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"is at present supported. -

SUMMARY OF POINTS FOR ACTION
T BY GOVERUMENTS

Request to designate Government contact points
for Codex Alimentarius work, and to indicate
formation of National Codex Alimentarius
Committees or equivalent bodies.

Request to notify Secretariat.of intention to

participate in any Expert Committees on draft

standards by 31 October 1963.

Specific requests’ to host governmehts of_Expért-

- Committees preparing draft standards.

Request for detalled comments on completed draft

standards by 29 February 1964.

" Request to indicate whether official channels

for distribution of documents should be those of .

- ., FAO or of WHO

'Reouest to 1nforﬁwthe Director—General of FAO or

WHO as soon as ‘possible of intention to contribute
to -the Trust Fund by which the Commission's work

K]




REPORT
~ of the
FIRST SESSION
of ‘the
JOINT FAO/WHO CODEX ALIMENTARIUS COMMISSION

Rome, 25 June - 3}July 1963

PARTICIPANTS AND
OFFICERS OF THE COMMISSION

1. The First Session of the Joint FAO/WHO Codex Alimentarius Commission
was held at FAO Headquarters, Rome, Italy, 25 June - 3 July 1963,
Some 120 participants including representatives of 30 countries and
. ~observers from 16 international organzzatlons attended (see detailed
ees list in Appendix 4). A

2. ' The Session was held on the recommendation of the Joint FAO/WHO
" Conference on Food Standards held in Geneva, Switzerland 1n October
1962 (see its Report, paragraph (x) ). :

3. Prior to the adoption of its Rules of Proce&ure, the Commission
' elected as interim officers: Dr J.Le Harvey (U.S. A.), Chairman,
together with Prof. Dr M.J.L. Dols (Netherlands) and Mr G. Weill
(France), Vice-Chairmen.: After adoption of its Rules of Procedure,
the Commission elected* as its regular officars: Dr J.L. Harvey
(U.S.A.), Chairman, with Prof. Dr M.J.L. Dols (Netherlands),
Mr H. Doyle (New Zealend) and Dr Z. Zaczkiewicz (Poland), Vice~Chairmen.
In addition, the following six countries were elected* to the Executive
Committee of the Commission under Rule III.1 of the Bules of Procedures
Argentina, Australia, Canada, India, Senegal and the United Kingdom.

* The delegate of Frande recorded his abstention from these elections.
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RULES OF PROCEDURE

The Commission adopted the Rules of Procedure set out in Appendix B,

APPOINTMENT OF ADVISdRY GROUP_AND COORDINATOR FOR EUROPE

 The Commission decided to set up under Rule IX.1(b).2 of its Rules of

Procedure an Advisory Group for Europe. The Commission further

- determined the membership and terms of reference of this Advisory Group

as follows, in accordance with Rules IX.2 and IX.5 of its Rules of
Procedure:

Membership: All_MemberfGovernments of FAO and/or
. , WHO within the geograpbic area of Burope,
including Israel, Turkey and the USSR,

Terms of Reference: To advise and assist the Coordinator
for Durope on all matters concerning the
preparation of draft standards for
submission to the Commission. *

Chairmans o . Bx offici§3_the Coordinator for Europe.

The Commission fixed the terms ‘of - re¢erence of the Coordlnator for
Burope as follows:

To advise and assist the Chairméh of the Expert Committees
set up under Rule IX.1(b).l based on countries in Furope, in
their common work on food standards throughout the region.

On the proposal of the Buropean region, the Commission unanimously
appointed Prof. Otto Hogl (Sw1t¢erland$ as Coordinator for Europe for
a period of two years. :

- The Commission noted with satisfaction that the present Buropean Council

of the Codex Alimentarius agresed henceforth to serve in this new capaoclty
under the title "Adwisory Group for Burope of the Joint FAO/WHO Codex
Alimentarius Commission'". ¥ As such this body became an organ of the
Commission open to all governments .in Burope as stated above and empowered
to elect its Vice~Chairman and fix its own working procedures if required,
within the general framework of the Commlssion s Statutes and Bules of
Procedure.

¥ With respect to the substitution of the Advisory Group for Burope for
the European Council of the Codex Alimentarius and to the terms of
reference of this Group, the delegate of France reserved the position of
his Government conccrning paragraphs 5 and 8 above.
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In making these proposals, the Commission drew attention to the faot
that the basio recommendations of the Joint FAO/WHO Conference on Food
Standards as to the centralization within the Codex Alimentarius
Commission itself of both the allocation of preparatory work and the
finalization of draft standards were retained. At the same time the
recommendations of the Joint FAO/WHO Conference on Food Standards in
favour of preparatory work on a regional basis wherever appropriate and
the similar recommendation of the 16th World Health Assembly were
likewise given full effect.

ROLE OF THE COMMITTEE ON THE CODE OF PRINCIPLES
FOR MILK AND MILK PRODUCTS

The Commission decided to treat the present Joint FAO/WHO Committee* of
Government Experts on the Code of Principles concerning Milk and Milk
Products as a Committee of the whole of the Commission, under Rule IX.1(e)
of its Rules of Procedure, having exclusive competence for all gquestions
concerning milk and milk products. Decisions of this Committee, whioch -
is already open to all member countries of FAO and WHO, would therefore

be decisions of the Commission in this specified field, subject to review
in Plenary if requested. In this way the recommendations of the Joint
FAO/HHO Conference on Food Standards (see its Report, para.39) were given
full effect. The costs of the Committee were already met from ths regular

‘budget of FAO., At its Second Session, the Commission would take up the
"possible republication in the Codex of the Code of Principles and its

associated standards.

ESTABLISHMENT OF NATIONAL CCDEX ALIMENTARIUS COMMITTERES
OR_EQUIVALENT BODIES

The Joint FAO/WHO Conference on Food Standards, held in Geneva in October
1962, recommended (see its Report, para. 30) the establishment of a
National Codex Alimentarius Committee to provide a focal point for all

food standards work in each country. The Commission decided to give

effect to this recommendation in the following manner.

In urging the establishment as soon as possible of National Codex
Alimentarius Committees oxr such other bodies as would assure the same
purposes, the Commission pointed out that in principle each such body
should seek representation by all interested government departments,

the food industry, food trade, consumer organizations, food hygiene bodies,
research institutes and national standards bodiese On the other hand,

the actual structure of each Committee or equivalent body must clearly
depend upon the particular conditions applicable in the country concerned.

* The latest report of the Committee, that of its Sixth Session held in
Rome, 17th - 21st June 1963, is available under ref. Meeting Report
AN 1963/5, July 1963.
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The Tunctions of these Committees or equivalent bodies are to help ensure
effective participation and the fullest coordination in international
food standards work. In particular the fullest coordination should be
sought between each country's representatives attending the various
international bodies engaged in food standards worke The Commission
emphasized the fact that the achievement of this coordination on a
national level was an essential condition to allow the Commisazion to
fulfil its coordinating and integrating r8le of all international food
standards work. ‘ :

Each member country of the Commission was requested to notify or confimm

t0 the Secretariat the address of its Government's central point of contact
for Codex Alimentarius Commission worke Each member country was further
requested to notify the Secretariat, where appropriate, of the address and
structure of its National Codex Alimentarius Commitiee or equivalent body.

. The Secretariat would in turn inform all other member countries. In this

way & contact point would have been created in each member countiry of the
Commissions Countries in which Wational Codex Alimentarius Committees
or equivalent bodies have already been established are listed, together
with the addresses of each Committee, in Appendix C. Additions or
corrections to this list should be sent to the Secretariat as soon as
available. ‘ : ' ' '

GUIDING .PRINCIPLES AND PROCEDURES FOR EXPERT COMMITTEES .

The Commission adopted a numbexr of "Guiding Principles" for use by ite

Expert Committees* and other bodies preparing draft standards for submission
%0 it, referring these principles for review and completion to its Executive

- Committee. They are now set out below as expanded in the light of the

recommendations made by the Executive Commitiee at its first meeting on -
3 July 1963: - :

Guiding Principles

(a) Draw up a list of priorities as appropriate among the
products involved. ,

"~ (b) Determine the nature of the standards to be sought, i.e.
' "minimum platform standards" ani/or higher "trading Standards"
(for details see Report of Joint FAO/WHO Conference on Food
Standards, Geneva, October 1962, paras. 7 - 13).

(¢) Consider the possible need for standards for wholesale trading
as well as retail. ' :

(d) Unless clearly necessary, avoid "recipe" standards, i.e. those
~ which exclude the use of other. than specified ingredients.

* See paragrapﬁii7vbalow for the work allocated to these Committees.



 3(€) Consider the product involved without reference. to possible
-~ oompeting products. :

.~(f) Wherever standards of identity pose 8p601al difficulties,
G minimum requirements should first be laid down in order
that a product may bear a group designation (e.g. "cheese"
or "groundnut oil"), and sub-categories then be designated
by an appropriate term not implying quality preferences where
compositional differences alone are involved. ' Such
designations should always accompany any descriptive
designation employed under national standards or by the
trade, At a later stage, agreement should be sought on
_descriptive designations of these sub-categories (e.g. "full
fat cheese", "skimmed milk cheese", 'rofined groundnut oil").

(g) 1In general, subject to appropriate labelling, no produot
should be required to bear a different designation by reason
solely of the presence of permitted food additives

. (n) Product definitions should be no wider then strictly
: necessarye. In particular they should be stated in positive,
not negative terms and should not resort to statements of
emceptlons.

(i) Products similar to standardized products shall be
' sufficiently designated by a fancy name accompanied by
adquate labelling. :

»(k) General lay-out recommended for standards of compositions
' (l) Definition
v | (2) Designations and standards
| (3) Permitted additions
(4) Marking and labelling.

16, At the request of the Commission, the Executive Committee also agreed to
' the follow1ng procedures to be followed by Expert Committees: =

Procedures

" (a) Governments wishing to participate in the work of any
Expert Committee set up by the Commission are requested
to inform the Secretariat by 31 October 1963. Although
Governments are free to join any Expert Committee at any
time by merely notifying the Secretariat, non-adherence
to this dateline may prejudice the possibility of
particirating from the start.

(b) The Secretariat will inform host governments responsible
for organizing each Expert Committee of all requests to
participate in the Committee's worke.
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(¢) Before fixing the time and place of eaoch meeting, host

governments and other bodies are urgently requested to
notify the Secretariat,

A calendar of meetings of all
- Expert Committees can then be drawn up so as to avoid

overlap, facilitate participation by countries! represent—
atives and reduce travel gosts.

(d) The Seoretariat will ocirculate to all interested copies of

the calendar of meetings so obtained, as well as details

of participation in each Expert Committee, in particular to

National Codex Alimentarius Committees, equivalent bodies
or government central contact points for the work of the

Commission.

(e) Bost governments of Expert Committees and other bodies
preparing draft standards for submission to the Commission

are requested to provide the Secretariat with copies of all

circulars and working papers which they may issue for this

PUTDPOSE,

ALLOCATION OF PREPARATORY WORK CN DRAFT STANDARDS

The Commission then made the following allocation of preparafory work on
draft standards, either to existing outside specialist bodies in accordance

. with its general policy (see Report of the Joint FAQ/WHO Conference on Food -

Standards, Geneva, October 1962, para. 30), or to ad hoc Expert Committees

of member countries under Rule IX.1(b).l of the Commission's Rules of
The Commission's program of preparatory work resulting from
these allocations is set out in the form of a table in Appendix D,

Procedure.

Index of preparatory work -

AdQitivVes o o o o o o o .

Pesticide Residnes ¢« o o

:Labelling e o o o o o e

Sampling « o o o o o o o

v Analysis L ] L] L d L] * .. ® *

: Hygiene ® ¢ & o o o o oo

Oils and fats (general).
Margafine e o o o o o o
Olive Oil « o o o o o
Milk and Milk Products .
Meat and Meat Products .
Pbultry o o o 6 0o 0 o o

Paras. -
18-19
20-21
22-23

_ 24-25

26-217
28-31 -
32=34

'35-36

37
38
39-41
42

Eggs o o s 0 ¢ o s o 0 s &

Figh and Fish Products + « «

Wheat o o ¢ ¢ ¢ o ¢ ¢ o o o

Fruit and Vegetabless Fresh

Frozen
Processed

*

®

.

L]

[ ]
L

Fruit Juices « o ¢ ¢ ¢ o ¢ » ¢ o
Edible Fungi e o o o

Cocoa Beans

¢ o o o

Coooa and Chocolaté

Honey;'. o.o * o s o

Spft Drinks

Sugars e ¢ o s 0 o o

L

L)

*

[ ]

*

L]

L J

Paras.
43
45-46
47-48

49-50
51=-52
5354
55=51

58

59
60-61
62 /
63-64
65
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Additives

18, The Commiséion had before it in pdrticular the following documentationz

- Background paper on international food additive work prepared
by the Secretarist '

- Report of the 2nd Joint EAO/WHQ Conference on Food Additivee,A
June 1963 S ' _

- Notes on the food additives work of the Council of Burovs,
the European Economic Community and the European Council of
the Codex Alimentarius (nqw the Advisory Group for Europe
of the Commission, see para. 66), prepared by those bodies.

19, The Commission dscided to set up a world-wide Expert Committee dn vhis key
subject with the following terms of reference:

To consider the draft lists of acceptable food additives togethex
with the reports of the Joint FAQ/WHO Expert Committee* on Food
Additives upon which they are based, in the light of Government
comments made thereon, in order

(1) to draw up a revised draft list of acceptable
additives, and ' .

_(2) to survey and designate wherever possible proposed

maximum levels of use for these additives in individual
- foods. For this purpose expert committees of the

Codex Ccmmission on individual product standards and
specialized international non-governmental organizations
are invited to make available to the Secretariat
information which they may have compiled on additives
used in food products, for submission to and possible
finalization by the Codex Commissione.

The Commission adopted a proposal thak the Netherlands Government should
accept responsibility for this Expert Committee; the Netherlands Government
gave its acceptance and was designated to this effect under Rule IX.8 of

the Commission's Rules of Procedure. The Commission requested this Expert
Committee to take particular account of the work on food additives of the
Council of Europe and the Buropean Economic Community - work to which the
delegate of France attached particular importance = in order to avoid any
duplication.

* NOTE: The Joint FAO/WHO Expert Committee on Food Additives is essentially
a scientific body concerned with questions of safety of use. It draws up
standards of identity and purity for food additives together with maximum
daily intake levels. The Codex Alimentarius Commission's Expert Committes,
on the other hand, is concerned with the application to individual food
standards of the data on additives made available by the Joint FAO/WHO
Expert Committee on Food Additivese
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Pesticide Residues . ,

‘The Commission had before it ih_particulér'the following documentationt

- Background paper on internaiional work on pesticide residues,
prepared by the Seoretariat

~ Note on the pesulclde resxdues work of the Council of Europe,
prepared by that body.

The Commission decided to set up a world-wide Expert Committee on this
subject ‘with the following terms of references

To consider the pesticides for which acceptabls daily intakes
"will have been established by the FAO Working Party on Pesticide
Regidues meeting jointly*with the WHO Expert Committee on
Pesticide Residues, in order to survey and propose where possible
tolerances for pesticide residues in individual foodse. . The
Commission requested this Expert Committee to take account in
particular of the work on pesticide residues foreseen by the
Council of Europe in order to avoid dupllcatlon.

The Commlss1on adopted a pr0posa1 that the Netherlands Government should also

accept responsibility for this Expert Committee; the Netherlands Government
gave its acceptance and was desmgnated to this effect under Rule IX.8.

General provisions on labelling

The Commission had before it in particular the féllowing documentations
- A note on the work of ISO TC/34, prepared by that body
- The relévant chapter from the draft Latin-American Food Code.

The Commission requested the Seéretariat to drew up for submission to it
at its next Session a concise résumé of current food labelling laws, with
particular reference to those of countries participating actively in the

-work of the Commission. This résumé should cover provisions dealing
with identity, net contents designations, indication of menufacturer and.

special requirements on type and style of label declarations. The
Commission further requested the Secretariat to include as an appendix to
this résumé the chapter on labelling set out in the draft Latin—American
FOOd Code .

- * This joint meeting is scheduled to take place in Geneva from 30 September

to 7 October 1963, It will be followed as soon as practicable by a session’
of the FAO Working Party on Pesticide Residues to recommend residue tolerances
in the principal raw foodstuffs entering international trade, e.g. grains,
pulses etoc. S
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Methods of sampling

‘The Commission had before it in particular the following documentations
= A'note on the work of ISO TC/34, prepared by that body

~ A draft text on sampling, prepared by the European Counecil
of the Codex Alimentarius (now‘Advisory Group for Europe
of the Commission), ' '

The Commission requested ISO to develop methods of sampling for'physioally"

similaxr product roups and where necessary specific methods for important

individual products, and to make a progress report to it for consideration
at its next session. IS0 agreed to undertake this work,

Methods of analysis

The Commission had before it in particular the following dooumentationt

- Background paper on international work on methods of analysis,
prepared by the Secretariat

- Notes on the work of ISO TQ/34, the Buropean Council of the
Codex Alimentarius (now Advisory Group for Burope of the
Commission), the European Beconomic Community, the
International Wine Office, the International Olive 0il
Council and the International Committee on Microbiologival
Specifications for Foods, prepared in each case by those
bodies.

The Commission accepted the offer of the Austrian government to contimue
its responsibility for organizing an Expert Committee on methods of
analysis.  This Expert Committee ‘would henceforth work as & world-wide
Expert Committee, open to all members of the Commission. The Commission
further recommended the following principles for the guidance of this
Expert Committee: = ’ : :

(2) The Expert Committee draws up a list of priorities in ’
© the light of the products for which Codex Standards are in
preparation, s : '

(v) It determines in each case the best means of preparing each
method of analysis required and refers the work to the
appropriate outside organization or, where no such body is
available, to research laboratories in any country member
of the Commission.

(¢) 1In some cases, the Expert Committee may find that a .
method is already so well established and verified that it
may be referred to the Commission for publication in the
Codex without further study.
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(&) Methods selected should have been the object of extensive
tests in several laboratories and the results given
statistical treatment, Preference should be given to
those already published or ready for publication by the
originating body.

: (e)_jMethods should be such as %o be capable of use in
laboratories equipped with usual modsrn apparatus.

(f) More than one method of analysis may be selected for the
same test. -

(g) VWhere applioable methods cf‘analysis'should conform to
. 14
the "Guide on the form for mothods of chemical analysis"
set out in ISO Recommendation R.T8 = 1958%,

(n) The Expert Committee should organize its work in such
- a manner as to keep under constant review all methods of
“analysis published in the Codeo

(1) The Expert Committee should maintain the closest
-+ possible relations with all interested organizations
working on methodg of analysis,

(x) The Expert Committee should adopt wherever it may find
appropriate the type of procedures now followed by the .
. Committes of Government Experts on the Code of Principles
concerning Milk and Milk Products (see Report of the
Committee®’s 6th Session, Rome, June 1963, paras. 10~12)

(1) Thne Expert Committes should recommend in each c¢ase whether
' the method of analysis should be published in the Codex
in full or merely by bibliographic references

(m) Since the elaboration of methods of analysis will take
considerable timé, the Codex should, as an interim
measure, include references to existing practicable
methods in each standard of composition pending the
elaboration and/or revision of definitive methods.

Food Hygiene

28, The Comm1851on had before it a note on meat hygiene;. prepared by the
_ Secretariat.

29, In respect of general questions of food hygiene, subject to paras. 30 and 31
below, the Commission set up a world-wide Expert Committee open to all member
vquntries ‘of the Commission. The Government of the USA was invited to accept:

* If this text is not available from national standards institutions,
it may be obtained through the Seoretariate '
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responsibility for this Expert Committee and, following acceptance,
wvas designated by the Commission to this effect under Rule IX.8, WHO
Technical Report No. 104 would be circulated to all Members of the -

Commissicn participating in this BExpert Committes for comment and use
as a basio working dooument.

30. The Commission decided to treat the existing Joint FAO/WHO Expert Panel
~on meat hygiene as its advisory body on this question. The Commission
- further requested the Expert Panel to make recommendations on basic.
principles of meat hygiene, includinrg microbiological standards, for.
later inclusion in the Codex following the Commission's normal procedures
of acceptance through governments.

3l. All questions concerning milk hvglene come within the terms of reference
of the Joint FAOQ/WHO Committee of Government Experts on the Code ot
Principles concerning Milk and Milk Products, now a Committee of the
whole of the Codex Commission functioning under Rule IX.l(a) of the
Commission's Rules of Procedure (see para. 10 above).

Fats and Oils (except Margarine and Olive Oil)

32, The Commission had before it a note on the work of the Buropean Council of
' the Codex Alimentarius (now Advisory Group for Burbpe of the Commlssion),
~ prepared by that bodys

33. The Commission set up a world-wide Expert Committee, open to all member
countries of the Ccmmission, to elaborate draft standards for fats and
cils of animal, vegetable and marine origin, but excludlng margarlne ‘and
011ve oil (see paras. 35 = 37 below) .

34. The Government of the United Kingdom accepted responsiblllty for this Expert
Commmttee and was d991gnated by the Commission to this effect under Rule IX.8.

Max garine

35. The Commission had before it a note on the work of the Internatlonal
'Federatlon of Margarine Associations.

36 The Commlss1on accepted an offer by the International Federation of Margsrine
Associations to elaborate a draft standard for margarine for early submission
to the Commission and consideration in accordance with its usual procedures.

Olive 0il

37q; a (See para. 66‘below)

: Milk and Milk Products

38, | . (See para. 10 above)
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" Meat {carcasses and outs) and Processed Meat Products

39. The Commission had before it -background notes on meat hygiene and
processed meat, prepared respectively vy the Seoretariat and the Danish
Meat Resaarch Inqﬁltute.

40, The Comm1851on decided to set up a world-wide Expert Committee to elaborate
© proposals fors

(1) Classification and grading of carcasses and cuts of beesf,
lamb, mutton, pork and veal;

(2) Definitions, labelling and other;requirements for such
: - processed meat products as the Expert Committee might feel
“desirable at this stage.

‘4lse In view of the lead taken in this field by OECD as well as the programs of
- ISO and EAAP, with which the Federal Republic of Germany is closely
associated, the Commission requested the Government of the Federal Republic:

- of Germany to undertake responsidbility for this Expert Committee and to .
work for this purpose in cooperation with the standing Joint FAO/WHO Expert
Committee on Meat Hygiene.  The Federal Republic of Germany accepted and

~was thereupon designated by the Commission to this effect under Rule IX.8.°
The Commission felt that the key position of the Meat Institute in Kulmbach

"~ and its close relations with OECD and ISO would put the Federal Republio
of Germany in a good position to guide this worke. ~The Commission recognized
that this Expert Committee should be free to set up sub-committees to handle
its w1de field if it'so desired. ,

Poultgz

42, The Comm1s51on agreed to take up at its next 86381on the question of draft
‘ standards for this important product in international food trade. The UeSsAs
- was requested and accepted to prepare a study for its consxderatlon at that

- time. :

Eges

43, The Commission had before it a note on the work of the projected Inter— !
national Egg Commzsszon and on that earlier undertaken by ECE.

44+ The Commission decxded to defer to its next session con81derat10n of this
product, when it hoped to have more-information on the program and” structure
of the International Egg Commission., It likewise requested the Eoopémio
Commission for Burope to defer reconsideration of its earlier work oh’
standards for eggs until the Codex Commission would have considered: the
question in detail at its next sessiono
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Fish and Fish Pxroducts

The Commission hed before it a background note including statistical
material on fish and fish products prepared by the Secretariat.

The Commission adopted a proposal made by the Secretariat foresseing the
establishment of a code of principles concerning fish and fish productase
The Commission accepted the offer made to it that the preparatory work for
this purpose could be conveniently entrusted to the Fisheries Division of
FAO, FAO would then, where appropriate, consult specialists in this field,
selected from countries members of FAO and WHO, in particular those
associated with current work on fish and fish product standardse This
work would be undertaken in the closest collaboration with OECD and such
other interested internationsl bodies as might be desirable. At a later
session the Commission would reconsider the desirability of establishing
an Expert Committee under Rule IX.1(b)e1l in the light of the progress made
on the preparatory work organized by FAQ,

" Wheat

The Commission hed before it in particular notes on the work in this field
carried out by the European Economic Community and IS0 TC/34, prepared by

those bodies, and by the Secretariat on the work of ECE, the International
Association for Cereal Chemistry and the London Corn Trade Associatione

While of the opinion that further international work on grade standards

for wheat appeared to be required, the Commission decided that it was first
necessary to have greater uniformity in methods of sampling and analysis

to provide a basis for uniform application of grade standards. The
Commission therefore requested ISO to survey the work now in hand among
the several interested organizations engaged on methods of sampling and
analysis for wheat and to make the'survey available to the Seoretariat by

 the end of the year, in order to allow its submission to governments in

good time before the Second Session of the Commission. This request
was accepted by ISO.

