are classified into three classes according to the type as follows:
2.2.1 “Extra” Class
Peppers in this class must be of superior quality with fruit color of the variety.  All types of peppers except small-fruit bird peppers must be of the color not less than 95% the fruit surface in accordance to the required maturity.  The fruit 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 the presentation in the package, no visible foreign matter including pepper branchlets, pedicels and leaves is present.
2.2.2 Class I
Peppers in this class must be of good quality, with fruit color of the variety.  All types of peppers except small-fruit bird peppers must be of the color not less than 85% of the fruit surface in accordance to the required maturity.  The fruit may have clearly visible slight defects, provided these do not affect the general appearance of the produce, the quality, the keeping quality and presentation in the package, no visible foreign matter  including pepper branchlets, pedicels and leaves is present.
2.2.3 Class II
This class includes peppers which do not qualify for inclusion in the higher classes, but satisfy the minimum requirements specified in Section 2.1 above, with fruit color of the variety.  All type of peppers except small-fruit bird peppers must be of the color not less than 85% of the fruit surface in accordance to the required maturity. The fruit may have clearly visible slight defects, provided these do not affect the general appearance of the produce, the quality, the keeping quality and presentation in the package.

3. PROVISIONS CONCERNING SIZING

Size is determined by the length excluding pedicel, except sweet peppers that is determined by the width.  Pepper sizes of each type are classified in table 1.


Table 1. Provisions of Pepper Sizes
	Group of Peppers
	Length (cm.)

	Long fruit
	5-20

	Light-color fruit
	4-20

	Sweet pepper
	5-12

 (measured at the widest position of the fruit)

	Large-fruit bird pepper
	3-12

	Small-fruit bird pepper
	1-3


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 peppers not satisfying the requirements of the class, but meeting those of Class I.  

4.1.2 Class I
Ten percent by number or weight of peppers with quality not satisfying the requirements of the class, but meeting those of Class II or, exceptionally, coming within the tolerances of Class II.

4.1.3 Class II
Ten percent by number or weight of peppers with quality not satisfying the requirements of the class or the minimum requirements, with the exception of non-rotting produce and sign of plant pest damages rendering it unfit for consumption.  

4.2 Size Tolerances
Pepper fruit sizes depend on group and variety.  All types and classes of peppers may contain the sizes that do not correspond to Provisions in Section 3, provided that these do not exceed 10% by number or weight.  
Size sorted peppers and filled in the size identified container may contain peppers that sizes do not correspond to that indicated on the container, provided that these do not exceed 10% by number or weight.

5. PROVISIONS CONCERNING PRESENTATION
5.1 Uniformity
5.1.1 The peppers of each package must be of the same origin, uniform of class, size (if sorted size is packaged) and variety.  The visible part of the contents of the package must be representative of entire contents.

5.1.2 Peppers except small-fruit bird peppers filled in consumer packages must be uniform of maturity and peel color.
5.2 Packaging
Peppers 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 t avoid causing any external or internal t the produce. The use of materials, particularly of paper or stamps bearing trade specifications is allowed, provided the printing or labeling has been done with non-toxic ink or glue.

6. PROVISIONS CONCERNING MARKING OR LABELLING
6.1 Consumer Packages
There must be clearly visible with no false detail as follows: 

6.1.1 Nature of Produce
If the produce is not visible from the outside, each package shall be labelled “Peppers” or “Pepper Group”.
6.1.2 Class
6.1.3 Size (optional) if packaged with size grading.

6.1.4 Net weight in metric system.

6.1.5 Data of packaging.

6.1.6 Retailers’ data

Name and address of retailers or packers, or display registered trade mark.

6.1.7 Country of origin. Indication to avoid misunderstanding or deceiving.

6.2 Non – retail Containers

Each package must bear information which indicates in documents accompanying goods or labels or displaying on the container. The detail must be legible and indelible as follows:

6.2.1 Non – retailer ’ Data

Name and address of wholesalers and / or packer.

6.2.2 Nature of Produce

“Asparagus” and/or “Type of Asparagus”.

6.2.3 Origin of Produce

Country of origin or production location within the country.

6.2.4 Commercial Specifications
6.2.4.1 Class

6.2.4.2 Size (optional) if packaged with size grading.

6.2.4.3 Net weight in metric system.

6.2.4.4 Date of packaging

6.3 Language

Label must be in Thai. For export, appropriated language should be used.

6.4 Official Inspection Mark

It is carried out in accordance to the criteria and conditions set up by the inspection unit or the accredited unit certified by the Ministry of Agriculture and Cooperatives.

7. CONTAMINANTS

It is carried out in accordance with the related codes and provisions concerning Thai Agricultural Commodity and Food Standard on Contaminants.

8. PESTICIDE RESIDUES

It is carried out in accordance with the related codes and provisions concerning Thai Agricultural Commodity and Food Standard on Pesticide Residues.

9. HYGIENE

Different steps of asparagus handling such as harvest, storage and transport must be hygienically carried out in order to prevent the produce from biological, chemical and physical contaminations which are harmful to consumers. 

10. METHODS OF ANALYSIS AND SAMPLING
It is carried out in accordance with the related codes and provisions concerning Thai Agricultural Commodity and Food Standard on Analytical Method and Drawing Samples.
