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Summary

The CAWG “Central Asian Working Group to Promote
Exports of Agricultural Produce” developed
promotional materials in local languages

(Tajik, Kyrgyz, Uzbek & Kazakh).

There is an active web site used https://ca-
wg.net/publications/ for promotion.
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https://ca-wg.net/publications/

Summary

The CAWG submitted the explanatory materials to the
UNECE WP.7 - Specialized Section on Standardization
of Dry and Dried Produce.

The developed posters are for dried melons, dried
persimmons, in-shell peanuts, and peanut kernels for
the review of the Specialized Section and its
Delegations.



Summary

The Specialized Section is invited to review the draft
posters along with the corresponding texts contained
in documents for correctness.




Raw and roasted peanut kernels and in-shell peanuts

COMMERCIAL RAW AND ROASTED
CAWS Sonies

DEFINITION AND CLASSIFICATION

‘This poster appiies to rw &nd roasted paanut kemeals of verielies (cultivars] grown from Arachis hypogseal.
infended for direct consumplion or for food when imended to be mixed with other products for direct consumplion

PEANUT KERNELS
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‘without further processing. The poster does not apply to peanut kemels processed by salting, glazing or

fiavouring or intended for industial processing.

The poster has besn develaped on the basts of UNECE Standard DOP-36¢ conceming the marketing snd

‘commercial qualicy control of raw and roasiad peanist kemels.
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Discolouration, stains

Moisture content

The peanut kermels shall have 3 moisture content:

= not exceeding 10.0 per cent for raw peanut kernels

= not exceeding 4.0 per cent for roasted peanut kernels

-UNECE STANILIRD DOF-3, ol of e

= ranr mratpera,

A peciosic version ofhe P b sesiobie o PRS- et ubcaons|

CAWG

71 WA WG

QUALITY

DEFINITION AND CLASSIFICATION

COMMERCIAL RAW AND ROASTED

INSHELL PEANUTS
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This poster apphes to Fw and masted inshell paanuts of vaniedes (Cultivars) groan from Amchis Nynogasa L
‘which are infended Mdmmnwmmnummngmmrmﬂummr&eﬂmﬁm 'I'hEmSIEl[IBE -

niot Sppey 0 inshel peanuts processad by saking, giazing of fisvouring or intendad for industrisl procassing.

The postar has baan developed on M8 basE of UNECE Standard DOP-35¢ conceming the marnksting snd

‘commercial quality cantrol of raw and roased inshel pesnuts.
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Product damaged by rotting or deterioration
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Product with extraneous matter, seeds and fragments
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Underdeveloped shall

o ¢

Product damaged by pests
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Dizcolouration, stains

Moisture comtent

The inshell peanuts shall have a3 moisture content:

= not exceeding 10.0 per cent for raw inshell peanuts

= not exceeding 4.0 per cent for roasted inshell peanuts
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Dried persimmons and dried melons

Céw_e COMMERCIAL pERg;R;;En?ONS

QUALITY

This poster applies o driad whole persimmans of vanietias (culivars) grown from Diosayros kel Thonh, 2
Diospyros lotus L. and their hybeids and imerspecific hybids imended for dinect consumpiion or for food when
int2nded ko b2 mized with other products for direct ion without furar processing. This material doss nat
apply %o dried parsimmans that sre processed by saking, sugaring, favauring or nasting or for industial
procEssing.

The posier has been develaped on e basts of UNECE Standand DOP-34* concerming the marketing and
cammencial quality contnal of dried persimmans
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Moisture content

The dried persimmans shall have a moisturs content:

= not exceeding 25.0 per cant for untreated dried persimmons

= abowe 25.0 per cent and not exceeding 35.0 per cent for dried persimmons treated with preservatives or preserved by
other means (e.g., pasteurization)

~UNECE STAKDARD DOF-34, conceming the merieting sad Commercin quelity cosiml of dried persimroe.
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DEFINITION AND CLASSIFICATION

‘This poster applies to (ripe, pesled and seeded, dried) fruits of vanieties (culivars) groen from Cucumis melo L,
imended fior direct consumption and produced as & result of controled drying of fresh melons of certain vaneties
derived fram Cucumis mefs L.

The pastar has baan developed on the basi of UNECE Standand DDP-308 conceming the marketing and
‘commercial quality contral of dried meions.

Product da d by rotting or

Product damaged by pests

e WA e el

Product with extraneous matter, seeds and fragments

Muoisture content

The dried melon shall have & moisture content:

= not exceeding 18.0 per cent for untreated dried melon
= abowve 18.0 per cent and not excesding 25.0 per cent

for dried melons treated with preservatives or
preserved by other means [e.g., pasteurization)
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Thank you!
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