Fruit and Vegetables (Fresh)

The Commission had before it a note on the work of ECE in, this field and

vas informed of the recommendation just made by the Third Session of the

FAO Cittus Group (Rome, Juns 1963) for the extension to outside oouniries
of the latest ECE Buropean Standards for citrus fruit.

The Commission endorsed thé comprehensive and successful program of the
Economic Commission for Europe in this field and urged interested countries
outside Burope to participate actively in its work as observers, as foreseen
by Art. 11 of the ECE Terms of Reference. The observer of OECD drew
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attention to nis organization®s scheme for the application of these
standards and to the illustrated brochures it had issued for this purpose,

See also para. 66 below.

Fruit and Vegetables (Frozen)
Thg Commission had before it in particuilar a background paper_prepared
by the United Kingdom Ministry of Agriculture, Fisheries and Food, and a
note on the work of ECE and OECD in this fields ' '
The Commiégion wished to give its full encouragement to the work on
standards for frozen fruit and vegetables now planned by ECE and OECD,

Fruit and Vegetables (Processed)

The Commission had before it a background paper prepared by the United
Kingdom Ministry of Agriculture, Fisheries and Food.

The Commission decided to set up a world-wide Expert Committee to cover
all types of processed fruits and vegetables including dried products

and jams and jellies. The Government of the U.ScA. was invited to accept
responsibility for this Expert Committee and, following its acceptance,

B was designated by the Commission to this effect under Rule IX.8. The

55e
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 Commission requested this Expert Committee to make full use of the

experience gained by France in earlier work on the subject undertaken on
& European basis.

Fruit Juices

The Commission had before it a background paper on internationél work on
fruit juice standards, in particular that of EC3Z and the International
Federation of Fruit Juice Producers, prepared by the Secretariat, and a

.note by ECE,

The Commission warmly welcomed the recommendation made by the Working party
on the Standardization of Perishable Foodstuffs of the ECE at its 15th
Session, March 1963, henceforth to carry out Jjointly with the Codex
Alimentarius Commission its recently started work om fruit Juice standards.

- The Commission also heard a detailed statement from the Vice~Chairman of the

Group of Experts on Fruit Juices of this Working Party, Mr R. Samplawski
of Polands The Commission agreed to this recommendation, and to the -
program of work proposed by the 7CE as follows: =~ :

Raw Fruit Juices

Basic Fruit Juices ,
Concentrated Basic Fruit Juices
Fruit Juices

Concentrated Fruit Juices

Fruit Juice Beverages.
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Draft standards for these categories are being made available to the
Group by the International Pederation of Fruit Juice Producers.

The Commission requested the resulting Joint ECE/Codex Alimentarius
.Commission Group of Experts on Fruit Juice Standards to submit its draft

texts for finalization by the Commission in accordance with the Commission's

normal procedures. For this purpose the Commission further requested its
members who were also members of the ECE to make parallel recommendations
in this sense to the ECE at the appropriate time.

Edible Fungi

(See para. 66 below)

Cocoa Beans

(See para. 66 below) -

Cocoa Products: ahd'ChOcolafe

The Commission had before it notes on the work in. hand in this field by

- the Buropean Economic Community and the European Council of the Codex

Alimentarius (now the Advisory- Group for Durope of the Commission)
prepared by these bodies,.

The Commission: establlshed a world-wide Expert Committee on these products
open to all member countries of the Commission.  The Government of
Switzerland was invited to accept responsibility for this Expert Committee
and, after acceptance, was de51gnated by the Commission to this effect
under Rule IX.8.

.Sﬁgars

The Commission decided to set up a world-wide Expert Committee to cover

. all types of carbohydrate sweetening matters. . The Government of the
" United Kingdom accepted responsibility for this Expert Committee and was

63,

designated by the Commission to this effect under Rule IX.8. "

anez
The Commission had before it a note prepared by the : Buropean Counoil of

the Codex Alimentarius (now the Advisory’ Group for Burope of" the Commission)

on its work 1n this fie1d¢,
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The Commission set up a world-wide* Expert Committee, open to all member
oountries of the Commission, to elaborate draft stundrds for honey. It
was understood that the Government of Austria was willing to retain
responsibility for this Expert Committee and was therefore designated by
the Commission to this effect under Rule IX.8.

Soft Drinks

On the proposal of the Government of Czechoslovakiea the Commission
considered the question of international standards for soft drinks and
beer,  The Commission accepted an offer by the Government of the United
Kingdom to prepare a background paper on soft drinks for consideration.
and possible further action by the Commission at its next session. The -
Commission decided not to give further consideration for the time being to
the question of standards for beer.

FIRST READING OF COMPLETED DRAFT STANDARDS

The Commission considered in first reading the following completed draft
standards drawn up before the Commission was constituted: —

General Principles: 2 texts : See Appendix E.1-2
Sampling ' : o w P,
General Principles for the use

of Additives . " " Ge
Permitted lists of Additives: 4 texts " " H.1-4
Edible Fungi: 2 texts ) " " I.1-2
Fresh Fruit and Vegetables: . 18 textst* " " . Ko1-18
Cocoa Beans ‘ | h e L,
Olive 0il | nwoooe Mo

The Commission decided to refer these texts to Governments for detailed
comment prior to consideration by the Commission in second reading at its
next session. ' '

At its first meeting, Rome, 3 July 1963, the Executive Committee requested
that the following item on the phasing of datelines for Government commente
be included as an addendum to the Report of the First Session of the ’
Commission on the assumption that the Commission's Report would be officially

* The following couhtries declared.their preferencé for the'prepafation
of a standard on a regional basis for Burope: Austria, Belgium, Franoe,
Germany, Italy, luxembourg, Spain, Switzerland. ' ’ '

%% Tor sub-index to the 18 standards set out in Appendix K, see page 2.
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dispatohed to Governments in early August. Government comments should
be requested to be sent to the Secretariat not later than 29 Febru 1964,
This should allow sufficient time for Governments and for the Secrotariat
to translate and dispatoh comments received well before the second session
of the Commission and in any case not later than two months before that
date.  Government comments received too late for translation and official
processing should be distributed in the original language only to national
Codex contact points, but no official distribution should be attempted.
For each official dispatch of documents a secretariat letter would be sent
to national Codex contact points advising them of this fact, ¥

68. In respect of the standards for fruit and vegetables listed above, which
were drawn up by the Economic Commission for Europe, the Commission noted
that a further standard on citrus fruit had since been completed and

. requested that it be added to those now submitted to Governments. In

view of the considerable interest from bverseas countries in certain
fruits covered by those standards and of the work of OECD in relation to
its scheme for their application, the Commission requested the Secretariat
to communicate to OECD all Government comments received upon them and
invited OECD to make available its advice thereon for consideration at
the Commission's next session.

INTERNATIONAL DOCUMENTATION SCEEMES

69. The Commission's attention was called to the current state of publications
and abstracting in the food field. It noted that the means of publishing
new information was adequate, although somewhat disorganized and the large
number of publications which had to.be followed by those interested in any
aspects of food research, technology, 9% regulations put a considerable
burden upon them., The informational end of this matter, which might be
divided into the two separate problems of information retrieval and provision
-of current abstracts was in a much'lesa_satisfactory state.  Present means
were inadequate for the prompt and complete abstracting of all new articles,
books, patents and regulations and theré¢ was no unified comprehensive system
in existence for the later easy retrieval of all this informatione. There
were, in 1962, some 28 abstract journals, greatly overlapping and yet
incompletely covering the field, g :

70. It was known that efforts to solve thesé problems were under way in several
countries, While hoping for the success of these current efforts, an
item on this matter had been included in the 1964/65 FAO "Program of Work
and Budget'. This item expressed FAO's interest in this matter and noted
that unless national and bi-national efforts succeeded in bringing order
into this field, eventually some action by or through international agencies
might be required to help nations to previde, in the first instance, an
adequate and prompt food abstract reporting and retrieval system, and
secondly, to work towards systematization in the field of publications
covering this broad field. This matter was brought to the Commission's
attention by the Secretariat since the progress of the Commission's progranm
was to some extent dependent on the easy and prompt availability of such
information. -

* See Report of first meeting of the Executive Committee,_pgra. 3
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CHANNELS FOR OFFICIAL DOCUMENT DISTRIBUTION

In order to avoid duplicate dispatch of documents to member countries

through - both the official channels of FAO and WHO, as at present occurs,
the Commission requested each member Government to indicate to the Co :
Secretariat as soon as possible which channel it preferred to be used and' -
what quantities and in what languages it wished to receive the documents.

FINANCE OF THE FOOD STANDARDS PROGRAM

Sﬁbjeét to review by its Executive Committeé* the Commlssion agreed

- to the budgets proposed by the Dlrectors—General for 1963 and 1964

(the first full year) amounting to $78,100 and $112,800 respectively.
In addition, the Commission approved the provision for 1963 of a

 further sum of $6,500 to cover the cost of a meeting of Fisheries

7’3,; .

Consultants, and the provision for 1964 of $20,000 to cover the costs
of a food hygienist, secretary and appropriate travel allocation. '

- The Commission also requested the Direoctors-General, should the method

of finance by Trust Fund be retained, to submit for. approval by the
XIIth Session of the FAO Conference in October 1963 and the 17th World

‘Health Assembly in May 1964 an amendment to Art., 9 of its Statutes to
. allow the payment of part of the cost of preparatory work undertaken by
‘member countries on behalf of the Commission. Subject to adoption of

this amendment, the Commission would then review in the light of

~experience gained at its next session the ‘extent to which it might wlsh

to make use of thisw- fao:llty.

7The Conm1%szon also reviewed the method of flnanoe of the food standarda

program. The Commission recommended t#at the costs involved should be:
covered by the regular budgets of FAO end WHO as soon as the:different:

‘budgetary procedures -of the two organltatlons would make this step:

practicable. The Commission requested the Director—General of FAO to6:
make these views knowm to the FAO: Conference during its review of the
method of finance of the food stdndards program to be carrled out at its-
XIIth Session in October 1963. :

* At its first meeting, Rome, 3 July, 1963, the Executive Committee
carried out this review as requested by the Commission and stated: .

"The Executive Committee endorsed these two budgets without
qualification as appropriate for the implementation of the
anticipated workload and requested the Secretariat to state the’
total annual sums involved in the Commission's Report, together
with a request to governments to.contribute to the Trust Fund. ,
The Executive Committee would review the financial requirements
of the program in a year's time in the light of its development,. "
‘(Report of first meetlng of the Exeeutive Committee, para. 10),
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The following countries are already contributing. to the Trﬁét Fund by .

¢ Australia  Denmark Netherlands New Zealand
* Poland - Switzerland United Kingdom © U.S.A, ¢

In addition, several other governments are known to be actlvely considering

1 contrlbutlon.. . _ , s

AT govcrnments ‘interested in active psrticipation in the work of the
Commission and in contributing to the Trust Fund by which its costs are at
present met, are requested to inform the Directoxr—General of FAQ or WHO as
soon as possible with a view to determining an appropriate contribution
in accordance with Rule X.4 of the Commission's Rules of Procedure (see
Appendix B).

L E I
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- APPENDIX A

LIST OF PARTICIPAKTS

REPRESENTATIVES

AUSTRALIA S ~ Dr. Frederick A.S. JENSEN
: : Medical Director
Australian Migration Office
Australian Embassy '
Rome (Italy)

Mr. Jack Frederick XEFFORD

Senior Principal Research Officer
CeS.I.R.0. Division of Food Preservation
P.0. Box 43,

m@%imsw (Mmhaha)

Mr. R.A. POTTS_

Commonwealth Veterinary Officer
Australis High Commissioner
Australia House

" The Strand >

London S.W. 2 (United Kingdom)

Mr. Ivan H. SNITH

Assistant Director:

Devartment of Primary Industry
" Canberra A.C.T. (Australia)

AUSTRIA " Dr. Hans FRENZEL
! Schloss Schdnbrim _
Wien (Austria)

Dr. Johanu LUSTIG
Hochingerkai 7-9 VIII/7
Wien XIII (Austria)

Dr. Richard WILDNER -
Vienna 13, Altg. 13 (Austria)

Dr. Herbert WOIDICH -
Wien XIX Blaasstrasse 29
(Austrlas

BELGIUM - Mr. Georges ART

' Inspecteur en chef-directéur
Ministdre de la Santé Publique ot de la Famille
60 rue Ravenstein
Brussels (Belgium)

Note : Delegates underlined are chiefs of delegations,



CANADA

"DENMARK

o

Dr, Ross A. CHAPMAN _
Assistant Director : »
Food and Drug Directorate

Department of National- Health and Welfare ‘

Ottawa (Canada)

" ¥Mr. Henry V. DEMPSEY

Director of Inspection Service

O;Department of Fisheries
 Ottawa, Ontario (Canada)

Mr. Frank SHEFRIN
Secretary

Canadian Interdevartmental FAO Committee

Department of Agrlculture

- Ottawa (Canada)

Mr. James C. WOODWARD
Associate Director-General
Central Experimental Farm

~ Ottawa (Canada)

Mr. Niels Jhrgen BLOM—HANSEN
Head of Division

. Finietry of Interior

Copenhagen (Denmark)

- Mr. Viggo ENGGAARD

Assistant Director

Meat Froducts Laboratory
Veterinay and Anrlcultural Collegs
BWlowsvej 13

Copenhagen V (Denmark)

Mr. Caj HERFORTH
Manager

'~ Emulsion Afs

16, Raadhusplads
Conenhagen (Denmark)

Mr. Anders HERLﬁW (Associate)
Dir. Chen. Engineer

Akts Gr:ndstedvaerket

Vestre Kongvej 30 -

Viby J. (Denmark)

Mr. Poul F. HJORTH HANSEN

. Legal Adviser of the Federation

of Danish Industries
H.C. Andersen Boulevard 18
Copenhagen V (Denmark)
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FRANCE

FEDERAL REPUBLIC

“OF GERMANY
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Mr, Poul F. JDNSEN

Director

Inspection Service for Fish Products
Danish Ministry of" Fnsheries '
Gothersgade 2

Copenhagen K. (Denmark)

'Mr. Mog. KONDRUP

Senior Food Technolopisﬁ

‘Danish Meat Research Institute

Fost Box 57

Roskilde (Denmark)

Mr. Otto LAUSTSEN

Deputy Chief of the Laboratories
Carlsbewg Breweries

Copenhagen V (Denmark)

Mr. Erik MORTENSEN
Head of Division
Ministry of Agriculture
Copenhagen (Denmark)

Mr. Hans SAND

"Head of Information Service
- ‘National Health Service
“St. Kongensgade 1

Copenhaﬂen (Denmark)

Miss Germaine MOREAU
Administrateur Civil
Ministére Santé Publigque
18, rue de Tilsitt

Parns 1Te (FT&N(Q)

'-.Mr. Raymond SOUVERAIN

Inspecteur divisionnaire

de la Répression des Fraudes
42 bis, rue de Bourgogne
Paris VIIe (France)

© Mr. G. WEILL
- Secrétaire général du Comité

Interministériel de 1'Agriculture et .
de 1'Alimentation
17, ‘rue de Varenne
Paris  (France)

Dr, Ernst BION
Oberer Pustenberg 23
Essen (Germany)
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ISRAEL
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Dr. H.W. FACHMANN
Bundesministerium fur Erndhrung
Landwirtschaft und Forsterei
Bonn 12 (Germany)

_ Mr. E. FORSCHBACH

Ministerialdirigent

‘ Federal Ministry of Héalth

Bonn (Germany)

' Dr. Gimther KLEIN

Am Hofgarten 16
(53) Bonn (Germany)

Mr. Ewald 'ROSENBROCK - (Alternate)
Mlnlsterlaldlrlgent .

- Bundesministerium fYr: Ernéhrung

Landwirtschaft wnd Forsterei

~ Bonn (Germdny)

' Dr. Bodo TOLKMITT (Observer)

‘Blankenese, Ferdinands Hoh 9

Hamburg (Germany)

Mr. Ionstantln KINNAS

Professor of Hygiene School
3 September Str,. 1?3 -
813 Athens (Greece

Shri Maharaj KRISHAN
First Secretary
Embassy of India
Rome (Italy)

Mr. Avinoam HALEVY

~ Director Food'D1v1sion“

Ministry of Commerce and Industry

- Jerusalen (Israel)

Prof. Dr. Gldeon ZIMMERMANN

- Professor of Food Technology :

Technion

V:Halfa (Israel)

Dr. Carlo BESSLER
Medico Provinciale Capo
Ministero Sanitd

Rome: (Italy)

Prof. Giuseppe FABRIANI
Primo Ricercatore

Istituto Nazionale della Nutrizione
‘Cittd Universitaria S :
 Rome (Italy)

Dr. Cesare LANZETTI =~
Confindustria - ——-oii
Piazza Venezia "

-Rome (Italy)




ITALY
(Continued)

LUXEMBOURG

WETHERLANDS

Dr. Rieccardo MONACELILI
Istituto Superiore di Sanitd
Viale Regina Elenn 299 !
Rome (Italy)

 Prof. Franceseo MUNTONT

Primo Rlﬁercatore

- Istitvto Superiore di Sanita
- Viale Regina Elena 299

Rome (Ita)y)

’*_Dr._c P. ROBUSTELLI (Aseoclate)
Comité National Italien de la FAO

Ministére de 1! Agrlculture

Rome - (Italy)

Diy, Colisto ZANBRANO

',Inbpecteur général

Ministére de 1'Apr1culture

‘Via Sallustiana, 16

Rome (Italv)

Mr, Henri KROJBACH

Chemical Enmlneer

Taboratoire de 1'Btat a Luxembourg :

j.Luxembourb

- Prof, M.J.L. DOLS

Cabinet Adviser to the Minister
of Agriculture and Fisheries

'gThe-Hague (Netherlaﬁds) -

| Mr. J. FAVIK

Directorate of Agricultural Trade and Induatry
Nlnlstry of Agriculture and Flsheries

‘The Hague (Netharlands)

Mr. G.P. ter HASFBORG

- Council of the Netherlands Federatlons of Industny
 Kneuterdijk 8 '

‘The Hague (Netherlands)

: ;1)1-. A, KRUYubI‘ e

“Director. in Chief of Publlc Health

" Foodstuffs Division

- Ministry of Social Affairs and Public Health
The - Hague - (Netherlands)

- Dr, J.P,K. van der STEUR

Council of the Netherlands Federation of Industry

.Rochussenstraat 49C ,
‘Rotterdam (Nethenland°) ~



NEW ZEALAND

NORWAY

PAKISTAN

POLAND

- Haymarket. : i
Mr. Henry DOYLE

for New Zealand.

London (United Klngdom)
" Mr. James J. WAIKER

-8t. .0laf House

.Tooley Street
London $.E.1 (United Kingdom)

~Varsovie (Poland)
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Mr. Noel Bernard CONGDON

Horticultural Superintendent
Department. of Agriculture
c/o N.Z. High Commission

London (United Klngdom)

Azricultural Adviser
Officeé of the High Commissioner

Inspector of Dairy Products .

" Mrs. Grete HﬁYER

Chief of Section

Public Health Services
Ministry of Social Affairs
Oslo_(Norway)

Mr. M. Akram ZAKT .
Second Secretary
Pakistar Embassy

- Lungotevere delle Armi, 22
. Rome (Italy) :

Mr, Stanislaw KRAUZE '
Professeur de la Faculté de Pharma01e

,Prés1dont du Comité National pour le Codex . Alimentaire

25, rue Przemyslowa

 Mr. Romén SAMPLAWSKI
" Expert
CQuality InsPectlon Oiflce

Stespinska 9
Warsaw (Poland)

Mr. Jan SVRWATOWSKI
Vice-Directeur
'~ Ministére du Commerce Extérieur

Wiejska

... Warsaw (Poland)

" Jr. Zenon ZACZKIEWICZ

“Vice-president P.K.N,

Swigtokoryska 14
Warsaw (Poland)
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'PORTUGAL ~ Dr._Bornardino DE PINHO
Director

Instituto Supellor de Higiene'
Lisbon (Fortugal

SOUTH AFRICA Mr. L.H. CLARK
o . Professional -Officer
Department of Agriculture
‘South African Embassy
Trafalgar Square
London (United Klngdom)

Mr. B.H. SWART
Commercial Secretary
South African Embassy
Rome (Italy)

SPAIN . Mr. Guillermo ESCARDO
Agregado Anrénomo
Fmbawada de Espana
Via Lima 23
Rome (Italy)

Dr. Blfas PALAO MARTIALAY
Comisarfa General de Abastecimientos
: - Calle Almagro 33
| : ' ~  Madrid {Spain)

SWEDEN Dr. Ernst ABRAMSON
‘ Professor - :
- National Instltute of Public Health
‘Stockholm 60 (Sweden)

. Mr. Torsten BLOM .

. Veterinary Counsellor
The Royal Veterinary Board
Fack, Stockholm 3 (Sweden)

Prof. Arvid WRETLIND
National Institute of Public Health
Stockholm 60 (Sweden) ‘

~ SWITZERLAND ' Dr. Fremcis ACKERMANN
: " Comité National Suisse du Codex Allmentarlus
Neuchatel (Sw1tzer1and)

Mr. Pierre E. BOLLE
Adjoint au Service Fédéral de l'hygiene publique -
et Secrétaire présidentiel du Conseil Buropéen
du Codex. Alimentarius

. Bollwerk 31

‘Bern (Switzerland)
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(Continued) -

THAILAND

TURKEY

UNITED KINGDOM
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Dr. Pierre BORGEAUD
A.F.I.C.0. S.A.

La Tour~de~Peilz
Vaud (Switzerland)

Dr, Ernest FEISST
Beethovenstr. 24

~ ZYrich 2 (Switzerland)

Prof. Otto HOGL

President of Codex Alimentarius Europaeus
Taubenstr, 18

Bern (Switzerland)

Mr. Yos BUNNAG
Deputy Director-General
Department of Science

- ¢/o Department of Science

Rama VI Road
Bangkok (Thailand)-

Mr. Mugtafa BASDURAK
Chef de Section

Direction Générale des Affaires Vétérinaires ’

Ministére de 1'Agrlcu1ture

Ankara (Turkey)

Mr. Sait TEKELI

" Faculty of Agriculture

University of Ankara
Ankara (Turkey)

Mr. Oguz UNVER

Chief, Cereal Laboratory
T.M.0. General Mudturltk
Ankara (Turkey)

Dr. Russell J.L. ALLEN

Food Manufacturers Federation
4 Lygon Place

London S.W.1 (United Kingdom)

. Mr. L.C.J. BRETT

114 Reigate Road

Ewell, Surrey (United Kingdom)

~ Mr. Graham KERMODE

Principal

FPood Standards Division .

Ministry of Agriculture, Fisheries and Food
Great Westminster House

Horseferry Road

London S.W.1 (Un;ted Kingdom)
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| UNITED KINGDOM Mxr. George O. LACE
| (Continued) - Assistant Secretary
. . Food Standards Division .
: Ministry. of Agriculture, Fisheries and Food
| ‘ v - QGreat Westminster House :
‘ ' : Horseferry Road
London S.W.1 (United Kingdom)

Mr. Frederick J. LAWYON

Food Manufacturers Fedaration
4 Lygon Place

London S.H.1 (United Klngdom)

 UNITED STATES Mr. Clinton L. BROCKE
OF AMERICA 4 o Food Consultant
' Millers National Federation
Wational Press Building
Washington 4 D.C. (U.8.A.)

Mr. Frank €. ELLIOTT
. Director.
'~ Overseas Department
" National Canners Association
_ 1133 ~ 20th St. N.W.
K ‘ Washington 36 DC (U.S.A.)

Mr., John L., HARVEY

U.S. Delegate ' o
Food and Drug Admlnistration
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APPENDIX B

RULES'OF PROCEDURE FOR THE COMMISSION

Membershig

l. HMembership of the Joint FAO/WHO Codex Alimentarius Commission,
hereinafter referred to as "the Commission", is open to all Member
Nations and Associate Members of FAO and/or WHO, o

2. Membership shall comprise such eligible nationé as have

notified the Director—General of FAQ or of WHO of their desire to
be considered Members of the Commission.

3+ Each Member of the Commission shall communicate to the
Director—General of FAO or of WHO the names of its representative
and where possible other members of its delegation (see Rule IV.4),
before the opening of each session of the Commission.

.Officers

l.  The Commission shall elect a Chairmen .and three Vice~Chairmen
from among the representatives of the Members of the Commission.

- Except at the first session, they shall be elected at the end of

each session and remain in office until their successors are elected
at the end of the following session.. In the case of the first

- session,; the Chairman and Vice~Chairmen shall be elected at the -

beginning of the session and shall hold office until the end of .the
following session. The Chairmen and Vice~Chairmen shall be eligible
for re-election but after having served two consecutive terms shall
be ineligible to hold such office for. the next succeeding term.

2. The Chairman, or in his absence a Vice-Chairman, shall preside
at meetings of the Commission and exercise such other functicns as -
may be required to facilitate the work of the Commission. A Vice-
Chairman acting as Chairman shall have the same powers and duties as
the Chairman. : -




\
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3¢  If neither the Chairman.nor,the.Vice»Chairmen are able to serve,
the.Directors«General'of FAO and WHO shall appoint a representative
to act as Chairman, until new officers have been elected.

4. (a) The Commission may appoint a coordinator from'among‘

the representatives or advisers of the Members of the
Commission, for any region, or for any group of countrias
specifically enumerated by the Commission, whenever it
may find, on the basis of the proposal of the countries
which constitute the region or group, that work for the
Codex Alimentarius in the countries concerned so requires,

(v) Appointment of cnordinators shall be made exclusively on
the proposal of the countries which constitute the region
or group of countries concerned. Coordinators shzll hold
office.for a period of rot more than three years as may
be determined by the Commission in each instance and may
be eligible for re-appointment for one additional terme

_(c) The functions of the c¢oordinators shall be to assist and
coordinate the work of the Expert Committees (see Mule IX.
1(b).1) in their region or group of countries, inm-the
preparation of draft standards for submission to the
Commission. They shall report to the Chairman of the
Commission, ' -

(d) Vhere an Advisory Group has been set up under Bule IX.
-1(b).2, the Coordinator of the region involved shall be
chairman of the group. '

Se The Commission may appoint one or more Rapporteurs from emong the
representatives of the Members of the Commission. - ‘

6. The Directors—General cf FAO and WHO shall bs reguested to appoint
from the staffs of their Organizations a Secretary of the Commission
and such other officials, likewise responsible tc them, as may be
necessary to assist the officers and the Secretary in performing all
duties that the work of the Commission may reguire. The costs of such

staff in carrying out their duties toward the Commigsion shall be boine

by funds available to cover the work of the Commission (see Rule X.3.).

Executive Committee

1. The Executive Committee shall consist of the Chairman and Vice—
Chairmen of the Commission. together with:six further members, elected

| by the Commission from among the representatives of the Members
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of the Commission, one each coming from the following geographical
locations?  Africa; Asia, Burope, Latin America) North Ametridd Arid

'AustralaSla. Elected members shall hold office for tio years 8nd

shall be eligible for re-election, but after having served two,
suc06091ve terms shall be inelipible to hold sush officd For the
next succeeding thrih.

2. The Executivé Committee shall, between sessions ¢f the Commission,
act on behalf of ths Commission as its exectitive ofgan. The Executive
Committee shall in particular male proposals to thé Commission regard-

" ing the general orientation and program of work of the Commission,

study specizl problems and help implement the program as approved by

. the Commis31on, Tha Exscutive Committee is also authorized to

exerclse the Commlsszon s powers under Rulé IX. 1{b) 1.

3. ’ The Chairman and Vice-Chairmen of the Commission shall be

- respectively the Chairman and Vice~Chairtien of the Executive Committee.

4. Sessions of the Executive Commities may be. convened as often-as
necessary by the Dircctors~Ceneril of FAO and WHO in consultation with

" the Chairman. The Executive Committee shall normally meet immediately

prlor to each session of the Commissions

5e The Executive Committee Shal; report to the Commissions

Sessions

1. The Commission shall in principle hold one regular session %acﬁ
year at the Headquarters of either FAO or WHO. Additional sessions
shall be held as considered necessary by the Directors-General of FAO
and WHO after consultation with the Chairman or the BExecutive Committee,

26 Ses31ons of the Comm1531on and its subaldlary bodies establlshed
under Rule IX.1(a) ‘shall Ye convened and the place of meeting shall be

- determined by the Directors-General of FAO and WEO after consultation,

whers approprlate, with the authorities of the host country.

>3. Notice of the date and place of each session of the Commission

and of its subsidiary bodies established under Rule IX. ‘1(a) shall be
communicated to all Members of the Commission at léast two months
before the sessions -

4 Tach member of the Comm1531on shall have oné representative, who

may be accompanled by onie or more alternates and advisers.

.5. Meetlngs of the CommiSS1on shall be held 1n publlc, nless the

Commisszon decides otherwise.
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6. The majority of the registered representatives of the Members of
the Commission attending the Session shall constitute a quorum, except
for the purposes of applying Rule XII. l, where the majority of the
Members of the Commission shall constitute a quorum.

Agenda

1. The Directors—General of FAD and HHO; aftér consultation with
the Chairman of the Commission or with the Executive Committee, shall
prepare a provisional Agenda for each session'of the Commission.:

2e The first item on the provmsional Agenda shall ‘be the adoptlon of
the Agenda. :

3+ Any Member of the Conmission nay request the DlrectorwGeneral of
FAO or WHO to include specific items in the prov181ona1 Agendas’

4 The provisional Agenda shall be circulated by the Directors—General
of FAO and WHO to all Members of the Commission at least two months

‘before the opening of the sassion.

He Any Member of the Commission, and the Directors—General of FA0 and -
WHO, may, after the dispatch of the provisional Agenda, propose the
inclusion of specific items in the Agenda with respesct to matters of an
urgent nature. These items shall be placed on a supplementary list,

 which, if time permits before the opening of the session, shall be
dispatched by the Directors~General of FAO and WHO to all Members of

the Commission, failing which the supplementary list shall be communicated

. to the Chairman for submission t0 the Commiss 1on.

e o item included in the Agenda by the governing bodies or the
Directors—~General of FAO and WHO shall be deleted therefroms After the
Agenda has been adopted, the Commission may, by a two-thirds majority
of the votes cast, amend the Agenda by the deletlon, addition or
modification of any other iteme

Te Documents to be submitted to the Commissior at any session shall be
furnished by the Directors—General of FAO and WHO to all Members of the
Commissioh,-to-the other eligible Nations attending the session as
observers and to the non-member nations and international organizations
invited as observers thereto, in principle at least two months prior to
the session at which they are to be discusseds

Voting and Procedures

1, Each Member of thé'Comm1s91oh sﬁall have one votee An alternate
or adviser shall not have the right to wvote except where substituting for
the representative
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v2. Except as otherwise provided 1n.theso Bules, decisions of the
CQmmiasion shall be taken by a majority of the votes caet, :

3., In qny'decision‘made by the Commission to elaborate or accept
a standard, whenever a majority of the countries constituting a given
region or a group of ocountries specifically enumerated by the Commission}

- 8o desires, the standard shall be elaborated or accepted as a standard

‘primarily intended for that region or group of ocountries, subject, in-
the case of decisions to accept such a standard, to the prior submission:

- of the draft text to all Members of the Commissions, This provision

shall not prejudice the elaboration or acceptance of a corresponding
standard for wider use, -

4. Upon the'request of any Member of the Commission voting shall be
by roll-call, subject to paras 5 of this Rule, in which case the vote

- of each Member shall be recorded.

5 When the Commission so decides, voting shall be by secret'ballot,
subject as appropriate to para. 3 of this Rule. ‘

6. ‘Formal proposals relating to items of the Agenda and amendments

thereto shall be introduced in writing and handed to the Chairman,

~who shall circulate them to representatives of Members of the Commission.

‘7. The provisions of Rule XII of the General Rules of FAO shall apply

mutatis mutandis to all matters which are not specifically dealt with

under Rule VI of the present Riles,

Observers - -

1. Any Member'Nétion» aﬁd-any Associate Member of FAO or WHO which

is not a Member of the Commission but has a special interest in the.
-work of the Commission, may, upon request communicated to the Directox—

General-of FAO or of WHO, attend sessions of the Commission and of its .
subsidiary bodies as an observer. It may submit memoranda and '

participate without vote in the discussions.

2+ - Nations which, while not Member Nations or Associate Members of

- FAO or WHO, are Members of the United Nations, may, upon their request
~ and subject to the provisions relating to the granting of observer

- 8tatus to nations adopted by the Conference of FAO and the World Health

Assembly, be invited to attend in an observer capacity sessions of the
Commission and of its subsidiary bodies. The status of nations
invited to such sessions shall be governed by the relevant provisions
adopted by the Conference of FAO,
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3+ Any Member of the Commission may attend as an observer sessions

of subsidiary bodies of the Commission set up under Art. IX of these
Ruless - He may submit memoranda and part101pate without vote in the
discussions.

4o Subgect to the provismons of Rule VII.5 the Director—General
of FAO or WHO may invite inter—governmental and international
non-governmental organizations to attend as observers sessions of
the Commlss1on and of its sub51d1ary bodies.

Se Participation of 1nternat10nal organizations in the work of

the CommlSSlon, and the relatlons between the Commission and such
organizations shall be governed by the relevant provisions of the
Constitutions of FAO or WHO, as well as by the applicable regulations
of FAO or WHO on relations w1th international organizations; such '

‘relations shall be handled by the Dlrector-General of FAO or of WHO
. a8 appropriate. v

Records and. RéportS'

1. At each'session the Cémmission shall approve a report embodying
its views, recommendations and conclusions, including when requested

‘a statement of minority views. ~ Such other records for its own use

as the Comm1ss1on may on occasion d801de shall also be maintained.

2. The report of the Comm1331on shall be transmitted to the
Directors—~General of FAO and WHO at the close of each session, who
shall circulate it to the Members of the Commission, to other countries
and o organizations that were represented at the session, for their
information, and upon request to other Member Natlons and Associate
Members of FAO and WHO, ° :

3e Recommendatmons of the.Commiééionlhaving policy, program or
financial implications for FAO and/or WHO shall be brought by the

Directors-General to the attention of the governlng bodies of PAO

and/or WHO for approprlate actlon.

4e Subgect to the prov151ons of the precedlng paragraph, the
Directors—General of FAO and WHO may request Members of the Commission
to supply the Commission with information on action taken on the basis
of recommendations made by the Commission.
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Subsidiary Bodies

l. . The Commission may establish thé'following types of subsidiary
bodies:s ' N ' ' '

()

subsidiary bodiss which it desms necessary for the
accomplishment of its work in the  finalization of draft
standardss . 4 : . "

‘(b) subsidiary bodies in the form of: -

(1) Expert Committees for the preparation of draft
standards for submission to the Commission, -whether
intended for world-wide use, for a given region or
for a group of countries specifically enumerated by
the Commission. '

(2) Advisory Groups

for such regions or groups of
countries. - o S

2 Subject to parazraph 3 below, membership;in_thése_Subsidiary bodies
shall comprise such Members of the Commission as have notified the
Director~General of FAO or YO of their desire to be considered as

lembers of the Commission, as
selected by the Commission itself, as shall in each case be determined
by the Commission. : : B : '

3. . Membership of subsidiary bodies established under Rule IX.1(b).1
for the preparation of draft standards intended primarily for a region
or group of countries, shall be open.only to Members of the Commission
belonging to such a region or group of countries (but see Rule VII.1),

4, :RepresentatiVés of members of subsidiary bodies shall, in so far
as possible, serve in a continuing capacity and 'shall be specialists
active in the fields of the respective subsidiary bodies. :

y the Commission, except
where otherwise provided in these Rules. Their terms of reference and -

reporting procedures shall be determined by the Commission.

6. Subject to Bule IV.2 above

s Sessions of subsidiary bodies shall be
convened as follows: - : :

- (a) Bodies established under Rule IX.1(a) shall be convened

by the Directors-General of FAO and WHO in consultation

with the Chairman of. the Commission...
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(b) Bodies established under Rule IX.1(b)el {(Expert Committees)
shall be convened by the Chairman of the respective Expert
Committee; howevar, if a coordinator has been appointed
for a region or group of: countries concerned (gee Rule II. 4),
the Chairmsn of the Expert Committee shall convene such
mestings after consultation with the coordinator.

(c) Bodies established under Rule 1X.1(b).2 (Advisory Groups)
shall be convened by the Chairman of the Advisory Group
- in consultation with the Diréctors—General_of FAO and WHO.

Toe  The establishment of sub51d1ary bodles under Rule Ix.l(a) and
IX.1(b).2 shall be subject to the avallablllty of the necessary fundse.
Before taking any decision involving expenditure in connection with the

- establishment of such subsidiary bodies, the’Comm1331on'shall have before

it & report from the Director—General of FAO ana/or WHO, as appropriate,

'on the administrative and flnanclal 1mp11catlons thereof..

8. The countries which shall. be resnonszble for anp01nt1n the
chairmen of subsidiary bodies established under Rule IX. l(b§ 1 (Bxpert
Commit%ees) shall be designated at each session by the Commission and
shall be eligible for re-ldesignation. 411 other officers of subsidiary
bodies shall bs elected by the body concerned and shall bs eligible for
re—electloﬁ. ‘

9 The Rules of Procedura of the Comm1SS1on shall apply matatis

mutandis to its subsidiary bodles.

gen 3€8

1. Expenses incurred by the representatlves of the lembers of the
Commission, their alternates or advisers, and by the observers referred
to in Rule VII, shall be borne by the Governments or Organizations
concerned, Should experts bz invited by the Director-General of FAO ox
WHO to attend sessions of the Commission and its subsidiary bodies in
their individual capaclty, their expenses shall be borne out of funds
available to cover the work of the Commission.

2. Operating costs of sub51d1ary bodles establlshed under Rule IX.1(b).l
(Expert Commlttees), other than the costs of representatives and
observers attending meotings of such bodies and those inourred by other
countries involved in the work of these bodies, shall be borne by each
country acceptlng chalrmanshlp of such a body (see Rule IX.B).

[N
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perating costs of the Commission
shed under Rule IX.1(a) and

of representatives and observers
gs of such bodies, shall be borne out of the FAO Trust

~and of any subsidiary bodies establi
Rule IX 1(b).2, other than the coats
attending meetin

Fund set up for this purpose in accordance with Art. 8 of the Statutes

of the'CommiSSion and shall be subject to the appropriate provisions
of the FAO Financial Regulationsﬂ;} : -

[TA. The Trust Fund shall be supported by annual contributions.
received through or with the approval of interested governments, -
No contribution from. any ome country shall exceed 20% of the annual
- budget of the Commission as determined by the Directors~General of
FAO and WHO, nor shall any contritution be less than US $500 per years
Subject to these limits the amount of contributions shall be agreed
upon between governments concerned and -the Directors~General of FAQ

and WHO on the basis of each country's interest in the international
food trade. / ' '

[T'S. | The Commission shall examine and approve its budget each year and

Rule XI'

shall recommend to the-Director—General_of FAO whether unused sums
remaining in the Trust Fund from the previous year's activities shall
be carried over to the current year or be returned to”contributorstif

Lenguages

1. The official and working lahguages of the Commission shall be
respectively the official and working languages of FAO and WHO,

2. Hhere a representative wishes to use another lenguage he shall

himself provide the necessary interpretation and/or translation into

one of the working languages of the Commission.

3«  The wdrking languages of subsidiary bddies set up under BulQ
IZ.1(b).1 shall include at least ore of the working languages of the
Commission. L : , v

Rule.XII Amendments. and Suspenéion of Rules

1. Amendnents of or additions to these Rules may be adopted by a

two-thirds majority of the Members of the Commission present and voting,

provided that 24 hours' notice of the proposal for the amendment or
addition has been given. Amendments of or additions to these Rules
shall come into force upon approval by the Directors~General of FAO and

WHO, subject to such confirmation as.may be prescribed by the procedures

of the two Organizations.

* [+e._7 Clauses referring to the Trust Fund are shown in /square brackets_/
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2. The Rules of the Commission, other than Rule I, Rule 1I.1,2,3

and 6, Rule IV,2 and 6, Rule V.1,4 and 6, Rule VI.1l,2 and 3, Bule VII,
Rule VIII 3 and 4, Rule IX.5 and 7, Rule X, Rule XII and Rule XIII -
may be suspended by the Commission by a two-thirds majority of the votes
cast, provided that 24 hours' notice of the proposal for suspension

"~ has been given. Such notice may be waived if no representatlve of the _

Members of: the Comm1331on objects.

'Entry 1nto Force

1. . In accordance with' Art. T of the Statutes of the Commi851on,

S -these Rules of Procedure shall come into force upon approval by ‘the

- be prescrlbed by the procedures of the two - Organlzatlons.u
~com1ng into force of these Rules, they shall apply provis1onally.

Directors-General of FAQ and WHO, subject to such confirmation as may .
Pending the
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ADDRESSES OF NATIONAL CODEX ALIMENTARIUS COMMITTEES,

COUNTRY

ARGENTINA

- EQUIVALENT BODIES, OR CENTRAL CONTACT POINT°

(Iosltnon at July 1963)

ADDRESS

Dr. Carlos A;;GRkU”'
Presidente ’

REMARKS

Consejo Latino-americano de
‘Alimentos

Calle 13 No 635

La Plata . (Argentina)

AUSTRALIA o ¥r. Ivan H. SMITHL
o ' ' o Assistant Director -
“Department of Primary Industry
Canberra A.C.T. (Australia)

CAUSTRIA : -Min, a.D. Dr. H. FRENZEL S National Codex
- ' Prisident des Rechnungshofes _ - Committee
Schloss Schdnbrumn '
Wien (Austria)

BELGIUM = . -+ Dr. Georges ART
: - - Inspecteur en chef-directeur
Ministére de la Santé Puhlique _
et de la Famille
.60, rTue Ravenstein
Bruxelles (Belglum)

- CANADA . . - Mr. Frank SHEFRIN

L :  Secretary

Canadian Interdepartmental FAO Committee
Department of Agriculture

jOttawa (Canada)

CHIRA, REPUBLIC oF - Dr. S.T. SHANG o ' - _ National Codex
: : ' . Director o . Committes
National Bureau of Standards S
Ministry of Economic Affairs
. ' ¥o. 1, 18t Street
~ -Cheng. Kwng Road
- Tainan :
‘Taiwan

DENMARK - Mr. Erik MORTENSEN | | National Codex
: ) Head of Division S Comnittes
Ministry of Agriculture o
_Copenhagen (Denmark) :




GERMANY,

FEDERAL REPUBLIC OF

t

' GREECE

IRELAND

ISRAEL

| ITALY
* JAPAN

LUKENBOURG -
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Nr. Gérard WEILL = "~ National Codex

Secrétaire (Général du ' Committee
Comité Interministériel de '

1'Agriculture et de 1'Alimentation

Ministére de 1! Agrlculture

17, ‘rue de Varenne.’

" Paris (Francq)

Dr. E. FORSCHBACH v National Codex
Ministerialdirigent ' : Committee

Bundesministerium fur
- Gesundheitswesen

Bonn (Gcrmany)

Mr. Konstantin KINNAS ~  °  National Codex

Professor of Hygiene School =~ . ~  Committee
3 September Str. 153 S

. 813 Athens (Greece)

‘Miss M. BRAZIL

Higher Executive Officer
Department of Agrlculture
Dublin 2 (Ireland)

Mr. Avmnoam HALEVY o National Codex
Director Food Division . ' Committes
Ministry of Commerce and Industry

Jerusalem (Israel)

Dr; Callsto ZAMBRANO
~Inspecteur général du

Ministére de 1l'Agriculture:
Via Sallustiana, 16

‘Rome (Italy)

" Dr.: Klngl “TOYODA

Chief, Food Chemlstfy Sectlon '
Environmental Sanitation Bureau, .
Ministry of Health and Welfare

: ,Tokyo (Japan).

" Mr. Henry KROMBACH j'; o National Codex
- Chemical Engineer : ‘Committee

Laboratoire de 1'Etat 2
. Luxembourg

. Rue Auguste Lumlére, 1A '
o Luxembourg ' _



NETBEERLANDS

NEW ZEALAXND

" NCRWAY

PERU

POLAND
PORTUGAL -
SPAIN

SWEDEN

SWITZERLAND
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Miss P.F.M. van der TOGT
Assistant Liaison Officer for
FAO Affairs :

Ministerie van Landbouw en Visseria.

1e v.d. Boschstraat 4 .
The Hague (Netherlands)

- Director General
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Milk and milk products:

Composition standards

Methods of analysis
and sampl#ng
Eygiene

Additives

Pesticide residues .

Labelling
(general provisions) -

Sampling

Analysis
Eyziene -
Oils and fats

{except margarine and
olive oil) :

> Margarino

IDF

IDF/IS0/404C
| WHO

Netherlands

Fetherlands

FAOQ

180
Austria

USA with WHO

IFMA

Joint FAQ/WEO Expert Committee
on Milk Hygiene

Expert Committee of the Com-
mission open to all member
countries, working on the basis
of ‘recommendations of the Joint
FAO/WHO Expert Committee on. Food
Additives, in close cooperation
with the Council of Furope and
the European Econonic community

Expert Committee of the Com-
mission open to all member

countries, working on ths basis -
of recommendations of existing
FAO/WHO advisory committoes and’
- panels of experts

Exﬁart Committee of the Com-
mission open to- a11 membexr
countr1954

Expert-Committee of the. Com~
mission open to all member .

‘countries, in conjunction with,

where appropriate, the Joint -

- FAO/HEO Expert Panel on Meat

Eygiene

Expert Committee of the Com~
mission open to all menber

.countries

Draft standards,

Draft standards
Basic bygiene rules
Revised draft list of acceptable

additives and proposed maximum
levels in individual foods

Proposed tolerances in individual
foods

| Review of food labelling legis-
lation in principal countries,

panding later establishment of an

"Expert Committee to draft standards

Develop methods for physlcally
similar products

Develop new or propose axisti#g
methodsffor'use-under the Codex

Devalop basio food hygieme rules,
particularly for developzng

.Gountries

Draft standards for principal oils
and fats of aniral, vegetabla and -
marine origin

Draft standards

~1g-



- 40-41

42

46

52

54

56-51
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Keat and meat products

Poultry

" Fish and fish products

Wheat

Frult and ngetables :
- {£fresh)

Fruit and Vegetables

(frozen)

Fruit and Vegetables
(processed)

Fruit Juices

'Cocoa products and -

chocolate

Sugars

Honey

- Soft drinks

" FAO with OECD

Qermany,:Fed.Rep.-

IS0

ECE
ECE
OECD
USA

 ECE/FAO/¥HO

Switzerland

Austria

®
with
Czechoslovakia

Expert Committee of the Com-

mission open to all member
countries with specific power
to set up sud-committses. To
work in close cooperation with
the Joint FAO/HHO Expert Panel
on Meat Hygiene, ISO and EAAP

BExisting Hofking Party on
Standardigation of Perishable

Foodstuffe

as above

Expert Committee of the Com-
" mission open to all member

countries,. making full use of
earlier work undertaken by

B _Fragce_on a Euzoppan basis

| Joint ECE/FAO/WHO Group of
.Experts on Fruit Juices

Expert Comm1ttee of the Com—
mission open to all member

 .countries

Expert Committee of the Com-
nission open $0 all member
eountries

Expert Commlttae of the ‘Com-
mission open to all member
congtriea

[Claesification og carcasses and

| outs, and draft standards - for'meat
’ products

Preparation of background paper
.for consideration by the Commzsslon
at its Second Session.

Draft Code of Principles concern—
igg_fiﬂh‘an¢ fish products

Survey of methods of sampling and .
analyeis, ponding later establish-

| fient of an Expert Committee to
‘ &raft standards -

Exiat;ng program encouraged and
endorsed

Existing programs encouraged and
Aendorsed

Draft stan§apds in pafticular for

canned and “dried products !

. e ‘.\’)

|

Draft standards for all categorles
of fruit Juices, nectars, etc,

' Draft standards

: Draft standards for the principal’
; oarbohydrate Bweeteners

vnraft standards -

) Preparat1on of background paper,

rending later establishment of an
Expert Committee to draft standards

Hote:

For details of already complsted draft standsrds riow under discussxon by the Commisaxou, see page 2
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Bodomsrt om0 el APPENDIX E.1

Draft etandard considered by the Codex Alimentarius Oommission
in first reading ‘and now referred to Governments for detafled comments,

'GENERAL PRINCIPLES . N

Text prepared by the former "Buropean Coun011 of the Codex Alimentarius", now
the "Advisory Group for Europe of the Joint FAO/WHO Codex Alimentarius Commiasion"

I.

GENERAL COMMENTS ON THE CONTENTS OF THE
CODEX ALIMENTARIUS EUROPAEUS

Definition of the term «foodstuff»

§1 o ‘

The »purposéAof the European Codex Alimentarius is to publish defi-
nitions, methods of »tésting and-principles for judging foodstuffs. It was =
drawn up by experts from many European countries and examined and
approved by the European Council for the Codex Alimentarius in
accordance with its rules. The_princ’iplcs in the European Codex Alimen-

~ tarius are intended to prepare the way for a uniform intcfpretati«)n of
the standards for food marketed in certain wrappings or under certain -,
labels and a uniform basis for judging foodstuffs in European countrles
in nrder to facilitate lnternatmnal trade in food.

§2

However the intention is not ‘that the establishment of minimum
standards for foodstuffs marketed in certain wrappings and under cer-’
tain labels should eliminate completely trade in merchandise which does"
not comply’ with these requirements, but merely that it should ensure
that such merchandise is only marketed in wrappings and under labels
which make it in{possiblc for the p‘urchasef to be deceived as to its true
quality. Naturally trade in goods not complying with the minimum
standards of the European-Codex Alimentarius can be prohibited by
the legislation of individual European countries within their sphere of
competence, even if such merchandise is ‘marketed under a label or in
a wrapping dulrly showing its true quality. But statutory food legis-
lation should not be used to promote economic interests or to discrimi-
nate automatically against foreign goods. . '



§3
I'nn(lsmhs are mate rmls which are mton(lod to be ('dttn chewed or
Cdrank by human beings, whetlier in-a changed or unchanged state, to
satisfy their nutritive requirements or for enjoyment. Materials which
when correctly used form a permanent constituent of a food may be
considered as foodstuffs. '

”‘.'

(‘.ENlzRA-I-,_(i'()MMI':NTs ON TESTING AND C]éRTH?\'IN(;
' FOODSTUFFS
§4

The minimum standards ]d]d down in the European Codex Aliment-

arius. for foodstuffs marketed under certain labels or in certain wrap- -

_pings are drafted so that they may casily be observed if the goods are
~ properly manufactured, produced and processed and so that it is casily
" possible by scmnttfically ‘proven methods to establish any deviations

from these minimum requirements shown by the foodstulfs concerned

when marketed within the meaning of §2 with a label or wrapping
clearly indicating their real quality.

§5

When testing foodstuffs an analyst must first consider what qualities -

it should have according to its wrapping and label if it is to meet with
~ the consumer’s justified expectations as laid down in the European
“Codex Alimeitarius. He will then have to test the food to see whether

it has these qualities or not. The definitions and principles laid-down in’
‘the Luropean Codex-Alimentarius will be of great help to him in this.

In his certificate the food analyst must always specify the testing
methods used as well ‘as his findings and his opinion. This is the only
way in which it is. possible to check his report, since e\pulmcntal results
“obtained ‘by certain methods can nnly be correctly evaluated if the
" special’ fvevatures of thcse.methods are taken into consideration. Where

there is a necd for the establishment of generally recognised methods

for testing ‘the quality of certain foodstuffs or ascertaining that they
comply with the principles of the European Codex Alimentarius such
methods will also be specified in' the European Codex Alimentarius.
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" However the establishment olf such standard testing methods should not
be allowed to check the. devélopr'nent and use of even more accurate
methods, although the use of the latter does not mean that the standard .
testing. methods in the Europe'm Codex A]lmentarms may be.dispensed
w1th

I IIL. !
' GENERAL COMMENTS ON JUDGING FOODSTUFFS
| §6 .
If a foodstuff marketed under a certain wrapping or label does not’
- coinply satlsfactoniy with the minimum standards in the luropcan.
~Codex Alimentarius for such wrappings or labels the merchandise may,
depending on cxrcumstancee be considered as injurious to health,
spoiled, unripe, adulterated. or mlsleadmgly ‘packed or labelled. The
following paragraphs give criteria for’ these ground% for  complaint. '
These comments givea basis for. judging a foodstnff correctly when the .~
" minimum’ standards. cmrespondmg to its wrapping or labe]lmg are. .

known. Ihey must always-be taken into corsideration in- do‘tummmg
whether a foodstuff complies with the minimum standards in the luro-

. pean- Codex Allmentarlus as the chapters of the Codex dealirig with:

individual foodstuffs cannot list all the possxble grounds for complaint
in full, but can merely glve examples of part\cu]arly tvpxca] cases of
complamts :

I ﬂ,.jur,y lo Iwalth‘ )
87

Foodstuffs are to be consideréd as 1n]unous to, health 1f they arc
likely to be harmful to health despite the fact that they are ‘used cor-
rectly ot ina foreseeable way by the consumer group concerned unless
this is only likely if there is an abnormal reaction or under conditions
‘which are commonly known and avoidable or against which sufficient
. precaitions have been. taken. The foodstuffs must be considered as -
likely to cause injury ‘to health éven if this ‘danger only exists if they

" are eaten contmuously (repeatedly) in this case it niust be possible
to foresee that the merchandise concerned could.be consumed conti-

" nuouslyor repeatedly over a penod within whlch the cumulatwe e[fects
can cause. mlury to health. -
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o §8
. If live pathogenic agents (viruses, micro-organisms or higher patho-
" genic organisms) or other pathogenic products of metabolism are found

~“-in or on a foodstuff tests must also be done when detérminin.g its likeli-

~hood to injure health'to see whether these pathogenic agents are killed

when the nrerchandise is used correctly or in a foreseeable way and are -

+ thus rendered harmless (e.g by a pu_n'fying or preparatory process or
by chemical or biological effects when used). - '

However if it is feared that it is possible for these pathogenic agents - -

© to cause ha‘rni_fulusymptoms to appear in human organisms the mer-
chandise is to be considered as injurious to health.
S 89
‘Foodstuffs which are in no way harmful to the average consumer could

-under cettain’ circimstances be considered injurious to health if they are
-supplied specifically for a limited consumer group (e. g. diabetics, in-

- fants or ‘small children) and are likely to cause injury to health if used
o perectly or in a’fo:eseea_ble'way by this consumer group. o

§10

L HoWeve; if the merchandise_-is.oﬁly' likely to ca:_ruﬂse injury to hebalthﬁi"f‘ S
- the consumer reacts abnormally to it there are no ground§ for -com-
plaining that the merchandise is injurious to health. Medical science shall -

determine what is to be (_:On_side'réd_as;van abno,rmal: reaction. If the
“merchandise is likely to cause injury to health not only if a consumer
reacts abriormally, but also under limited but forseeable conditions of
use this generally justifies considering the goods concerned as injurious
“to heaith, unless adequate measures are taken to prevent these con-
ditions from occurring. Such. measures might consist of unmistakcble
warnings a‘ga‘i_n__st' unsuitable uses which .ﬁiigh{ be dangerous (e.g. a

warning against eating excessively sulphured dried fruit in‘its raw con-

 dition) -or unmistakable information on' precautions which are not
generally known and which must be observed when using the merchan-

 dise, or the dangers of ignoring such precautions. -

§11

Excessive or unreasonable consumption of a foodstuff is one of the

- conditions under which an otherwise harmless product could become

liable to cause injury to health. This condition alone is commonly known

o
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to be avoidable and it is the consumer's own fault if it occurs. An exam-
ple is the consumption of excessive quantities of food and drink (parti-
‘cularly intoxicating beverages) or the simultancous consumption of
mutually ‘incompatible’ foodstulfs which can often have adverse effects
on the consumer’s health although - the ‘merchandise itself is of satis-
'factory quahty In all thcse cases thercfme no complaint can be made
agamst the mcrchdndlse which would have been harmless if it had
‘been conqumed redsondbly and in moderatmn

y 'Sﬁoilage
§12°

A fondstuff is to be umsldefed as spo:led in partlcular 1f as a 1esult of -
changes or external.influences not falling under the headmg of .adul--
teration it has reached a condition so. far from the consumer’s justified -
_ expectations that it has partly or ‘wholly lost ‘its usefulness (suitability '
for consumption) or the keeping qualities normally to be expected of it,
or if contrary to the normal and techmcally necessary processing it has
been processed in a way Wthh would arouse the.disgust of the average
consumer or otherwise prevent ‘him from consummg the food if he were
“aware of these circumstances. Spoilage can under certain circumstances
" “become injury to health. Even spoﬂed foodstuffs ‘can still be useable to
"a limited extend and thus can be ‘suitable for sale provided they are
correctly descnbed as belng of hmlted usefulness and reduced in v’alue o

Unripeness
- § 1’3

A foodstuff is to be cpnsxdered as unripe if it is marketed before it has -

' reached the condition in which it is fully suitable for its intended pur-
pose, which. need not necessarily .be immediate use - or use in an un-
changed state. If an unripe foodstuff can be made fully suitable for a -
pamcular purpose by being ripened further by the purchaser and if the

“latter is adequately informed of the true condition of the foodstuff
marketed iti.an.unripe state either by its appearance or its labelling —~and’
where approprlate is-also informed of its limited usefulness-after further
ripening —an unripe foodstuff can also be- suitable for sale.-



) ' Adsultcrati(m,b Imitation’

NI

A foodstuff is considered ag ad'\ilt(éfrélgéd'.ij):n;ticni_in*ly -'if'wvlj'ij_i{i;l}e'(':n_nf- .
ed, are partly o wholly abstiaits .

stituenits, the content Of;:\‘lh.ifcﬁ.‘iﬁ specified, are pai
ed, or df it js impaired by the addition of foreign subst
~ affecting its value, of if it is made Lo appear of better g

iafees adve

ely

- imitation foodstuffs may, i their tite character is cleariy
Of is made quite cvident by suitabie labeliing, bt suitable |
do fiot contraveire the legislativi of the eolintry

a8 adulterations.

M i;%lé(idhz;g packaging, 5;‘:;‘;&2&&éii¢z_g: labcmgepecml coi
‘ v [ the use'nf geographical

~ A foodstuff is to be considered .as misleaditig

. piifchaset is fed to expect sommethitig other than is actuaily oifered to g
hiri of at least to expect eertain qualities of otlier importait conditions

‘whiich thic merchandise does ot huve, Sueli qualities ot conditions hay
Felate to the origin, the health value, the palatibility, the useliliicss, tie

dge of the quantity of tlie merchandise. If the misleading ja kaging or:

labelling of a foodstaff serves to deseive the- puchaser about its

itis
jutiotsiess to health, spoilage; unitipeness of adulteration, the merelian:

dise is to be considered Fespectively as injurious to health, s‘pbiiéﬂ. B

. tinfipe of adulterated,

Cosis

Details of origin with geographieal d‘éﬁeffp'tiai_i_s should i principle

give relevant iniformation on the country, region oF place in Which the
foodstuff so deseribed was produced or manufactured of last underwent

essential processing. When the processing determines  the qualities of

» ‘ quality thai it is or -
- has a defect concealed by any addition of manipulation, Also failire to o
 Teriove as specified any constituents reducing the. valie of a foodstuff - - . .
- on the market or imitating any foodstuff for the purpose of deceiving . -

the customier are to be considered. as adulteration: Adilterated or.

tecoghisablie

ntable for<alédf they 7
; of destination (e §2).
- Substitute substarices which are labelled as such inay not be considered

. o ﬁ)ils“‘_.', . A
“leadingly labelled if it is offered OF 1 ¢ ch =this
to include its extetior forim and packing=of under such a label that the -
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APPENDIX E.2

Draft standard considered by the Codex Alimentarius Commission

in first reading and now referred to Governments for detailed comments.

Article 1

A:ticla 2

Article 3

e

Article 4

GENERAL PROVISIONS

EXTRACT FROM THE DRAFT LATIN#AMERICAN FOOD CODE

4

Any person, commercial firm, or establishment that manufactures,
packs, holds, transports, sells, exhibits. or handles foods, house-

_hold articles, or raw materials used for such products shall com—

ply with the prbvisions of this Code,

“Any foods and household a}ticles, and the raw materials used'for

- the same, which are manufactured, packed, held, transported,Jsold,'
or exhibited shall meet the requirements of this Code, and their

sale shall be licensed by the competent health authority, not in

" eny ocase by police authorities or entities organized wnder pri-

vate law,

Any operation not méntioned in this Code as either regular or
optional shall be lawful, provided that i% does not modify the

_composition of the product,.or does not introduce undesirable or

prohibited'extraneous_elements.capablé'Of endangering the consumer

. or of diminishing the nutritional value of the product, and pro-
 vided further that it does not change the constituent elements to
" an extent exceeding.that of natural-causes.

Anykterm'defihéd'ihronéléééﬁion,bf:fhis'Code_shall have the same
meaning in all other sections of this Code in which it is used.
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. Article 5 « The follow1ng def1n1tione are hereby eetabllehed for the pur-—
. r»poeee of this Codet :

1

2.

3,

Consumer: Any person, group of persons, firm or institution
- that procures foods for personal consumption. or for con-

eumptlon by third pereone.‘

Food Any natural or artlflcall, processed or- unprooeesed
product which, when ingested, supplies the body with the
materials and energy it requires to perform the biological
processes. By extension the term "food", shall apply also to

~ any. substances which, regardless of whether or not they

have nutritional qualities, are added to foods and dishes

- ag taste correctives or additives, or the consumption of

which is customary or pleasurable and takes place with or
without a nutritional purpose. Therefore, whenever refer-
ence is made. in this Code to "foods'", the term means not

only solid, liquid or gaseous food products, but alsc the raw
materials used in the same and any additives added to improve
their appearance, color, aroma, preservation, etc., such as
acidulants, alkalizers, agents preventing violent boiling,

~ antioxidants, aromatics,, eolors, sweeterers, emulsifiers,
thicksers, stabilizers, foam producers, an«l—foamlnn agents,
hydr011zer3, preservatives, flavors, etc. :

yGenulnei,Standard or Legal Product This term when applied to a
food means any product which, meeting the regulatory. specifica-

;L-tlons, does not contain any unauthorized or added substance re-

4.

" 'presenting an adulteration and is sold with its legal name and

labeling without any legends, signs or designe which may be mis-
lsading with respect to its origin, nature or guality.

Such products are prohlblteq from helng called "pure"
Deterlorated Food This term means any food the . 1ntr1nelc com—

position of which has suffered ‘damage, deterioration or injury
as a result of natural causes, such aé humidity, temperature,

" air, light, enzymes, mlcro—organleme, or. parasites.

Contaminated Food: This term meang any food manufactured handled»

or packed under zneanitary conditions, or containmng mlnerel or
organic impurities which are undesirable, obnoxious or poisonous.
It also covers any food manufactured from animals affected with

@& disedse the- agents of which may:be present in the product, ex-

cept in cases specifically authorized by the official veterinary
inepection authorities.



" Article 6

Article 7

" Article 8

T.
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AdulteratedvFood: This term means any food the valuable consti-

tuents or characteristic nutritional principles of which have

"been abstracted, in whole or in part, and replaced by inert or

extraneous ingredients, or foods to which an excessive amount

of water or other filler has Veen. added, or which have been
artificially tolored or artificially treated in order to conceal
deteriorations, objectionable manufacturing processes, or inferior -
raw materials, or to which unautorized substances have been ad-
ded, or the composition, quality or other characteristics of which‘
do not correspond to the denomlnatlon and description under which'

the product is sold.

"Extraneous elements" or '"extraneous substances" in a food ready
for consumption are any substances which,  under this Code, are
neither constituent elements nor harmless ingredients. (Technical
additives used to stablllze, preserve, flavor, aromatize, or

color.)

Misbranded Food: This term means any product which has the ap-
pearance and general characteristics of a legitimate product,
regardless of whether or not the same is protected by a regis—.
tered trademark, which is not the genuine product but sold as -
such, or does not come from the true manufacturer and zone of

production known and/or declared.

-~ The term "food poisoning'" means a pathological process caused not

only by spoiled food, but also by the ingestion. of foods which,
notwithstanding their normal appearance, contain products injurious
to the body, which may be of vegetable, animal or mineral origin. .
Physicians who treat such cases of peisonlnq are held to. repori them
immediately to the local health authority in order that the same.

may adopt the necessary measures, for which purpose it shall be
given whatever 1nform1t10n it deems necessary.:

- Articlee prepared in one country which 1m1tate products of another

country shall ‘be prepared in accordance with the processes used at _
the place of origin and shall meet the characterlstlcs of the or1g1na1

products (Port, Malaga, Marsala, etc. wines* Roquefort, Gruyere,
etc.” cheeses). .

- In advertlelng food products (vy word of mouth, over the radlo, or

in writing) the definitions and other requirements of this Code shall
be respected.

The comp031t10n, properties, qualities, effects and nutritlonal value
of dietetic. products may be advertxeed Only with thc wrltten approval

of the competent authority.




- Advertisements directed to alcoholic beverages are prohibited from -
. Tecommending their.consumption as providing stimulation, well-being
..or other sensations, in the same . manner as=the'smoking of filter

- cigarettes or the use of filter cigarette-holders is not permitted
10 be encouraged by
“in this way.

rArticle 9 -

“Article 10 -

Any countries which adopt this Code shall issue broader:supplementéry
local provieions in a body of regulations which may be named a "Food

Code" or "Bromatological Code."

The presence of the metals and metalloids (incidental or residual
.additives) listed hereinafter shall be tolerated in foods (with the
.* exception of drinking water, fish and
~ “are kept within the following limits:

-Aluminum R
Antimony R

- Arsenic:

'Liquid ecess
40 S0lid seseas
L BaTiUM seeesnss
“BOTON eseienans
;Cadmium seseass
Z2iNC veeveeennss
COPPOBT sseaosse
'vTin et acss b e
Fluorine .ssese.
Mercury eeeceses
SilVver ctececess

. ‘Lead:

“With fegéfd'to the amounts of pesticide
' gee A:tiolest?39,'740 and‘741'of this Code.

Liq_uld . e .o oo
501id vaises

Selenium:

Liquid ee.e. Me
S0lid eseess Maximums -

Maximum:
Maximum:

Maximumze
Maximum:

Maximum:
Maximum: .. .

Yaximum:
Maximum:

flaximums - -

Maximum:

Maximums
Maximum:
Maximum:

Maximums

Maximum: =

‘Maximumz

- 62 =~

- favouring. the belief that

250
2

0.1
e b
© 500
300
>
100
10
-1300
s
0,05
. 1

s .
20

  15?0;05,

AN

they are harmless

parts per million

parts per million

part per million
part per million

parts per million f3~

parts per million
parts per million

parts per million -

‘parts per million
parts per million -
parts per million °

parts per million:

part per million.

parts per milliod
parts per million

paffs‘per;miilidhf
parts per million*

sellfish), provided that they

phemidals,tole#ated i@jfoods,[:
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' ' APPENDIX F

Draft_standardzqqnsidéred‘byﬁtﬁe deex{Alimentarius'Comﬁisaioh'
in first,reading and now refefred'tO'deerhments'for detailed ocomments.

SAMPLING

_ Text prepared by the former."EurOpéan Council of the Codex Alimentarius",-now"
‘the "Advisory Group for Europe of the Joint FAO/WHO‘Codex Alimentarius Commission",.

I3

Introduction
§1
When taking samples from foodstuffs on the market or intended for-
‘the market to ensure that they are of satisfactory quality-it must nlw;lys
be borne in mind- that the analyst can only issue a reliable aunid -useful
report if the material supplied for testing is suitable to produce the
required results with the testing methods to be used. In the case of food
samples care must be taken not only to secure the quantity, required to
test the food concerned by-the normal methods but dlso to ensure that
_ the sample is packed, labelled and délivered to the analyst_in:_‘su_ch a way
- that it cannot be confus_c‘d' and that its condition does not change prior
to delivery. Samples of easily perishable goods must reach the analyst
as quickly as possible and should be tested by him as soon as possible,
‘even if he ‘has means available to prevent them from, perishing v-fui'ther.
The rules given below also apply where appro-pri'_ate_t‘o §'z;mplcs of food -
additives and of utensils and packaging materials.for foodétuffs..

Control sample

§2
A control sample is a sample which, at the request of the person with
authority over the goods, is left behind after a sample has been removed,
- and which is taken in the same way, in the same quantity and with the
same precautions as the sample which is removed, so_that it has the

- same test possibilities.
" Packaging of samples
§3

The samp']c removed and where applicable the control sample must.
be appropriately packaged immediately. A packing is appropriate if it
is suitable to prevent any change in the sample until'it is delivered to
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the tes'ting centre. However the selection of thev'type'of'p‘acking or the ~

type of container for the sample depends not only on the goods from
which the sample was taken but also—insofar as the purpose of the test .
is known to the sampler(—on the type of test whlch is to be carried out.

For example, it is norm'llly essential to- pack-a sample for bactenologlcal s
. tests in a. sterile- container or in stcrllc packmg material.. (See also
' paragraphs 19 and ZO)

‘ § 4‘ :

ey

- Itis generally sufficient to pack materials in grain or powder form in h
. paper bags, provided they are not hygroscopic. It is recommended to .

use receptacles of glass, glazed earthenware, etc. for fats, fatty or damp
materials and hygroscopic products (meat, etc.). Samples of liquid food-

-stuffs are generally put into bottles. Samplés of pre-packed (pre-bottled)
. foodstulfs do not usually require any special wrapping but may be left
" in their original packets (containers). (See also paragraphs 7 and 18.)

Sealing samples

- §5

" The sealing of sample and where applicable control'sample wfap.pings;-

. is intended to prevent any deliberate alteration of the contents of the =

sealed packets. ‘Sealing’ covers not only the use of sealing wax, but also o

" the use of other types of fastenings whichcannot be opened without -
* this fact -being obvious. Thus lead deals with stamps, press buttons .

which can only be closed once and similar.devices are also suitable for s
sealmg samples and control samples.

56

Sufficiently strohg paper bags can be used for s'ample‘s of all tyiﬁes of .

food as an outer wrapping to be fastened (sealed) as above. The use of |

sealed paper bags is particularly recommended where the fastening
could only be attached with difficulty to or would not hold securely-on
the receptacle containing the sample. When several samples are-taken -

‘at the same time sealing may be effected by enclosing the individual

containers of such samplesin a- collectlve container Wthh is then sealed

‘as descnbed above.
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Sample labelling
§7

" Each sample r‘c'muve('l and control sample left behind is to be labelled
vso that it cannot be confused. The simplest method is to write the des-
cription directly ‘on ‘to paper wrappings, Labels or tags on which the
dLsantu)n may be written should be stuck or securely tied on contamers
‘on which it is impossible to write. In the case of pre-packed (pre- bottled)
samples care should be taken to ens’urc that the descfiption of the goods '
and other important details.on the original pdckage (contamer) are not

obscured by the sample label.

Sending the samples to the test centre

S 1

A sample must be sent to-the respective test centre without delay and

~ care mhust be taken to.ensure that the purpose of the test.is not-en-
dangered by.the choice of an unsuitablé method of transport, e. g. one
“which takes too long or in which the sample container might be broken.

¢

Covering letter for the sample

§9

"Each sample must be sent to the t‘ést centre with a covering letter
which should as far as pessible contain all the sampler’s comments and
. findings for the attention of the analyst, e. g. time and reason for taking
the sample; established descuptxon of goods, information on any. steps
taken to preserve the sample, obvxous defects, results of any prehmmary'
examination, origin of the goods and date of their purchase or produc-"
'~ tion, type and length of; :storage and quantxtv of the stocks of the goods _
to be tested still remaining when the sample was taken: It is also re-
commended that the covering Jetter should spec1fy whether a control -

sample was left behmd
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Procedure for taking samiples from large stocks of
non-homogencons substances

§ 10

When an opinion is to be _given on a relatively large stock of goods
which is probably not homogeneous (e. g. because it tends to separate)

samples must be taken from various different storage ‘places (or con- -

tainers). If there is reason to suspect that certain parts of the stock are
in such a condition that they should not be mixed with other quantities

of the goods in stock, these parts must be disregarded in obtaining an .

-average sample from the total stock. Separate samples must therefore be
taken from them.

3

§11

To obtain a sample which enables a conclusion to be reached on the
~-average quality of the total stock—or of a part of it suitable for mixing—
-care must be taken to ensure that the sample volume, which is usually

negllglble in comparison with the volume of the goods to be inspected, is
~of the same quality as would be obtamed if the total quantity of goods
were thoroughly mixed before the sample was taken. The greater the
‘stock of goods to be tested for its average quality, the larger the number
of places within the individual containers or the greater the number of
individual.containers from which samples must be taken; these must
then be thoroughly mixed ard the correct volume for the sample to be
"sent to the test centre must be taken from the" resulting mixture. Ob-
vious impurities in the goods may only be removed before sampling if

it is normal trade practice to remove them before passmg the. goods on.

to the pu1chnse1
§12

Howevcr tflkmg an averdge sample from large qucmtxtms of goods is

only ]ustlﬁable if there is no doubt from the way and the minimum.

quantities in which the goods concerned are sold to the customels of the
~ business being 1nspected that, eadl purchaser either receives’ properly
mixed goods of average quality or is supplied with sufficient quantltxes

of varymg quality to enable him to mix them hlmself in accordance .’
with normal trade practlce and thus obtain this average quahty before' '

passmg them on to his customers.

PO
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§13

\\'hen taking srlmplu of foodstuffs stored in sac k% barrv]s, (,r.ttes or
other large eontdmers (including goods’in large pieces such as potatoes
fruit, etc.) it will sometimes be necessary to empty the contdmers and
consider all the layers to obtain: a true average sample. In the case of
large stocks of foodstuf(s stored in this way but normd]ly presumed to be
homogeneous it is suff1c1ent to take the average sample from 1 container
if the total number of containers does not exceed 5, from 10% of con-
tainers with a minimum of 5 if they do not exceed 100, from 5%, w1th a
m)mmum of 10 if they do not exceed 500, from 39, thh a minimum of

25 il they do not exceed 2000 and from 19, with a mmlmum of 60 if they

“exceed 2000. A minimum of 5 samples must be taken. from different

places from truck loads and large heaps of goods, and care must be
taken that pieces of different sizes are taken proportionately from the

various layers of .the stocks.
§ 14

lhe constituents are never equdlly dlstrlbuted in granular substances
(e. g. grain).-The smaller or heavier particles such as earth, sand, small
seeds from ‘weeds, etc. usually fall to the bottom of the container - or -
sack. Therefore the different layersrmu'st be taken-into account to obtain
an average sample. The contents of small drawers or chests should for
practical purposes be emptied on to a plle and the samples taken from
thls after it has been thoroughly mixed. o e ST

_-§15

The contents of sacks are sampled by taking a part sarriple from the
‘top, middle and bottom of the sack. These part samples are. well ‘mixed
together to give an average sample. For larger quantltles ‘of gooda in
sacks the number of sacks to be sampled is determinéd according to the
pattern given in§13. A’ sample which - comes from one place ‘onlyis

" called a random sample and does not enable any conclusmn to be drawn
regardmg the quahty of a large volume of goods - S

§16

quulds whlch separate must be- carefully mlxed before the sample is
taken. Liquids in small barrels are best mixed: by rollm_g the cask.-The
contents’ of tins must be mixed by.-shaking up and: down: b_efore,_t,he
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saniple is taken. Small quantities of liquid are best mixed by being -

poured several times from one container to another or by stirring and
shaking. A sample of liquids' which do not 'separate should where pos-

- sible be taken from the centre of the container with a s]phon or pipe.

Partly or completely frozen, crystalhsed or crmg(»akd liquids must be

fully liquefied and thoroughly mixed. as described above before the -
* “sample is taken. The procedure described for sampling lnqunds should
also be adopted when the merchandise to be sampled is of an oily, vis-
cous, or, unctuous consistency. However if such merchandlsc cannot be
" mixed by rolling or shaking the container and if it is also 1mposslble to'
‘stir it like liquids, then it must be thoroughly mixed with a spade- like

implement before samples are taken.

§17

Obviously the covering letter to be sent to the test centre with

various samples from different parts of a large stock of merchandise or" -

with an average sample from a stock of merchandise presumed not-to be
homogeneous  should, in addition to the usual details, also. contain
special details of any particular observations on' the’ differences. in
quality between various parts of the stock or any-other details. Ix]\(ls
to be useful to the analyst. : : '

Procedure for taking samples . from merchandise whtch is f)re packed or
' filled into contamcrs ’

§'18

Merchandlse which is pre- packed or ﬁlled into cont’uncrs muet be
sampled SO that in the. case of smaller packets or containers at least one .
- full packet or contamer and where necessary more, is taken as a sample _
When samples are. taken from large packets or Iarge ‘containers: the”

contents of these large packets or containers. must where necessary- be

-thoroughly mixed beforehand, if the ‘merchandise ‘in question ‘has a . -
“tendency to separate and is not homogeneous Naturally anyone who
© puts, or instructs his staff to: put, merchandise into packets or ‘containers

(barrels, bottles, jars, etc) for. sale to his customers is responsible for

* seeing that each customer receives S'xtlsfactory merchandise.and that
- ‘therefore even in the case of merchandise which is not homogeneous and
" which tends to separate the amount in each packet or specidl container
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complies with the respective minimum standards when well mixed. If

_the purpose of sampling pre-packed foodstuffs is to ascertain whether

an existing large stock of pre-packed merchandise is total]y satlsfactnry
the number of packets or containers to.be taken as a qqmple must con-

form with the p1tt(~rn given in § 13.

Samples for Mz’cr’olri()'logical lests
§19

Sampling for microbiological tests must be conducted under con-
ditions which prevent the sample from bemg infected with™ micro-
organisms by the sampling process and during the period prior to the
tests, and which if possible also check the growth of any micro-organisms
which may have been on or in the sample when it was procured until
the test is carried out. Thus it is only merchandise whlch is protected by -
its packing (e. g. scaled jars, bottles; tins; plast_lc bags, etc.) against in-
fection by micro-organisms. which present no special difficulties in
sampling for microbiological tests. It is also possible to take samples for
microbiological tests without special precautions from solid foods (e. g.-
sausages, bread, certain types- of uncut cheese, etc.) the nature of "

which prevents micro-organisms from penetrating into their interior in

the period between sampling and testing. However in this case it is

necessary for the microbiological test to be carrled out as quxckly as

possible after sampling.

- §20

Special care must.be taken in procuring samples for microbiological

 tests in all cases where samples of liquid-or semi-solid merchandise {e. g.
water, milk, wine, jam, ice cream, etc.) are to be taken from pipes or
large containers and it is often difficult to remove the sample under
sterile conditions. Such samples should be put into sterile bottles or jars
of .100 to 150 ccm capacity and tccted as soon as possible after being
- procured. I such samples have to undergo a long journey to the test

laboratory they must be suitably refrigerated (with ice, dry ice, etc.) to :

check the further growth of any micro-organisms which might be pre-
“sent in the sample so that a reliable conclusion regarding the condition
 of the merchandise at the time of samphng may be drawn from' the

results of the test. S
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| APPENDIX G

3

4

Draft standard considered by the.Codex Aliméentarius Commission

- be reappraised whenever indicated by advances in knowledge.

in first reading* and now referred to Governments for detailed comments

GENERAL PRINCIPLES FOR THE USE OF FOOD ADDITIVES
(and for establishing permitted lists)

Text prepared by the Secretariat from Reports
of the Joint FAO/WHO Expert Committee on Food Additives

For the purposes of these general principles, the term "food additive" is
understood to cover non-nutritive substances added intentionally to food,
generally in small quantities, to prevent spoilage, to stablize or improve
its keeping qualities, texture, flavour and appearance and to provide aids
in processing, This use of the term is not intended to restrict any wider
coverage which may later be agreed on for use under the Codexs '

The use of food additives is Justified only when it serves the following
purposses: : "

(a) the'maintenénce of the mutritional quality of a food;

(b) the enhancement of keeping quality or stability with resulting
reduction in food wastage;

(c) making foods attractive to the consumer in a manner which
: does not lead to deception ' C

(a) providing essentiai aids in food processing.

If food additives dt rresent in use have not already been subjectéd to
adequate examination to ensure minimum risk in use, this should be done,
unless existing knowledge indicates that it is‘unnecessary.

All food additives prdposed in the future should be subjected to toxicological
examination to minimize risk before being accgpted for uses
Food additives accépted-foriuee should be subjected tbldontinuing observation

for possible deleterious effects under changing conditions of use and should

The food additives to be included in the permitted lists to be published in
the Codex Alimentarius have been considered by the Joint FAO/HHO'Expert
Committee on Food Additives which has evaluated the available toxicological
data, and established acceptable daily intake levels together with specific-
ations for their identity and purity. S : '

\

* with editorial revisions by the Secretariat.
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{
Food additives may under special circumstances be included on a provisional
basis in the permitted lists, and remain provisidnally on such lists until
the Joint FAO/WHO Expert Committee has been able to evaluate the available
toxicologiocal data and drawn up specifications for their identity and purity.

When it is desired to include other additions in the permitted lists,
requests should be sent to FAO/WHO detailing the additional substances
suggested, together with published and unpublished data on specifications
for identity and purity as well as detailed reports of toxicological and
related studies. All documents should be submitted in duplicate.

In the permitted lists of food additives in the Codex Alimentarius acceptable
daily intake zones are indicated, The acceptable zones represent the limits
of intake that can be regarded as presenting no significant hagard to health
on the basis of the evidence available. However, the problems that may
arise from the introduction of a food additive into . the diet may be complex
and may sometimes require further. study by experts in nutrition or other
related fields, This is more likely to ocour when high levels of dosage

are used oxr if the food additive is to be used in foods mainly consumed by
some special group in the community, such as children. ’

Expert opinion will be required whenever higher dosage levels of certain
food additives are to be used or when special circumstances arise. The
zone of acceptability has therefore been split into two parts in selected
cases,. The first part has been termed the unconditional zone of accept—
sbility and this represents a level of use that is effective technologically
at least for some purposes, and can be safely employed without further
expert advice. The second part consists of a conditional zone which is
equally acceptable and represente levels of use that can be employed safely
but at these levels it is thought desirable that some degree of expert
supervision end advice should be readily available. It is, therefore,
intended that the unconditional zones of acceptability should be regarded

as a guide to developing countries that may not be able to call upon
eppropriate experts to guide them in the handling of particular problems

in this field. The conditional zones of acceptability on the other hand
are more likely to be of interest to those countries that have a more
elaborate organization for dealing with food policy and the health hazard
of the consumer. It must be.émphasized that the whole zone of acceptability
may be safely employed. It”pf%videe for an adequate margin of safety after
careful consideration of the evidence available. Added precautions in the
unconditional zone of acceptability are only necessary in the special
circumstances described.

It cannot be too strongly emphasized that food additives ‘should only be used
when necessary and that the level of use should not exceed the lowest level
that can achieve the desired technological effect under good manufacturing
practices. . ' L o L '

The acceptable daily intake zones indicated in the permitted lists of the
Codex Alimentarius should not be used out of their context. Before using
them, the relevant report of the Joint FAO/HHD Expert Committee should be
consulted.
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13. The following prooeduré illustrates how the 1nfofmation available from
daily intake zmone figures may be effectively useds :

(a)

(1)
(¢)

(a)

(e)
(£)

(1)

- (2)

Decide upon the effective level of the food additive under

,_con31deratlon that would be needed in good technological
practlce.

Examlne the possible uses and llst all the foods in which
the food aodltive might be used. '

Calculate the daily intake level that might occur if the

food additive was used in all the foods for which it mighf

be a useful additive, working on the basis of the average
intake of the food materials containing the additive.
This average intake for appropriate population groups is
obtained from national food consumption surveys. For
certain kinds of food, consideration should be given to
relatively large variations in consumption between

individuals or between special groups of jthe population.

Such individuals or groups might be expoted to excessive
amounts of the additive if the calcualtion is based on

average levels‘derived from food consumption surveys.
Examples of this are beverages and sweets,; which may be

consumed by children in much larger quantities than the
average.

Obtain the necessary information from which to calculate
the average body weight of the population group concerned
(usually between 50 and 70 kgs.).

From this informatlon calculate the intake of the additive
in mg. per kg. of body weight per day.

Check this figure against the acceptable intakes given for
the substance in the table. If it falls within the.
tnconditional zone, the situation is satisfactory and the
level proposed may be accepteds If it falls within the
conditional intake zone, further scientific advice is
requlred before the level of use proposed is accepted.

Examgle

A substance X is proposed as a food additive in several

- foods at a level of. treatment of 100 Pe p.m. of the food

as it is eaten.

The foods in which it might occur are listed and the
amounts of these foods that would be. eaten daily on the
basis of national food consumption survey are calculated.




(3)

(4)
5)
(6)
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Thé-totalvaverage'intaké*of~fréated food‘6f an average

man is found.to be 500 gs. a day. The deily intake of
X is therefore estimated at 50 'mgs. -

The body welght of an-averdage man in the population under

‘consideration is 70 kgs.

Therefore the intake of X would be 0.7 mg/kg body welght
per daye.

From examjnation of the table on Appendix A the acceptable
daily intakes for substance X ares

unconditional zone: O=1 mg/ body weight
conditional zone: 1-T7e5 kg body weight

Thus, the suggested use of substance X givea an intake
in the unconditional zone, It is therefore acceptable
without further advice. (Substance X is an imaginary
substance and the figures given here are only 111ustrativé.)‘
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APPENDIX H.1

- Draft Standard considered b the Codex Aliﬁentarius Commigsion
ip first reading* and now referred to Governments for detailed comments

" PERMITTED LIST OF ANTIMICROBIAL PRESERVATIVES
(prepared by the Secretariat on the basis of the reports

of the Joint FAO/WHO Expert Committee on Food Additives)

Acceptable daily intake zones *#*

Compounds for man_in mg/kg body weight
Unconditional L - Conditional
Benzoic acid 0-5 ' 5-10
~ Methyl p-hydroxybenzoate 0-2 ' 2 -1
‘ Ethyl p-hydroxybenzoate 0 -2 2 -1
Propyl p-hydroxybenzoate 0-2 o Ny 2 -1
-Sodium diacetate ' 0 - 15 B 15 - 30
. Diphenyl . A . 0-0,05 . 0,05 - 0.25
i Formic acid _ ’ . - . 0-~5
Nitrates of sodium and potassium 0 -5 5 -10
Nitrites of sodium and potassium 0 -0.4 0.4 - 0.8
.Ortho~phenylphenol 0-0,2 0.2 -1
Sodium ortho-phenylphenol 0 - 0.2 - 0.2 - 1
Propionates of sodium, potassium ‘ o
and calcium . ‘ 0-10 oo 10 - 20
Sorbic acid : 0~ 12.5 12.5 = 25
Sulfur dioxide 0 - 0.35 0.35 - 1.5
Sodium sulfites (calculated as S02) 0 - 0.35 0.35 - 1.5
Sodium metabisulfite (calculated as SOp) 0 - 0.35 0.35 ~ 1.5
Sodium hydrogen sulfite (calculated as SO,) 0 - 0.35 0.35 = 1.5

NOTE

Boric acid, borax, hexamethylenetetramine, and salicylic acid héve.been considered
not suitable for use as food additives by the Joint FAO/WHO Expert Committee on

Food Additives.

- » After editorial revision by the Secretariat. _ o
** These zones do not include gquantities naturally occurring in foods..




Phosphoric acid
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APPENDIX H.2

Draft Standard considered by the Codex ‘Alimentarius Commission
in first reading* and now referred to Governments for detailed comments

PERVITTED LIST OF ANTIOXIDANTS AND SYNERGISTS
(prepared by the Secretariat on the basis of the reports
of the Joint FAO/WHO Expert Committee on Food Additives)

, ] : Acceptable daily intake zones **
Compounds : : ' ‘ for man in mg/kg body weight

Unconditional ~ = Conditional

Ascorbic acid

Sodium ascorbate
Isoascorbic acid

Sodium isoascorbate
Ascorbyl palmitate
Butylated hydroxyanisole
Butylated hydroxytoluene -
Citric acid

Isopropyl citrate mixture
Propyl gallate

Octyl gallate

Dodecyl gallate

Gum guaiac

.
o o o
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Tartaric acid
Thiodipropionic acid
Dilauryl thiodipropionate
Distearyl thiodipropionate
Tocopherols

i
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i
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Nordihydroguaiaretic acid (NDGA) has been considered by the Joint FAO/WHO Expert
Committee on Food Additives. In the absence of adequate toxicological evidence
this additive has not been included in the above list.

* After editorial revision by the Secretariat.
#*%*  Thege zones do not include quantities naturally occurring in foods.
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APPENDIX H.3

Draft Standard considered by the Codex Alimentarius Commission
‘in first reading* and now referred to Governments for detailed comments

PERMITTED LIST OF EMULSIFIERS AND STABILIZERS
(prepared by the Secretariat on the basis of the reports
~of the Joint FAO/WHO Expert Committee on Food Additives)

Acceptable daily intake zones

Compounds o . for man in mg/kg body weight
Unconditional Conditional

Mono-sodium moncphosphate
Di-sodium monophosphate
Tri-sodium monophosphate
Mono-potassiun monophosphate

-Di~potassium monophosphate ‘ up to 30 30 - 70

Tri-potassium monophosphate . ‘
Disodium diphosphate (total dietary intake of phosphorus from
Tetrasodiun diphosphate both food and food additivesg
Pentasodium triphosphate )

Sodium polyphosphate

Calcium acetate ' not limited

Calcium chloride not limited

Sodium citrate , not limited
Potassium citrate - not limited

Calcium citrate _ not limited

Sodium tartrate : 3 . 0-6 - 20
Potassium sodium tartrate- ' (calculated as tartaric acid

Agar

Sodium alginate

Potassium alginate

Ammonium alginate ' 0 - 50 -
Calcium alginate .

Alginic acid

Methyl cellulose : ; 0~ 130 ‘ _

Sodium carboxymethylcellulose

Sorbitol : 0 - 150 not limited
Sorbitan monopalmitate . : =
Sorbitan monostearate : i 0 - 25 25 - 50
Sorbitan tristearate .
Propylene glycol 0 - 20 20 - 40
Polyoxyethylene (8) stearate 0 - 25 25 - 50
Polyoxyethylene é40) stearate )

Polyoxyethylene ZOg sorbitan monolaurate )

Polyoxyethylene $20 sorbitan monooleate g

Polyoxyethylene {20) sorbitan monopalmitate)O - 25 » 25 - 50
Polyoxyethylene ZZO sorbitan monostearate g .

Polyoxyethylene (20) sorbitan tristearate o o
Mono-and diglycerides 0 - 125 not limited
Lecithin ‘ 0 - 50 50 - 100

\

*  After editorial revision by the Secretariat.
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a | | APPENDIX H.4

v
ol

: ' Draft Standard considered by the Codex Alimentarius Commission’
in first reading* and now referred to Governments for detailed comments

o PERMITTED LIST OF MATURING AND BLEACHING AGENTS
y (prepared by the Secretariat on the basis of the reports L
. of the Joint FAO/WHO Expert Committee on Food Additives)‘“‘ T

|

. - . Acceptable treatment level of
Compounds flour in mg/kg

’ _ ' : Normal level

|
I..

Level for special purposes,
e.g. certain biscuit flours

0-40 40 - 75.

'Benzoyl peroxide
/Chlorine dioxide 0 -30 : _ 30 - 75
0 - 20 ' 20 - 75

’Potassium bromate

|

L »* After editorial revision by the Secretariats
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APPE’NDIX- I.1

Draft standard considered by the Codex Alimentarius Commiasion

in first reading and now referred to Governments for detailed comments,

EDIBLE FUNGI AND FUNGUS PRODUCTS

Text prepared by the former'"ﬁuropean'Council-of the Codex Alimehtarius”, now
the "Advisory Group for Furope of the Joint FAO/WHO Codex Alimentarius Commission",

1.

DESCRIPTION

General principles

§1

Edible fungi are the fruit bodies of a specific plant group - (fungi) o

- which grow wild and are sometimes cultivated (e. g. mushrooms) and

which after suitable processing (preparation) can be consumeéd as food-

stuffs or delicacies. Because of their structure and chemical cb‘mpo‘sjtidn

they are generally very perishable and if they are to be marketed fresh

they must be delivered to the consumer as soon as possible after they

have been picked. Edible fungi which are to be preserved for some time -

or ,made into p’rodu'cts which will keep-and then marketed in this ¢on-

dition must be treated or processed immediately after they have been
~ picked before they start to deteriorate. '

82,

As there are edible fungi which cldéely resemble inedible or poisonous
fungi, edible fungi which are to be marketed or preserved or made into
fungus products must be carefully examined to see whecher there are =
any inedible or poisonous fungi amongst them, which must be removed. -
Unless care was taken when picking the fungi to see that only those of
the same species were collected, it is - particularly important to sort

“edible fungi into species, before they are marketed, préserved or made

_ into fungus products, as mixtures of differént types of fungi are not
usual in the trade and also the consumer is entitled to expect fungus
products which are not specifically labelled a5 mixéed products (according
to type and proportion) to be manufactured from fungi of one. species

~only. However: edible fungi of closely related varieties (e: g. varieties
of Boletus edulis, round or,point'cdvmo‘rcls)‘ are always t:t,msidércd as
fungi of the same'spegi'es.: : o
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§3
" In international trade only a few species of edible fungi and their
derived products are of any importance. These species are mainly as

follows: .
(,ultlvatcd mushroom: Agaricus (Psalliota) hortensis (Cook)
Agaricus. (Psalliota) bisporus (Lange). '

a) or

b) Boletus edulis Bull ex Fr. ,
c) Truffles (Tuber brumale Vitt. and Tuber melanosporum Vitt.)..

d) Chanterelle (Cantharellus cibarius Fr.).
Morels (Morchella esculenta Pers. and Morchella conica Pers.).

f) Gyromitra esculenta Pers. which may only be marketed inter-

nationally-if dried.
§4

'lhe types of preserved fungl and fungus productq whlch are of im-
portance in international trade are as follows:

Dried fungi, fungus grits, fungus powder, pickled fungi, salted fungi,
ensilaged fungi, deep frozen fungi, fungus extract, fungus concentrate,
dried fungus concentrate and sterilised fungi-(tinned fungi). Only fresh,
healthy, properly. cleaned and practically maggot free fungi may be
used to manufacture all these products. No colouring matter, bleaching’
agents, - artificial flavourings or preservatives, with the e\ceptlon of
common salt and acetic, lactic, citric and ascorbic acid, may be added
to any of the above mentioned products. All fungus products must be
marketed under an appropriate label on which is stated the species of
the fungi from which the product concerned was made; it is partlculerly
recommended that the Latin name be given on pre-packed products For
the labelling of mixed products see §2. If the labels of pre- packed
fungus products, which must always bear the name (firm) and address
of the manufacturer, have pictures of the fungi these illustrations must
be in colour so that the species of fungus (in the case of mixed products

all the species contained in the product) is clearly recognisable. Any
details of weight or volume given on the label of pre-packed products
must relate to the net weight (net volume) of the contents; in the case

of fungus products in liquid (i. ¢. in particular tinned fungi) this 15‘

. understood to be the weight of the drained fungi.
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Fresh [‘un.gj

§.5

.. ¥resh-fungi may only be marketed in a he dltl’l\ clean condition and
should be practically free from maggots and as frec as possible of in-
fected specxmens The sand content, -mainly derived from foreign
bodies such as earth, leaves, pine needles, etc. in edible fungx marketed
fresh may not exceed 0.5%, by weight, but.fresh cultivated mushrooms,
if marketed as cleaned, may not contain any foreign bodies. Fresh-edible
fungi must be described by the name appropriate to their species.

Dricd fungi, fungus grits and fungus powder
§6

Dried fungi are edible fungi whose water content is reduced by d_rying
to a maximum- of 12%,. In dried fungi the content of substances not .

soluble in hydrochloric acid after incineration may not exceed 2%,. Dried
: fungi are hygroscopic and are very susceptible to attack by insects -
(partxcularly moths) or mltes This should be taken inte acgount in
storing them. '

§7

Fungus grits are coarsely ground dried fungi and fungus powdu
is a product of finely ground dried fungi. The water content of fungus
mcal and powder may not exceed 9%, and they may only be marketed
_pre-packed in such a way as to prevent the contents from absorbmg
water from the atmosphere and from being attacked by insects. Dried
fungi, fungus grits and fungus powder may also be mixed with othu‘
products; -e. g. seasoning or starch, and made into separate products
(tinned mushroom soup, mushroom vol au vent, _etc.) which can no
longer be considered as fungus products in the strict sense of the word
- and thercfore do not fall within the scope of this chapter.

-~ Pickled fungi
. - §8 - _
* Pickled fungi are edible fungi which shortiy after being picked are
" appropriately. prepared and then soaked in vmega1 and preserved to
keep for some time,
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Salted fungi
: §9
Salted fungi are edible fungi which shortly after being picked are
steeped either wholé or cut into pieces in a salt solufion (they may or
may not have been blanched prior to this) and are thus preserved to

keepifor some time.
Ensilagcd fungi

§10
Ensﬂaged fungl are edible fungi which shortly after being picked have
gone through lactic acid fermentation in barrels or other silage con-
tainers (silage bins) and thus preserved-to keep for some time.

Dcep frozen fungs

§ 11
Deep frozen fungi are edible fungi which shortly after being picked
are frozen at an average temperature of —18°C and stored under the
normal conditions for deep frozen foodstuffs.

Fungus éxtracts, fungus concentrate and dried fungus concentrate
. §12 -
'Fungus extract is a thin liquid extract of edible fungi, preserved by
‘means of salt; fungus concentrate is fungus extract condensed to a
viscous flllld Dried fungus concentrate is the clned product’ of fungus
extract, the moisture content of which does not exceed 9%.: The common
salt content of fungus extract, concentrate and dried concentrate pre-
served by means of salt must not exceed 20% for the first two products’

and 5% for the last.
Sterilised fungi (fungi tinned in liqm'd )
' §13
Sterilised fungi (fungi tinned in llqmd) are generally fresh or deep
frozen raw fungi approprlately prepared and then heated sufficiently to
kill any harmful micro-organisms and sealed into suitable airtight con-,
tainers to become manufactured fungus products which keep for years.
Tinned fungus products not made from fresh or deep frozen raw fungi
but from pickled, salted or ensilaged fungi must be labelled so that the
type of product.from which they were made is clearly ev1dent




- 82 --

JUDGMENT

; : ‘Gmt'eréll' remarks.
§14

Of the mLmi gfounds for complaint which inigi'lt arise from the prin-.
ciples given in the general chapter only those which are typical of the .
" goods falling within thc scope of thls chapter are considered below. ‘

Tijurv lo health
§ 15

Fungus products are considexed as injurious to health 'particul;irlyv,'

where poisonous or rotten fungl are used or incorporated in’ thelr.-‘

'manufacturc A _ . N
D:acayA :
§16
The following are considered as beeing in a state of decay"

a) Fresh fungi which are too old and have become soft and spongy dr
which are attacked by mould or badly eaten away. .

b) Fungus products of all kinds which are attacked by mould or msects.

-" (particularly moths) or mites or which duc to-bad or e\(cesswely -

long storage or for other reasons have a strange smell or taste or. '1re"
otherwise seriously affected

/i dulleration
§17 ‘

The following in particular are con51dered as adulterated

a) "Fungus productq ‘which have. been’ made from’ fungi- of more ‘than -

© one species where thxs is not clearly stated on the label in accordance '
with § 2. (type and proportlon) :

" 'b) Fresh edible’ fungl containing after incineration more than 05%’

" . of substances not soluble in hydrochloric acid 1ttnbutable to for-

. eign bodies such as earth, leaves, pine ‘needles,. etc. :
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¢) Fresh cleaned cultivated mushrooms which are not completely free

from foreign bodies. . ‘

d) Sterilised fungi (fungi tinned in liquid) which are not made from

fresh or deep frozen raw fungi but from pickled, salted or ensilaged

fungi, and on the label of which the type of product from which they.
were made is not clearly evident. :

Dried fungi with a water content of over 12%, fungus grits and

powder with a water content of over 9%, and any of the above pro-

ducts with a sand content of over 29%,. )

f) Fungus extracts and concentrates preserved by means of common
salt with a salt content of over 20%,, dried fungus concentrates with
a salt content of over 5%.

Fungus products of any kind to which colpuring matter, bleaching
agents, artificial flavouring or chemical preservatives have been

_ added, with the exception of common salt and acétic, lactic, citric -

“and ascorbic acids.
Deceptive labelling

§18

The following in particular are considered as déccptively'lnbt Hed :
a) Fresh fungi and fungus products which are not corrcctly labelled with
the species of fungus. o o
b) Pre- packed fungus products whose labelhng does not coxruspond to -
the requirements of §4, unless this is a case of adulteration parti-
cularly within the meaning of § 17 a) and b): ' 4
c) Fungus products which are not correctly labelled -as regmds thv
manufacturmg process or the substances added.



'APPENDIX I.2

"Draft4stan&afd COneidered.bj'thé,Codex Alimentarius'Cémmission

‘in first feéding and hOW'réferred to,Governments for detailed comments.

- EDIBLE FUNGI

EXTRACT FROM THE DRAFT LATIN-AMERICAN FOOD CODE

Article 620 ~ The name "Mushroom" applies to. the product formed by the fresh -
or dried cell tissue of acotyledonous Plants (basidiomyoetes;"hymenomycétes
and gastromycetes), ' ' r -

: 1. the genus Bdlétué: Mushroqms with‘fleshy caps, brown, dark Brown or
© 8traw-yellow in color, with more or less cylindrical 80lid stipes., The under—
8ide of the pileus hés.myriadg ofvpppes which are the mouths of,tubeSa

' 2. the genus Agaricus: Mushrooms with fleshy white"pilei,‘with ﬁore or:
less ¢ylindrical white stipes. The underside of the pileus has a number of
flat, knife-blade shaped parts which are pink at first and turn dark brown

later.. ‘ : _

3. -the genus Lactariuss: Muéhrboms whose Pilei are depressed in the center,
with fragile, hollow,'orahge~yellow stipes. C o ;

Canhed-mdshroéms5marked‘ﬁNéturél Mushrooms™ must be prepared'with fresh,

‘whole, clean mushrooms in a good State of preservation and water or mushroom
broth; the,addition'of‘ealt, spices, flavors, citrio acid, Vinegar and.
ascorbio acid is optional. The cans must contain as many mushrooms as they

can normally hold.

Translation by courtesy of the Food Law Institute, New York,
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Artlcle 692 - None of the genera of poisonous mushrooms listed hereinafter
may be used as food, even if they have undergone . speclal treatmenta to
’eprlve tham of their toxic nrlnclplest

1. Amanita: Mushrooms with fIGShy caps colored green (Green Amanita),
cr red with white warts (Amanita pantera), or dark (Fly Agario or Amanita
Muscaria), arranged in concentriec cirocles, with stipes which are at first
80lid, then hollow, of a generally disagreable smell, esp301a11y on the
fully grown specimens.

2. Coprinus: Mushrooh°'with not véry fleshy caps and short hollow
stipes. They dissolve into a black 11qu1d (Ink—Mushroom)

Article 623 - The fresh Mushrooms sold on the market shall not be fully rlpenad,
shall possess all the characteristics required to identify them and shall be B
in a perfect condltlon of preoervatlon, without larvae, 1nsects or worms; each
qn901es shall be sold separately. :

Mushrdoms may be dried and preserved only under official control. Dried
mushrooms shall not be divided into plecea 80 small that their identlfxcatlon
becomes dlfflcult or 1mp0331ble.‘ :

Article 624 ~ The fresh or dried Mushrooms sold on the market shall be neither
suspect nor.poisonous and shall be in. a perfect condition of preservation,
free from worms, insects and miteés.  Dried: mushirooms shall be protected from
s0il and moisture and shall be stored and sold in closed containers made of
waterproof paper, tin plate, ‘glass; cellophane, stc. They shall contain not
more than 10. per cent hydrochloric acid. Alcoholic solutians of dried edible
mushrooms take on. a color when exposed to ultraviolet light (Wood), whereas

a8 poisonous mushrooms of the Amanita genus remain colorless.

The sale of mixtures of several species of mushrooms is prohiblted.

Mushrooms intended for consumptlon may be bleached with pure sulfurous .
znhydride or pure alkaline bisulfides,using for the purpose not more than the
ctrictly necessary amounts of these substances. The use of tin salts to bleach.
musnrooms is prohlblted, even if the mushrooms are thoroughly washed after

bleaohlng. =

hrticle 625 — The name "Truffles" applies to the produot which consists of the
sporogenous apparatus of several kinds of subterranean fungi. They shall be
s0ld thoroughly washed and brushed, and their labeld shall state if they are
black (rlpu§ violaceous black, white or grey (not fully ripened) truffels,
and the looatlon at whlch they were gathered.
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Standards for fresh: fruit and vegetables
drawn up by ,

the‘Economic Commission for RBurope, _

now referred to Governmenta for detailed comments

' after con81deratxon by the Codex Alimentarius Comm;ssion in first readigg

EUEDPE&N STANDARD No. 1
' concernlng the marketlnv and quality control of
. APPLES AND PEARS '

moving in trade between European countries

I. DEFINITION OF PRODUCE

This standard epplies to dessert and culinary apples and pears, being fresh
fruit grown from. varletles of erus Malus L. and Pyrus Communls L¢ to be supplled

fresh to the consumer, c@plas and pears for proc9531ng belng excluded.
“II1. QUALITY RLQUIREMENTS

A. General

RS

The purpose of the standarc is to deflne the quallty requlrements for dessert
and culinary applles ond pears, at the dlspatchlng stage, after preparatlon and
_packeging. :

The stendard applies to apples and pears in general, the. desxgnatlon of the'
specific varieties to be covered by the standard being left to each countxy.

B. Minimum rﬂqulrements

(i) The fruit must be:

intact'

sound (subject to the special prov151ons for each class),

cloan (free of all traces of chemicals);

free of all cbnormal external moisture;

free of foreipgn smell ox taste. .
(ii) The fruit must have been carefully handdolcked and be sufflclently
developed. 'Lne state of rlpeness must be such as to allow the fruit
to withstand transport and handling, to keep under proper condltlons
luntll consumptlon and to meet market requlrements at the_place of
destlnatlon.
C. Ciu351f1catlon
(i) "Ixtra" Class

. Fruit in this class must bo of superlative quality. In shape, size
and colouring it must be typical of the variety and the stalks must

be invact. It must have no defects.

APPENDIX K.1 -
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Fruit in this cless must be of good quality, It must have the
characteristics typical of the particular variety. However, the
following may be allowed: ' v 4

- o slight defoct in shape; <

- o slight defect in development; |

~ o slight defect in colouring.

The stalk moy be.slightly demaged.

The flesh must bé‘perfectly sound, Skin defe¢ts not lisble to
impair the general appearance and keeplnv quulltles are, however,
allowed for each fruit within the follow1ng limitss

- defécts of,elongnxed shope must not exceed 2 cm in length;

= in the case of other defecﬁs; the total area affected must not

exceed 1 sq.cm., with the exception of specklés which must not
‘extend over more than 1/4 Sq. cm. in area, »

- pours must not be grltty.-

Class II

This class comprises fruit of marketable quality which does not
gqualify for inclusion in the hlgher classes but satlsfles the

minimun requlrenents spec1f1ed abovo.

‘Defects in shape, development and colouring are allowed prov1ded

..that the frult“yrégbrvéS*ats charucterlstlcs.ﬁwﬁThe étalk may be

missing, provided that the skin is not damaged.

The flesh must be free from major defects. Skln defects are,

-however, allowed for each fruit, within the followxng 'hmtsz‘

- defects of elongated éhape; maximum lgngthv4 em;

- in the case of other defects, the total area affected shall be

. limited to 2 5 sq.cm, with the exception of speckles, which must

not extend over more then 1 sq.cm. in srea,.
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III. SIZING ‘
“Sizing is determlned by the maxlmum Ciametexr of the equatorlal seot1on. The
dlfference in @inmeter betwoen fruit in the same package shall be, llmlted to 5 mm:
(1) for "Extra" Class fruit ‘
(2) fox Classes I and II fruit packed in rows and layers. ,
The dlfference 1n dlameter moy amount to 10 mm for Class I fruit packed
in- bulk.
! No limit is ledid down for Class II fruit packed in bulk.
Sizing is compulsory for "Extra" Class frult. '

In addltlon, a minimum size is requlred for &11 classes es follows? .

Apples ) '”:: ;' Extra - I - . II
Larée fruit varieties |  , | 65 mm | 60 mm R 55 mm.
Other varietigsl . ' 60 mm . £5 mm o 50 ﬁm-
Poars : : , . _ :
‘Large fruit varieties - 60 mm 55 mm 50 m
Other varieties . : 55 mm - | o 50 mm-: | 45 mm

ExceptlonaLly, and. for summer pears 1ncluded in an exhaustlve llst communlcated
"by the countries concerned no mlnlmum 51ze w111 be lald down for con81gnments
dispatched before 1 August.
IV, TOLERANCES .. ' o ,
" Tolerances 1n respect of quallty and size shall be allowed for sub-standard
fruit in each package. O ‘ ' ' '

~ A. Quality tolerances ‘ )
‘(1) "Extra" Class. 5 per cent by number or weight of. fruit not sqtlsfylng

th2 requirements for the class, but meeting the’ requlrements for the cluss
immediobely below (Cless I) or, exceptlonally, those ‘for fruit ‘coming w1th1n the
tolerances for thet class. _ - ' :
(11) Class I. 10 per cent by nunber or welght of frult not satlsfylng the
'requlrements foxr the class, bub meetlng the requlrements for the class below v
(Class II) or, exceptlonalxy, those for. fruit coming w1th1n the tolerances’ for

* that class.
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(iii) Cluss II. 10 per cent by number or welght of fruit not sax1s£y1ng the
requlrements for the class; excluding fruit visibly attacked by rot oxr snowing

pronounced bruising or unhealed cracks.

For all classes, the above tolorances may in no case exceed 2Aper cent of

maggoty or spoilt’ fruit.

B. Size tolerances

For all ciasses:. 10 per cent by number or weight of fruit per puckage conforming
to the size inmediately above or below that stated on the package.

C. . Cumulative tolerances

In no case may tolerances of quality and size teken together exceed:
A10 per cent for the "Extra" Class; ‘
15 per cent for Classes I and II. _ o
All the above percentages apply to thée samples exumined-during control,
V.  PACKAGING AND PRESENTATION
A, Uhlformltx

The contents of each package must be uniform; each package must contain only

fruit of the same origin, variety and quallty and the same.degree of ripeness.
In the case of the "Extra'" Class, unlformlty also applies.to size and colouring.

B. Packaging | .
' The'fruif'must'Be_packed in such o way as to ensure that it is suitably

protected.

Any papei'or other materiel used inside the ?ackage must be new and hdrmlesg to

buman food,  When printed mutterAisLused?jthe’printing must be .on the outside only

80 as not to come into contact with the fruit. The fruit'when’packaged'must be free

y -
/

from'foreign bodies’suchraS”leaveS‘or.twigs.

VI, MARKING

Each package mast bear the follow1ng partlculars, legibly end 1nd911bly maxked
on the outside:

A, Identification

Packer: .. 'Name and address or code mark

vDispatcher




" B.

C.

40
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»Naturo of produce

- "Apples" or "Pears" (when the contents of the package are not visible from
the outside). .

- Name of the variety for Classes "Extra" and I,

Orizin of produce

District of origin, or natlonal, reglonal or local trade name,

Commercial spe01flcat10ns

. = Class

~ Size or number of units (except for produce packed in.bulk)

Official control mark (optlonal)

(For packages of over 15 kg, labels used for murk;ng must not be less than

sg.cm. in size).

Note by the Secretariat

This standard should be read in the light of the explanatory bro¢hure,'
accompanied by coloured photographs to aid grading of fruit, published by

" OECD. It may be obtained from OECD or its sales agents under reference

"Documentation in Agriculture and Food, 1961 Serles No. 47".
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APPENDIX K.2

Standards for fresh fruit and vggetables
drawg_“p_gz
the Economic Commission for Burope,
now referred to Governments for detailed comments
after consideration by the Codex Alimentarius Commission in first reading

BUROFPEAN. STANDARD No, 2

~.concerning the marketing and quality control of
- TOMATOES

moving in trade between European countries’

I. ' DEFINITION OF PQODUCE

This standard. applles to tomatoes, being fresh frult grown from vartetxes

of Lycopersicum Esculentum Ml]i., to be supplied fresh to the consumer,

tomatoes for processing being exeluded.

IX. QUALITY REQUIREMENTS

A, - Generml

\

' ”he purpose of the standard 1s to deflne the qual1ty requ1rements at the

dispatching stage ufter preparatlon and- packagiag.

- Be = Minimum requlrements

(i) The tomatoes must be:
- intact
- sound‘(subject 10 the special provisions for,eqéh class)
- clean (free of all traces of chemicals) ‘ :
= free of all abnormal ‘external m01sture
- free of forelgn smell or taqte _
(11) The state of rlpeness must be such as to allow tha tomutoes to w1thstand
transport and handllng, to keop under proper conditions unt11

consumptlon, end to. meet ‘market requxrements at the place of destlnatxon.

Ci = Class:flcatlon B

(1) “Extra".Cla557 _
Tomatoés in this class must be of superlative qualitye Their flesh must

be firm and Ehéy must have all the characteristics typical of the
‘variety;b They mist have no defécts. No "green backs" are allowed.
’ | A dlstlnctxon is made between:
- "round" tomatoes . _
- "ribbe&'tomatoes'which are regular in shape but ribbed;
the ribs mist not however extend for more than one-third

. of the per1phera1 distance between stalk- and top.
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(ii) Classv"I" .

Tomatoes in this class must be of good quality. They must be reasonably

firm, thhout serlous defects ‘and have “all the characterlstxcs typical

of the varxety.. They may have slight bruises. Healed or unhealed cracks -

and visible "green backs" are excluded.

» A distinction is made between'

- "round" tqmatoes_ A

--"ribbed" tomatoes. These tomatoes must;ihoﬁevef; be
, ‘ regular in shape. B
(iii) Class "II"

~This class comprises tomatoes of marketable quallty whlch do not quallfye

for inclusion in the higher classes.

These tomatoes may be 1rregular in shape but must satlsfy the

”.anlmum requlrements specified above,
They must be reasonably flrm and must not have unhealed cracks.
Healed cracks not more. than 3 cm in length are allowed.
III. SIZING ‘ _ .
Slzlng is compulsoxry for_"Dxtra" ‘Class tomatoes. “ff ES‘déterﬁiﬂea by
the maxlmum ‘equatorial d1ameter. ' ' 7 o '

TomatOes must be graded accordlng to the follow1ng scale.
)

35 mm-and over but undexr 40 mm °

40 mm "V " n " 47 mm.
47 mm " " "M 57 mm

57 mm " woow. on 67 mm' L | |
67 mm " woon " 77 mm . p
77 mm " wooon " 87 mm

'RibBea tchatocs of ﬁhe largest. 51ze may not be c1a551f1ed in the "Extra"
Clqss. Por un51zed tomatoes " of Classes I and "II" the m1n1mum dlameter
shall be 35 mm. '
1V, TOLERANCES A ‘
Tolerances in respect of quallty and. 81ze shall’ be allowed for sub—
'standard produce in each package. ' R '

A. Qualltv toleranccq. '

i, “Exira" Class: 5 per cent by number or weight of tomatoes not

éatisfying the requirements for the class, but meeting the requi;emepts_
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for the class’ 1mmed1ately below (Cless 1), with not more than 2

per cent of tomatoes with cracks. o

ii} Class I: 10 per cent by number or weight of tomatoes not g
' vsatlsfylng the requirements’ for the class but meetlng .the requlrements
for the class below (Class II) with not more then 5 per cent of tomatoes
with cracks., v Lo
iii. Class 11 10 per ceht by number or weighf of tahétbeé'hgf
satlsfylng the - requlrements for the class but f1t for consumptlon.
"B.  Size tolerances. '

. For all classes‘ 10 per cent by number or welght of tomatoes per

ackage conformlng to thc size 1mmed1ate1y above or below that stated on the

package, with & minimum of 33 mm.

- Ce Cumulatlve tolermnces °

"In mo case may tolerances of quallty and size taken together exceed:
—rlO per cent for. the ”Extra" Class
- 15 per cent for Classes I and II.
PACLAGIVG AND PRESENTATION ‘ |
A, Uniformity

The contents of each package must be unlform and must contaln only

tomatoes of. the same orlglu, varlety and quallty. In add1t1on, for
the "Extra" Class and Class I the tomatoes must be of unlform colourlng

and rlpeness.

' When tomatoes are ‘size graded each package must contain only tomatoes

.0f the same size.

B,'.'Packaging

The produce must” be packed in such a way as to ensure thot it is
sultably protected. Por Classos "Extra" and I the bulk of the goods
should be separated from the bottom, 51des and 11d, if any, by some form of

protectlon.“u

h Any paper or: other materlal uscd 1n81de the puckage must be new and

'narmless to human food. When prlnted matter is used the printxng must

be on the outside . only 80 as not to come into contact with.ihe produce,.

The tomatoes, when packagcd, must ‘be free from any forelgn budles.ﬂ«f
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Each package must bear the ‘following particulers legibly

' marked on the outside:

Ao Identification

Packer ) _
: )  nome end address oxr code marke.
Dispatcher) ’ ' '

B. Nature of produce _ » o v
' "Tomatoes", (when the contents of the package axe not visible from
the outside).- ' ' .
C. Origin of produce
District of origin,.or national, region

al or local trade name.

- D Commercial specitications

- the indication nribbed" where appropriate.

- Size or the indication{“unsized".

E. Official control mark (optional)
Wﬁen the above-mentioned particuiars
e of the package and must not

are written on a label
the latter must be affixed to the outsid

~ be Jess than 40 sq. cm in sizee

Note by the Secfeyariét .

This standard should be read in the light-of the eiplanétory brochure,
accompanied by coloured photograph
OECD. It may be obtained from OECD or its sales agents under reference

"Documentation.in Agriculture and Food, 1963 Series Ho. 54",

ond indelitly -

s to aid grading of fruit, published by
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. APPENDIX K.3

Standards for fresh fruit and vegetables
drawn up by
.the BEconomic Commission for Europe,
now referred to Governments. for detailed comments .
after consideration by the Codex Alimentarius Commission in first readLJg -

EUROPEAN STANDARD No. 3

concefning the marketing and quality control of"
CAULIFLOWERS

mov1ng in trade between Duropean countries

} I, DETFINITION OF PRODUCE ‘

This standard applies to cauliflowers grown from Brassica .Oleracea L., Variéty
botrytis L., supplied fresh to the consumer, cauliflowers for processing beihg
éxcluded., -} ' , _ ' \

II. GQUALITY REQUIRRMENTS |

A, General

'The purpose of the standard is to define the quality requirementa at the
dispatching stage, after preparatlon and packaging. ' '

- B, Minimum reguirements

The flower clusters should be:

- fresh in appearance

, intact

sound (subject to the special provisions for each class)

clean {(free of all tfaces of fertilizer or other chemicals)

free of all abnormal external moisture-

‘free of fbreign smell or taste.
Cc. Classification '
(i) "MExtra' Class

Cauliflowers in this class must be of superlative quality. - -In shape, sizé

" and colourlng, they must be typlCdl of the varlety.‘
The flcwer clusters must be:
- well formed,  firm'and compapt
.= of very close texture
- unlformly white or slightly credmy in colour
- free from any defects.
~In additlon, if the caullflowers are put on sale "with leaves" or. "4rimmed"

the leaves must have a fresh appearance.
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(41) Class I o A . ‘

Cauliflowers in this class must be of good quality. They must heve‘the'
characterlstlcs typlcal of the varlety. However, the following may be allowed:

- a slight defect in shape or development

- a slight defect in colouring

- a very slight woolllness ' )

In any case, the flower clusters must be:

- flrm

!

of close toxture-

white to ivory in colour (excluding any other colouratlon)

free from defects, such a3 blemishes, protruding leaves in the head damage
by animal parasites or disease, traces of frost, bruising. '
In addition, if the cauliflowers are put on sele Mwith leaves" or "trimmed",
~the leaves must have a fresh ‘appearance. :
. (i1) Class IT - | | o
This class compfises ceuliflowers of marketable.quality which do’not3quelify
" for inclusion in the higher classes, but satisfy the minimum requirements
"‘specified above, .. . A ' ’
. The flower clusters may be:

- slightly deformed .

- slightly loose in texture

- ‘yellowish in4colour

‘They may have:

~ slight traces of sun scorching

- 'an excrescence of not more than five pale green leaves in the corymbs

- they may be slightly woolly (but not wet or _greasy to the tonch)

They may also have two of the following defects: .

- sllght traces of. damage by ‘animal parasites or disease

- sllght superflclal damage by frost '

B sllght bruising- . . L

pronided that. the defects do not impair the produot's keeping qualitiee or

"' aeriously affect its market value.
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ITI. SIZING

SlZlng of cauliflowers is: determined by the ma xi. mum diameter of their
equatorial ssction or by the are measured on tha largcst dimenuion of the upper x
part of the 1nfloresccnce. (Sizing bdued on measuremen* of’ th aro uib been
adopted as a temporary measure) . , o

The minimum diamoter is fixed at 1l om and the minimum dimension of the are
at 13 cm. The difference in size betwcen the smallest and the largest head in
each pacxave may not exceed 4 cm for sizing by diameter or 5 cm for sizing by '

measurement of  the arc. - ’
IV, TOLERANGES |
" Tolerances in respect of quality and size shall be allowed for sub-standurd

produce 1n each package.

B Qpality-tolexdncos

(1) "thra" class

F"ve per cent of heuds by number not sgtisfying the requiremontq of the class

but meeting the reqviremonts of the class 1mmediately below (Cluus I).

(ii) Class I '

Ten per cent .of heads by numbnr not satisfying the requirements of the cme
but meoting the requirements of the class below (Class II). " ’

(iii) Class II ' o a

Ten per cent of heads by numbor not satisfying the req 1rements of the Cl]ob
but fit for consumption, '

B, Slae tolerances
Tor all classes: - 10 ‘per cont of hoads by numbor per package conforninb to the

ulZC 1mmediately above or below that utated on the package, the minimum diameter
for heuds in the: smallest size grode boing 10 em (or 12 cm. arc measuroment ).

C. Cumulgtive tolerqnceu

In no case may tolerances of QUullty and size taken together axcaod‘
- 10 per cent for the "Extra' Class.
- 15 per cent for Classes I and II




V;v PACKAGING AND PRESENTATION -

A, Packagigg , _
Caullflowers may be put up in the follow1ng three ways'

(1) "With leaves" 'caullflowers covered with healthy green leaves, sufficient
in number and long enough to cover and protect the head entirely._ The stalk must
be cut off sllghtly belew the protectlng leaves. ' |

(ii) "Without leaves" cauliflowers with all the leaves and the non-edible
_vportion of the stelk removed. At most there may be five- small and tender-- pale
green leaves, untrlmmed, close to the head.,\ _' , 4

(iii) "Trimmed": cauliflowers with a sufficient number of leaves left on to .
protect the head. These leaves must be healthy and green and trlmmed to not more
than 3 cn. from the base ‘of the head. ) S

- The stalk must be cut off sllghtly below the protecting leaves.
B.  Uniformity _ o
~ The’ contents of every package must be unlform and contain only cauliflowers
of the ‘samo quality, type and shape. In additlon, each. package of "Extra" Class
caullflowers must aleo be uniformly made up as to colour,
- C. Packaging ' A

"The cauliflowers must be tigntly packed though the heads must not be damaged
by oxcessive pressure. Any paper or other material used inside the package must be
new end harmless to. ‘human food.  When printed matter is used, the printing must be
on the outside only #o as not to come into contact with the produse. The cauli-.
flowers, when. packaged, must be free from any forelgn bodies. "mera" class
cauliflowers mnst be packed with_particulur care so as to“eheure.the greatest
possible proteetion’ef:the flower cluetere,v - ) A
VI. MRKING | ' I

- Zach package must bear the followirg particulars legibly and 1ndelibly marked

on the outside:
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A.  Jdentification

Packer )

Disnatcher) _

B. Nature of produce cauliflowers (when the contents of the package are not
‘ ' visible from the outside)).

Neame and address or code mark

c. Origin of produce

District of origin, or national reglonal or local trade name

D. _Commer01al spoclficatlons
- Class .
- Mothod of sizing
-.Size or number of units

B 0fficial control mark (optional)

1vNote-by the Secretariat

This standard should be read in the light of the explanatory brochure,
accompanied by coloured photographs to aid grading of fruit, published by
OECD, It may be obtained from OECD or its sales agents under reference
"Documentation in Agriculture and Food, 1963 Series No. 54".
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APPENDIX K.4 ..

Standards for fresh fruit and vevetables
drawn up by
the Economic Commission for Rurope,
now refarred- to Governments for detailed comments
after consideration by the Codex Alimentarius Commission in first reading

EUROPEAN STANDARD No. 4

concernlng the market*ng and quality control of : o
R . e ONIONS ',-,. - 4.

o movihg in trade between-Eﬁropeen.countfles;'t?«

I. m:rmr.rxou OF PRODUCE R L ) ,
' This" standard applles to onlons of the Alllum Cepe L varlety, w1th the

exception of "511versk1n" onions and of green onions thn full leaves.

IE.. QUALITY REQUIREMDNTS

A. General _ , L .
‘The ‘purpose of tite’ standard is to def1ne the quelxty requlremants for the
onions referred to in paregraph I, at the dlspatchlng stage, after preparation
‘end. packaging. ° . o
- B. Minimumireguiremente{f'
The bulbs must be:
- 1ntact | .

-Ia'sound (subgect to the speclal prov1s1ons for each cless)
- clean (free of all traces ‘of fertilizer” or other'éhemlcels)
.~ free: from- damage 'due to frost ' o
= sufficiently dry for: the intended use (1n the case of p1ck11ng -onions,.
fat least the: first two outer skins- and the stem should be fully drled)
' ;;free of all abnormal external moisturev ' : '
- free of forelgn smell or taste
Caoe lastly, the stems must be tw1sted ‘or ‘elean cut’ and must not be
-uzmore than 4 cm..; long (except for strlnged on1ons).
-~ C. Cla351f1catlon e ' L

(1) Class T" Onlons ‘in thls class must be of good quallty. Ip'ehape and

colour they must be typlcal of the varlety. x
" The bulbs must be:~
- f;rm and compaotA,_ - . L ' ' (o
, = not germlnated 7
- w1thout hollow or tough stems o _
- free Prom- swell1ng caused by ebnormel development
- pract1ca11y free of root tuftsy. o

Small cracks 1n the - outer skln are. allowed.u,
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(ii) Class II: Onlons in this class wust satisfy the m1n1mum requ1rements
" specified above, but may differ from Class.I'in the follow1ng ways. -

- bulbs must be reasonably firm; - '

- they may have the following defects: .

- shape and colouring not typical of thé-variety

- early 51gns ‘'of germination- (not more than 10 per cent for any
. given batch) '

- traces of rubbing
- slight marking caused by parasites or dlsease

- small healed cracks

slight bruising, healed, unlikély»to impair keépihg7Qhalities.
I1I. SIZING | | N | |

The onions must be graded for size. Sizing.is determined by the maximum
diameter of the equatorial section, onlthevféllowing.pfindiplééz”

(1) Plckllng,Onlons

10 mm. and, over byt under 15 mm.

15 mm " " " " 20 mm.
20 mm, " "M 30 mn.
0 mm. "0 n M 45 g,

with a tolerance of 2 mm. belqﬁ the mlnimum or above the maximum- limits;

(11) Onions for consumpbtion in the fresh state

M1n1mum diameter: 40 mm., with a mmxlmum dev1at10n of 20 mm.,between bulbs

in the same package marked as contnlnlng one size.
IV. TOLERANCES ' _

Tolerances insréspéCt ofﬂqualifyvand,size:shaii-be allowed for'sub—standard_
producQ'in‘eaéh paékage. o

A. Quality tolerances

(i) OClass I: .10 per cent by welght of produce which-is sub-standard but
satlaf1es the requireménts for Class II. -
(11) Class I1: 10 per cent by weight of sub-standard produce not sat1sfy1ng

the minimum requ1rements but fit for consumptlon.
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B. Size tolerance -

For onions to be conSﬁmed_in the fresh state, 10 per cent by weight per

package of bulbs conforming to the size immediately belcv‘o: above the one
specified on the package. ' v | |
C Cumulatlve tolerances

In no case may tolerances of quallty and slze taken together exceed 15 per

cent. ) _
V. PACKAGING AND PRESENTATIUN'

A. .The contenus of -each package must be unlform and conta1n only onions of

the same varlety, quallty and s1ze.'
}B‘ Pucxaglng :
Onxons ney be put up°
- arranged in layers
- packed in bulk . .
- in "strings" (of not less than 16 bulbs, with fully dried stems)
o They must be free, when packaged, from any foreign bodies. '
VI, MARKING ' o
Every package must bear the follow1ng part1culars.‘VVA
"A. Identi flcatlon

Packer ) Name'and address of'code.mark‘
' Dispatcher ) .

B. Nature .of produce "Onlons" (When the contents of the package are'not

v131ble from the out51de)

“C. Origin of produce

Dlstrlct of orlgzn, or natlonal reglonal or local trade name.

D. . Commerc1a1 spec1flcatlons

- Class
- Size :
- Weight.
- E. Offlclal 0ont1ol mark (optlonal)
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Standards for fresh fruit and vegetablss
drawn UQ_JX
the Economic Commission for Burope,
now referred to Governments for detailed comments
after consideration by the Codex Alimentariung Commission in first reading

~ EUROPEAN STANDARD No. 5
concerning the marketing and quality control of
LETTUCES, CURLED-LEAVED ENDIVES AND BROAD-LEAVED (BATAVIAN) ENDIVES
moving in trade between European countries

I. DEFINITION OF PRODUCE

This standard applles to lettuces (varletles grown from Lactuca sat;va L.
excluding "cutting lettuce"), curled- leaved endives (Clcngrlum endivia L, Var.
crlspa.) end broud—leaved (Batav1an) endzves (C;chgrlum gglela L, Var, latlfolla)
to be supplied fresh to the consumer,
II. QUALITY REQUIREMENTS

A. - General

The purpose of the standard is to define’ the quality requlrements for the above-

mentloned ‘produce, after preparat‘on and packeging.
 B. linimum regulrements ' ’
(i) The produce must be:
- intact - '
‘= sound (subject to the‘spécidllproviSioné'fof each class) -

-~.of" fresh appearance

- clean and trlmmed, i, e.’substantlally free from all earth-3011ed leaves,'

vegetable. mould or sand ‘and from traces of fertlllzer or othar chemlcaIS'

- turgescent
- not running to seed
- free of all abnormal external'mdisture
~ free of forelgn smell or taste
(ii) The produce must be of normel dovelopment for the season and ;or the time
of marketing. In the case of lettuce, a reddlsh d1scolouratlon, caused by low
temperature during growth, is allowed, unless it sarlously affects the appearance
of the lettuce. ‘ ' N
(iii) The roots must be cut close to the. base of the outer leaves and - the cut
must be neat when the produce is dlspatched ' '
C. Cla551f1cat10n
(i) Class I

Produce in this class must be:

i

- well formed SR | .

= firm (with the exception of lettuces grown under giésé)'d
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~' compact ‘ L
= free from demage by_animal;parasiteé; from disease and defects affecting
 edibility | |
= free from any traces of frost and substant1ally free from phy31cal
in jury ‘ _
é of the colouriﬂg &ypiéal qf the variety
'Lettuces must have a sinwle well-formed heart; - however, in the case of lettuces
grown under glass a less well-formed heart is allowed.
The yellow centre of curled-leaved endives and’ broad-leavq& (Betavian) endives
must cover at least one=third of the ﬁlant. V
(i) Class II
This class comprises- lettuce of marketable quallty which does not quallty for
1ncluslon ‘in:the higher cless, but satlsf1es the minimum requirements specified above.
Produce in this class must be:
- reasonably well-formed o ' 1, : o ¥,4‘
~ free from damage by animal parasites or from d1aease whzch may serxousty
affect ed1b111ty o : L o o
- free from serious physical injury
v511ght dlscolouratlon of the produce is allowed
The lettuces may have & small heart; in the case of lettuces grown under glass,
absence of heart is permissible. ,
 The centres of" curled-leaved endlves and broad-leaved (Batavian) endlves must be
yellow .in colour,
III. 3IZING = . . o
Sizing is determined'by the net weight of one hundiédkunité or of one unit.
A. Minimum weight | | |
(i) ‘Lettuces
-Open~a1r lettuces must welgh at least 15 kg per 100 unlts, or 150 g per unit.
‘ Lettuces grown under glass must weigh at. least 8 kg per 100 units, or. 80 g per unit,
(11) Curled-leaved and broad~leaved (Batav1an) endives »
_ Open-alr curled-leaved and broad~leaved (Batavxan) endives must welgh at least
120 kg per 100 units or 200 g per unit. ) ‘
‘ Curled-leaved ‘and broad-leaved (Batavxan) endlves grown under glass must welgh

at least 15 kg per 100 unlts, or 150 g per unit.
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B, Uniformity
(i)"Lettuces - S
In eech packcée, the difference between the lightest'andfheaviest'units must,
not exceed _ S ‘ : ' : ‘
- 20 ¢ for 1ettuces welghxng under 11 kg per 100 units (110 ‘g per unit)
- 40 g for lettuces welghlng between: 11 and 20 kg per 100 units” (between
110 and 200 g per unlt) ' ' . T
' - '100 g for lettuces welghlng over 20 kg per 100 unlts (200 ¢ pel dnlt)
' (ii) Curled-leaved and broad-leeved (Batavxen) endives’ A :
In each peckage the dlfference between the llghtest and heaviest units must
not exceed: _ » o A
- 150 g for open-alr curled-leaved and broad-leaved (Batav1an) eﬂdlves
. = 100 g for curled—leaved and broad-leaved (Batavisn) endives grovn under
glass o : ‘ '
Iv. IQEEEAHQ&E

Tol erances in respect of quality: and size shnll be allowed for sub—stwﬁdard

produce in eacn package.

A, Quality tolerances

(i) lzss I: 10 per cent of units not satisfying the requzremenus of the

class, but meetlng the requirements of Class II.

(ii) Class II' 10 per cent of units not satisfying the requ1rements of the

clasas, but in no case possess1ng defects renderlng ‘them uniit for human consumption.

B. Slze tolerances

10 per cent of units not conformlng to the standard size," but Welghlﬂg nov more
than 10 per cent over or under ‘that size. '
V.  PACKAGING aND PRESENTATION - |

A Un iformity.
Tne contents of each package must be unlform and must contain only oroduce of

:_the same veriety, quality and 81ze,

B. Packaging , A
The produce must be reasonably packed having regard to - the sxze and type of

packaglng, without empby spaces or crushzng.‘
Produce must be separated from the bottom, long sxdes and lid by some .

appropriate form of protection,
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_ Lettdces end curled-leaved endives must be arr;hgéd in two 1Qf§r§,Aheart to
heart (threo layers in the cese of returneble packages), cos lettﬁces and brdad-\'
.leaved (Jatav1an) end1ves mey be packed flat, A ‘,

Any paper or other material used must be new and hermless to human food When
printed matter is used, the printing must be on the outside only, so as not’ to come._
~ into contact with the produce. The produce when packaged must be free from any ‘
] foreign bodies, such as loose leaves and parts of stalk, '
VI. MARKING o _

Bach paockage must bear the, follow1ng partlculars, legibly end 1nd911bLy marked
on the outside: ' o

A, Jd entlflcatxor : A
: o :
re

N&me>and address or code mark.
Dispatcher :
B. lature of produce

- "Lettuces", "curlad—leaved ondlves" or . "broad—leaved (Batavien) endives"

(when the contents of the package are not visible from the outsxde)
- if possible, the name of the variety and, where appropriate, the '
indication "grown under glass", ' -

C. Origin of grgduce

District of origin, or natlonal, regional or locel trade name.

D, . Copmercisl svecifications
= Class
-~ 5ize (indiceted by tne minimum weight per hundred units - expressed in

kg = or by the minimum welght per unit) or hy the number of units,

B, Official contro mar) (optlonal)

-

Wote by the Secretariat

This standard should be read in the light of the explanatory bdbrochurse,
accompanied by coloured photographs to aid grading of fruit, published by
OECD. It may be obtained from OLCD or its sales agents under reference
"Documentation in Agriculture and Food, 1963 Series No. 54".
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. APPENDIX K.6

Standards for fresh fruit and vegetables
drawn up by
the Economic Commission for Europe,
_ ’now referred to Governments for detailed comments
after consideration by the Codex Alimentarins Commission in first reading

EURQOPEAN STANDARD No,6 - A,B & c

concerning the marketlng and qual1ty control of Peaches, Aprlcots and Plums

>

mov1ng 1n trade between European countrles

A. PEACHES

DEFINITION OF DRODUCE

This standard applies to peachses grown from varieties of Prunus Perslca

Sieb. and Zucc, to be sqpplled fresh to the consumer, peaches for processing
being excluded. R . ' I S
QUALITY REQUIREMENTS

A. Genoral

The purpose of. the standard is to define the quality requirements for
peaches at the dispatching stage, after preparatlon and packaging.

The standard applles to peaches in general, the deslgnatlon of the
spec1flc varieties to be covered by the standard being left to each country.

B. Minimum reguiremants

. (i) The peaches must bes -

- intact

sound (5 ubject to the special ‘provisions for each class)

clean (free of all traces of chemicals)

free of all abnormal external moisture = -

free of foreign smell or taste _
(ii) = The peaches must have been carefully hand-picked and be-
‘sufficiently developed. ‘The state of ripeness must be such
as tn allow the fruit to withstand" transport’ and handling, to
-‘keep under proper condltlons untll consumption and to meet - -

market requlrements at the place of destlnation.-

' C;l.'Claselflcatlon

(i)" “Extra"claes

Frult in this class must be of superlatlve qpality. In shape, -

ldevelopmont and colourlng 1t must bae typical of the varlety
allowing for the district in which it is grpwn. It must have

no defects.
\




(ii)
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Class I

”Frult in this ClaSS must be of good. quallty.

It must have the characterlstics typlcal of the partlcular .
variety, allow1ng for the district. in which the frult is grown.
However, a slight defact 1n shape, development or colourlng may
be allowed._

The flesh must be perfectly sound.

. Skin defects not liable to impair the- general appearance of
,'the fruit or its keeping qualities are allowed.

Defects of elongated shape must not exceed 1 cm in lengﬁh.

In the cass of other defecte, the total area affected must

.not exceed 0.5 sq. cm.

(411) Class II _ , ,

This class comprxses frult of marketable quallty which does not
quallfy for: 1nclusion in the hlgher classes, but satxsfies the
mlnlmum requirements specified above.

_ Skln defects not liable to 1mpa1r the general appearance of the
fruit or its keeplng qualltles are allowed, provided that.they .

" do not exceed 2 cm in length for defects of elongated shape or
1.5 cn? in total area for all other defects. ‘

III,:

90 mm. and over

7

68
62
56
50

SIZING

n

"

Sizing is determined by:

- circumferenca, or

-~ maximum diameter of the equatorial section,

The peaches must be graded according to the follow1ng scale -

Diameter =~ '+ - Size Code .. Clrcumference
. AAAA 28 cle. and over
, 81 mm. and over but under 90 mn. - ARA 25 cm. and over but under 28 cm.
" " " 81 mm, AA 23 n " " " - 25 cm.
L R T A 21 'u'u W w om " ‘ 23 cm.
R " 68"-mm-. B 19 v oo 21 em.
" " " 62 mm. - G 17.5 " W " 19 em.
no ”e. v 56 mm. D I " 17.5 cm.
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The mlnlmum size allowed for the "Extra" Class is 17.5 cm (circumference)
and 56 mm (dlameter) ’

In addition, peaches (except for those of the "Extra" Class) with a
'circumference of 15/16 cm or a diameter of 47/50 mm will be accepted up to

' 31 July.

Sizing is compulsory for all classes.
TOLERANCES |

Tolerances in respect of quallty and size shall be allowed for sub-
standard frult in each package. ' ‘

A. 'Quallty toleranceS'

(i) DMExtra'Class: 5 per cent by numbér or welght of fruit not
o satisfying the requlrements‘for the class, but meetlng the-
_ requirements for the class immediately below (Class I).\.f’
(ii) Class I: 10 por cent by number or weight of fruit not -
satlsfylng the requlrements for the class;:but meetlng the
: requlrements for the class 1mmed1ately below (Class II)

(1ii) Class II: ‘10 per cent by number or weight of frult not

satlsfylng the mlnlmum requlrements but flt for consumptlon. ,

B. Size tolerances } R ' _ .
For all classes; 10 per cent by number or weight of fruit per package
up to 1 em more or less than the size stated on the package. o

C. Cumulatlve tolerances

In no case may tolerances of quallty and 8126 taken together exceed'
10 per. cent for the “"Extra Class
15 per cent for Classes I and II.

;PACKAGING AND PRESENTATION

,' ‘A. _,Unlformltx

The contents of each package_muet,be uniform; edch-package must contain-

. _ . A ] )
only fruit of the same'variety, quality, degree of ripeness and size, and for

the "Extra“ Cl ass, the contents must also be. uniform in colour.

B. Packaging : , :
The fruit must be packed in such a way as to ensure that it is sultably

protected.
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Any paper or other material usad inside the packaga muat ba new and

barmless to human food. * When printed matter is used, the printing must ba

on the outside only, so as not to come" 1nto contact with the fruit.

2.

3.

.- The frult may be put up’ 'in one of the following ways:
1.

In small unit packa eg for direct sale to the consumer,,lz-«,

In a single laxera in the casa of the "Extra" Class

Each individual fruit in this category must be protected by l

v“va separate wrapping;

-In one or two layers, in the case of Classes I and I

~ The fruit whon put up for sale must be fres from any foreign .

bodies.

MARKING

Each package must’ bear the following particulars leglbly and indellbly

marked on the outside:

A.

B.

- D.

E.

Identification
Packer ) -
‘Digpatcher ) -

Name and addfesa or.code mark

Nature of produce
.= "Pgaches" (when the contents of the package are not visible from

the outside).

i- name of varlety for Classes "Extra" and I
‘Origin of produce ' '

Dlstrlct of origin, or national, regional or local trade name.'

Commercial specifications

- Class

- Size and/or nuiber of units

Official éontrol‘mark‘(qptional)'.
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' This standard appllos to. aprlcots grown from varletiee of Prunus Armeniaca L.,
supplied fresh to ths' consumar, apricots fer processing being excluded.
QUALITY REQUIREMENTS e
A. Ggneral : ,

 The purpose “of thié standard is- to: define.the quality requirements for
dessert and cullnary apricots at the dispatching stage, after preparation and
packaging. -
B. :Minlmum requirements
(1) The fruit must’ be° &

- intact -

- sound (subject to the special provi31ons for each class)

- clean (free of all traces -of chemicals) '

- free of abnormal externul m01sture

-- froe of foreign smell or taste

(44) The apricots must have ‘been carefully hand—picked and be sufflciently

' developed. The state of ripeness must be such as to allow the fruit
to withétand transport and handling, to keep under proper conditions
antil consumption and to meet market requirements at the place of
destination. ' ‘ ‘ o T

. C. Classification

(1) “Extra® Class
Fruit in this class must be of superlative qualf&r !
In shape, development and colouring it must ba- typical -of" the
variety, allowing for tha district in which it is grown.

' It must have no defects.

(i1) Class 1 ' .
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B. APRICOTS *

DEFINITION OF PRODUCE

Fruit. in this class must ba of good quality.
It must have the characteristics typical of the partiéuier :
variety, allowing for the district in whioch the fruit is
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grown. -The flesh must be psrfectly sonnd. However, the
follow1ng defeocts may be allowed:

- a slight defect in shape or developmont
-a sllght defect in colouring
- 'slight signs of rubbing
- slight signs of turning
prov1ded that they do not impair the external appearance of
the fruit or its keeping qualities. Defects of elongated shape
nust not exceed 1l en in length' in the case of all other defects,
the tocal aree affected must not exceed 0.5 8q.. em,

(111) Class II

This class comprises fruit of marketable quality whlch does
" not qualify for inclusion 1n the hﬁgher classes, but satisfies
. the minimum requirements SpGleled above, Skin defects not
liable to impair the general appearance of the frult or its
keeping qualitiss ars allowed, provzded that they do not
exceed 2 em in ]ength for defects of elongated shape or
1 sq. em. for all other defaects.

III. SIZING

Sizing is detex mined elther by cmrcumferencs, or by the maximum’ dlameter

~of the equatorial soction, it is compulsory for Classes “Extra" and I.

For C,asses I end II the minimum size is fixed at 30 mm. diameter (10 em.

_ circumference), the maximum permiss ‘ble deviation for fruit of the sama size
being 10 mm. in diameter (3 c¢m. in circumference). .

For the "Exira® Class ths minimum size allowad must-be at least the same
as or greater than the size fixed for the other classes, it being left to each
country to determlne thig s1ze according to the varieuy. In any cass, the
maximum permmssmble deviatlon for frumt of the same slze in this class shall
be 5 mm. in dlamoter (1. 5 cn in circumference) e :
TOLERANCES : : .

~ Tolerances in respect of qnality and size shall be allowed for sub-

standard fruit in cech package.
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A. Quality tolerances :
(i) "Extra" Class: 5 per cent by number or weight of fruit not
satisfying the requirements for the class, but satisfying S o

the requirements for the class immediately below’ (Class I)
(ii) Class I: 10 per cent by. number or weight of- frult not
satisfying the requirements ‘for the class, but satlsfying et LR
‘ the requlrements for the class. below (Class II) +5»¢{g¢vwl
(iii) Class II: 10 per cent by number or welght of frult not__ ?

satisfying the minimum requlrements but flt for consumptlén.vﬁ =
B. Size tolerances ' e TE A o
For all classos, 10 per cent by number or weight of fruit per _package
‘up to 1 cm. more or Iess than the 51ze;stated on_ the package.L{,;mif;

c. Cumulatlve tolerances ,
In no case may tolerances of quality and size together exceed. »
' 10 per ‘cent for the “Extra", Class..
15 per cent for Classes I and II.
V. PACKAGING AND PRESENTATION
A. Uniformitya
The contents of each package must be uniformj - each package must contain
only fruit of the same variety, quality and size, and for the "Extra" Class,

the contents must alsé be uniform in colour.
B. ‘Packag ing ' '

The fruit must be packed in such a way as to ensure that it is. suitably
protected. Any paper or other material used inside the package must be new
and harmless to human food., When printed matter is used, the printing must
be on the outside only, so _as not to come into contact with the fruit., The
frult when packaged must bs free from any foreign bodies. '

The fruit may be put up in one of the following ways:

1. in small unit packages for direct sale to the consumer;

2. arranged in one or more lgyers separated from each other;

3. in bulk, except for the NExtra® Class.
VI. MARKING _ : ‘ L
Each package must bear the following partlculars legibly and indelibly

marked on the outsidae:

7
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B.

C.

D

. E.
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‘Identification

Packer

Dispeteher) name and addreee or code nmark.,

" Nature_of produce

= "Apricots" (when the contents of the package are not v181ble from

. the out31de)
- name of the variety for Claéses'"Extra" and I.

Origin of produce

- District of origin,’ or rational, reglonal or local trade name.

,,Commerc1al sgcc1flcations

- Class ‘ - "- . . .

L - Size end/br numbor of units (except for produce packed in bulk)
Official control rol mark (optional) '




I.

II.

- A Generel

C. PLIS

DEFINITION OF IRODUGE .
This stendard applies to plums of varieties grown from the following:

- Prunus cdomestica L.

- Priunus Jestitia I L

- Prunus salizing Lindley: ( Prunus triflora Roxburgh) »
to be supleoo fresh to the _consumer, pluma for proceseing.oeing excluded.
QUALITY REQUIRFIVBLN'“S - :

The- purposs of the standard is to define the quallty requlrements for
dessert and cullnary p)ums at the dlspatchlng stage, after preparation and
packaging. , , ‘

B. Mihimum reouirements
(i) The fruit mist be

1ntact

sound (sub1ocu to uhG SpSClal prov151ons for each claes)

‘clean (free of all traces of chemicals)

free of ebrormsl external m01sture B

, free of foreign smell or taste ’

(ii) The fruit must be eufflclently developed. The state of

rlpcnovs nmust ba =uch as to. allow the fruit to w1thstand
traﬁspnru aud handllng, to keep under proper conditlone ‘
untll consunpulca and to meet market reqplrements at the
place of destlnatlon.'

'Qo Clas51ficee10n . : -
(i)l "Fxtra" Cleeso Frult in this class must be of superlative Al~gu.~~
| quality. In shaps,. deveiopment and colouring it mist be :‘,_:f::.;

typlcal of the variety. It must be: o
" _ free from all defects o .
-~ practically covered by bloom, according to variety
- of firm flash ‘ e : 7
. Fruit- in the WExtra Class must have been carefully hand-picked. Q;;l-‘

v
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(11) cClass I
Fruit in -this class must be of good quality.
It must have the characteristics typlcal of the. particular
variety. ,

\ However, the following are allowed"v
- a sllght defect in shape
- a slight defect in development
- & slight defect in colouring. :
Skin defects not liable to impair the general appearance or
‘keeping qualities may be allowed for each. fruit, subJect to
the following provision: ,

'~ defects of elongated shape must hot exceed in length‘fH
oneé-third »f the maximum diameter »f the fruit.

In particular, healed cracks may be allowed for "Golden gage“‘/

varietles.

The stalk may be damaged or missing, provided that there is.

no risk of the fruit rottlng in consequence. »

Fruit in Class I must have been carefully hand-plcked.

(111) Class IT - .

‘ This class comprises fruitvof merketeble'quality}which‘does
not quallfy for inclusion in the higher classes but satisfies
the minimum requirements specifled above.

Skin defects not liable to’ 1mpa1r the external'appeerance of
the fruit or 1ts keeplng qualltles are allowed provided that
cthey do not - exceed one-quarter of the whole surface. _
III. SIZING ' '
The fruit must be graded starting from a mlnimum size flxed by each
country according to class and varlety. ' '
Iv. TOLERANCES :
Tolerances in respect of quality and size shell be allowed for sub—standard
fruit in each package.l

1/ Definltion,‘ Gages (Green Apricots, Dauphines, Greengages)3hayingva green
skin with a yellowish sheen. - . ST :
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A. Quality tolerances
(1) »"Extra“ class _ .
5 per cent by number or welght of fruit not satisfying

the requlrements for the class, but satisfying the e

requirements for the class immediately below (Class I)‘::L’E¢L
(ii) Class I ‘ : ' DIEETRE

10 per cent by number or weight of fruit not satisfyingA‘>_:-1

the requirements for: the class, -but satisfying the

requirements for the class below (Class II1).

(1i11) Class II

10 per cent by number or welght of fruit not satisfying;ljxlg_

the requirements for the class but.fitefor~consumption.:f'
B. Size tolerances’ | _ :- Lo
_ Forvall'classes 10 per cent by number or weight of fruit conforming '
to the size immediately above or. below that stated on- the package.

C. Cumulative t&lerances SRS v e
In no case may tolerances of quality and weight together exceed.
- 10 per cent for(thew?Extre” Class , _“
-~ 15 per cent for Classes I and II
PACKAGING AND PRESENTATION - |
A. Uniformity - |
The contents of each package must be'uoiform; each ﬁackage must ‘contain
only fruit of the same variety, quality and size and, for the "Extra" Class,

the contents must’ also be unlform in colour.
B. Packaging , . C ' ‘

The fruit must be packed in such a way as to ensure that it is suiﬁably
protected. Any paper or other" materlal used must be new and harmless to humah
food. When printed matter is used, ‘the printing musd be on the outside only
so as not to come into contactwith the fruit. Thehfgqit‘woen;peokagedbmuet

' r"be free from- any foreign bodles. - ;'f?ffwh'ﬂ’ G e

" The frait may be put up in one of the’ following waye.;viﬂ_
1. in small unit packages for dlrect sale to the consumef°
2. . arranged in one or more layers separated from eech other' :
3. in bulk, except for the "Extra® Class. ‘
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'MARKING

"Each pgckage nust bear ?he following partioulars legiblv and indelibly

. marked on the ouuaide.:
. A. Idsntlficahigg

1

* Packer g
- Dispetcher

name and address or code mark
B. Nature of produce | |
- "Plums" (where ‘the contents of the package are not v151ble from the
outside) '
- Name of the variety for Clagses "Extra" and I.
C. Origin of procuce _
' District of origin or national, regional or local trade name.

. D. Commercisl sgecificatlons

- Class

, - Size and/ox number of unita \except for produce packed in bulk).
E. Official control mark (opticnal) '

Note by the Secretariat

This standard should be read in the light of" %ha explanatory brochure, _
acoompanied by coloured photographs to aid grading of fruit, published by

OECD, It may be obtained from OECD or its sales agents under reference o
"Documentation in Agrloulture and Food, 1963 Series No.‘54" C S
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APPENDIX X.7-

Standards for fresh fruit and vegetables
' drawn up by
the Economic Commission for Europe,
now referred to Governments for detailed comments
after consideration by the Codex Alimentarius Commission in first reading

EURCPEAN STANDARD No. T

concerning the marketing dnd quallty control of
. EARLY POTATOES o

moving in trade between European countries

DEFINITION OF rRODUCE

I.
This standard epplies to early potatoes (Solanum tuberosum),intended ferehuﬁen
consumption, those intended for processing being excluded. - "Early potatoes"
means potatoes generally harvested before they are completely mature, marketed
' immedintely after their harvesting and whose skin can be easily,removed by
rubbing. _ '
1I. QUALLTY REQUIRELENTS
L. General | ) , ,
The purpose of the standard is to define the qua}itijequirements,for early
potatoes &t the disjatching stage, after preparation and packaging.
‘B Minimum reguirements ’ | s :
Early potatoes must be:
‘= intact = . e
-~ sound .
- clean (free of all traces of’fertilizef or other chemicals)
- firm :
- unbrokee o
'— without cuts or bruises
- free from green coloration
‘= free of all abnormal external'moistu:e
—.free of foreign smell or taste | v
: In addition, the tubers must be normal in shape and appearance for the type.
1I1. SIZING / |

Early potatoes are sized by square. nesh or by weight.

A, Sizing by square mesh
| Tubers. shall measure not Yess than 28 mm,

However, tubers measurlng more than 17 mﬁ and less than 28 mm may. be mnrketed

“under the trade name of ﬁm1ds".
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B. Sizing by weight

- Tubers must weigh nof’lees ‘than 20vgrammee. HoWever,'tuoers'weighing nore
| than 5 grammeq and less {tinan, 20 grammes may be marketed under the trade namo
" .of "mids",
IV. TOLERANCES A h ‘ _
Tolerances in respect of.quaiit& and size shall be allowed for sub-standard
produce in each package.

v

Ao Quallty tolerances

A maximum of 4% by weight of waste and of tubers not satisfying the quallqy
requlrements shall be allowed. However, within this over—all tolerance, &hs
following max1mum 1nd*v1dual tolerances shall be alloWed.- '

- 1%. by weight of exvruneous matter, : 1nclud1ng eerth

~ 2o by weight of tubexs turned ‘green,

~ 0.5% by weight of tubers attacked by wet rot,

- 1.5% by weight of tubers attacked by bllght. »

Skin cracks or bruises shall not constitute defects provided that they.do
not 1nvolve any deterloratxon of the produce and do not seriously affect its

market value.

B. Size tolerances'

(i) Sizing by square mesh

In any one- package a maximum of 3% by welght of tubers measuring less thad
28 ma shall be allowed. However, no tuber measuring less than 22 mm shell
be allowed. ‘ ‘. | ' R .

Lots of mids may 1nclude a maxlmum of 3% by wexght of tubers measurlng less
than 17 min or more than 28 mm,

" (ii) Sizing by weight

In any one pactkage a. maxlmum of 3% by welght of tubers we1gh1ng less than '
>20 grammes shall he a;1owed However, no tuber we1gh1ng less than 10
_grammes  shall be allowed ' '

Lots of mids may 1nelude n maxlmum of 3% by welght of tubers welghlng lesas
‘ then 5 grammes or more than 20 grammes.‘

V. PICKAGING AND PRISENTATION . N

| ‘Early potatoes must be paciced in appropriate packages (bags, neﬁs,‘eoitdole

‘erates, etc.) conteining 20, 25, 30 or 50 kg net weight. However, packaging
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in bags oontaining 10 kg net weight (or less) is acceptable;
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If peper or plastic

begs are used, they must be perforated to ensure adequate ventllation. AN

packages in one lot must be uniform in weight.

The early potatoes in any one package must be uniform in colour of akln and ‘of

f£lesh.

1ARKING |
. Each package must bear the following particulars legibly and indelibly marked on.

the eﬁtside; either printed on the padkage itself or on a label secured to the

E.

fastening:
-hA, Identification
Pepker ) ”Name»and address er code mark .
Dispatcher) . o
B. DNature of produce

- EARLY POTATOES

~ name of the variety (optional)

Origin of produce

D1str1ct of orlgln, ‘or natlonal, reglonal or local trade name,

Commerclal epeciflcatlons

= colour of flesh (yellow or wh)te) and (optional) shape ‘of tuber {round ox

long)

- where apprOprlate, "mlds"; or equxvalent d951gnatzon in the language of

 uhe country of destlnatlon, for tubers meoaurzng between 17 ‘ond 28 ma om

[

: welghlng between 5 and 20 grammes

~ net weight

fﬁficial control mark (optional) -
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APEENDIX K.8

Standards for fresh fruit and Vegetables
drawn up by
the Economic GCommission for Europe, .
: now referred to Governnents: for detailed comments
after consideration by the Codex Alimentarius Comm1831on in first readlng

EURCPEAN STANDARD lo. 8

Protocol on the Standardization of Fruit and Vegetables

I.  The Governments that have no{ified’the'Executi#éﬁsecretany of the Ecoeomic
Commission for Europe of their acceptance of thls Protocol adopt - the 5eneral prov181ons
set forth below concerning the standardlzatlon of products and underteke to ensure

that they are put into effect for international trade between European countries

within one year from 1 January 1955, in accordance with the yrocedure contemplated

in Section III.

* ' *
II. Genexal provisions to be applied in Europe for the commercial standardization
and guality control of fresh fruit and vegetables moving in international traffic

This text defines the characteristics to be poesessed at the.consignment stege
by bulk-produced fruit and vegetables only (certain special production mentioned in
the next paragraph being excluded) despdtched in international traffic between
European countries and normally 1ntended to be sold or dellvered fresh to the’
consumer, . , ‘

The Protocol does not apply to fruit and vegetebles produced in small quantities

by means of special and costly processes, having characteristics superior to those

" of the "extra" class and packed in an exceptionelly careful way with the help of

expensive materials.

A.  Definition of produce

Produce for which. commerc1al quality stendards are establlshed should be defined

'~ so- far as concerns the standards perteining to it by the Latxn name of the -genus and

species to which it belongs (b1nom1nel nomenclature), with reference to an author.

B. General provisions concerning quality

(1) Minimum requirements A . : ' -

At the time of despatch fruit or vegetables should fulfil the follow1ng minimum
requirementss
(a) they should be heelthy and eound, that is to say free from blemishes
liable to affect their natural powers of resisteﬂce, such as traces of
deterioration or decompoSition,fbruises or unhealed cracks; |
(b) they should be whole, clean, prectically.free’from extraneous matter, .
free from any foreign taste or smell . and without abnormal surface moisture;

having regard to the nature of the produce;
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;(c)’they”Shouldﬂbevof-horhal-sf#e'and appeerAhcelhaeihg regafa7toﬂthéf
variety, season and production area; RIS
(a) they should have reached a degree of maturxty which, hav1ng regard to
the normal duration of the’ Journey, will ensure the arrival-of ‘the’ produce in
good cond1t1on, especially as-concernsasatlsfactory tasty taklng 1nto account
the variety. T - ' -

(2) Provisions concerning classxflcatlon

~ Any quality classification of produce mov1nb in 1nternat10nal trafflc should

_ consist of classeés’ correspondlng to the follow1ng characterlstchz

"Extra" class

Produce of superior quality, of the shape appearance, colour and taste
‘characteristic of the var1ety4/ v1rtua11y free from blemlshes effectlng thelr
external appearance and partlcularly carefully pecked. B

'Class I o ' a '

‘ Produce of good quallty, "commerclelly" free from blemlshes and carefully packed.
Class II ' : ' ' R
Produce which may have certain blemiehes not impairing its intrinsic quelity‘end
which complies,with the mioimum geherel requirements defined above, .U ’

- In the casé of products for which e ihreeaiiér’eieséificdtion is not required

.and also for those for which the .creation of a fourth” catego:y mlght ‘be deemed -

adv1seb1e, the relationship between the classes enumerated above end'that (or these)
adopted for each of such products should ‘be deflned in respect of the proposed

standards for the product in questlon.

A certain percentage of produce not fulfxlllng the requlrgmgpts of the class

concerned may be allowed in each package; but . bhis tolerance'should not exceed 5 per

cent in number in the "Extra" class and 10 per cent in classés Ioand_II. e
In no case may the.tolerance extend:to produce affected by rot or w1th serious

bruises or unhealed cracks.

C. Slz1ng

In the case of produce normally subject to size gradlng (such: es numerous

fruits and vegotables in the "Extra" class) sizing may be detgrmloed,.eccoxalng to

prodoct, by reference- to: one or morero£1the-folﬂoyipg,critefiagws__”_

1/ The verieties qualifying for inclusion in thé "Extre" cless will, as far as:
possible, be specified in nationel standards.
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- dlameter, clrcumference or the weight of the largest and smallest p1ece in
@ package; ' ' S
"= number of pieces per kilogramme;
- number of pleces in o given type of packaging,
A certain percentage of under51zed or overslzed produce may be allowed in each
package but this tolerance should not exceed 10 per cent in number of pieces larger
or smaller than the size marked on the package.

D. . Presentation

All the produce in each packagc should.be of the same variety, the same class,
and more or less uniform in size; and where there is grading by size, should be of

a

’ the sameé size-grade. ‘

The ‘produce should be packed in a straightforward and reasonable manner with
due regard to the type and requirements of transport

In the case of despatch in bulk (thxs method is to be accepted only in the case
of certaln products and in certain conditions) the produce should comply w1th the
minimum requirements for class II as stated above,.or, if the case arises, for 8’
class III., ) ' | |
E. vdarking . )

The out51de of packages containing fruit and vegetables should bear the follow1ng
1nformat10n clearly and 1nde11b1y 1nscr1bed:1 :

(a) Identification

Packer . ) S , ‘ .
_ )_ Names and addresses or identification symbols
- Consigner ) ' B

(b) Nature of productg , R ' - '

The variety belng mentloned where approprlate.

(¢) Or;gln of product:
’ Dlstr1ct of origin or national, regional or local designation.

(d) Commerciel characterlstlcsz )
= Average standard we1ght (as soon as the standerd1zat1on of pachaglng

permits)
- = Quality class . N _ » _
- Size-grade (if epplicable) or indication of size ox number of pieces.

l/ Suitably attached labels are aliowed.
v : : .
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- (e} Control mark'(optional)

' “Symbol 0ert1fy1ng that control has been app11ed. An export certiflcate,
however ‘may also be used to establlsh that the con81gnment in questlon
has been duly 1nspected and controlled '

. These provisions do not npply to produce cons1gned in. returnable packages. ,

' The indications’ provrded for 1n this sectlon should be given in‘a aeparate certificate_:f

‘accompanylng the consighment. ‘ V . -

.F. Supplementury Prov1slons

(1) Eggfipnment . N N e

© Produce’ should be loaded and stOWed in ‘the transport unlt in e reasonablo manner
and the conditions uf transport shnuld be so arranged as to encsure thav it will ‘arrive. f
et its: destrnatlon in the best’ posslble condition, having regard to its nature, ‘the T:‘

time of ynar the type of transport and the length- of the Journey.

.(2) Ofilclal control in - the exportlng countrv

(v) Orgenization;

The standards to be applxed and- the control regulat1ons should be 1ssued
by the publlc authorltles.. Thls prov1s1on in no way 11m1ts the right of control
whlch ‘can be exercised by the buyer. i
The actual cnntrol operatlons mqy be carrxed out by officlal bodles or by '
assnclatlons “establishments or persons duly author1zed by the publlc authorltles,-

(b) Qperatlon of the control

Cnntrol mey be carrled out et different stages ‘but in order toaredhCe- -
transport tlmes to the m1n1mum 1t is recommended that control under’ the _
standardlzatlnn regulatlons be carrled out at ‘the time of despatch -and, if

.pos51b1e “in’ con;unctxon with the other control and Customs clearance formal*tles
. which exported produce may ‘be requlred to undergo. .l,~
(¢) Penalties _ o
~ Without pregudlce to any other penalltles 1mpnsed by the control authorxtles,
;produce fa111ng to cnnfnrm to the crlterla 1a1d down in natronal and 1nternat10na1-
standakds should be reJected _ _ .' .

The compulsory and off1clal reglstrat1on of exporters or the 1ssu1ng of
tradlng llconces by a competent admlnlstratlve body are recom@ended as means 0f .
ensurlng the observunce of the. varlous regulatlons enacted under xnternatlonal

agreements,
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.(3) The proxl%lonb of thrs Protocol shall not prevent the operatlon of ph/to~
uanrtury regulations whlch are in force 1n 1mport1ng countrles.
‘* A
E x k
III Each government acceptlng this Protocol undertakes to take the necessary steps
uader its domestic law to adapt its commodlty standards to the general provisions
- 8ot forth above under Section II. In so doing it also undertakes %o refer to the .
individual stenderds to be prepared by the Working Party on Standard1zat10n of
Perishable Foodstuffs on the basis of the foreg01ng general prov1slons and- shall

have regnrd as far as possrble to the partlcular prov151ons thereof

*

* *

~ IV, On the expiry of the:time—limit laid down the Worklng Party on Standardlvatlon

of Perisheble Foodstuffs shall examine the observatlons of each country on the manner

in whlch these commitments have been met- and the difficulties encountered

*
o ¥
v. The Working Party shall be responsible for: _
~ drafting new individual’ standards and when necessary, amendlng the existing
 standards in the- light of experrence-
- setting any necessary tlme-lxmlts for thelr complete appllcatlon in each
country; ‘
~ making arrangements concernlng the organlzatlnn of national controls with &
view to achlev1ng uniformity of methods and results; '
- raylng down the procedure for the revision of the individuel standards in. -

72c light of the technical and economic evolution of the Eurnpean»market.

\

*
' * o -
VIi. The Work1ng Party shall also be respon51ble fox drawrng up, whenmever it thlnks
bYest, the clauses of an international agreement calculated to confer a definite status

on the Luropean system of standardlzatxon of fruit and vegetables.
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ANNEX -

v

Protoéol-on th( Stan axdlzatlnn of Fruit

and Vegeuablv
NOTm ON THE I WTERPRETATION 10
BE GIVEN TO THE PROVISIONS COMCERNING

PRESENTATION AND FACKAGING '
OF “THE PRODUCE

"1. In the eourse of “the discussions which took pla"e durlng its Slxth Session |

(24 -~ 27 October 19)5) ‘the Working Party inund it desirable to define clearly the
1ntcrpretat10n tn be ngen to the prov131nns of the Protocol on the Standardization
of Fruit and Vegetables (document-AGRI/WP,1/40/RQV.1) aé'far as they concern the
presentation and peckaging of tho produce. | '. '

2. The Protocol establlsheq as a gencral rule that both the produce 1tsclf and the
conditions under’ which it is packaged and transported have to be such as to allow the
produce to rcach its destination in good condition. In every case it falls to the
exporter to chnose a forﬁ of packaging dnd présentation which will assurc proper
protection for the prnduce in be delivered,'tokiﬁg into aécoﬁnt the degree of liability
td'damage nf the product in questinon, the duration of the journey, etc.

3. The Working Party specified that: —

- _consigoment "in bulk" (sce "Definitions™ bclow) is normally appllcable only

. to prnduce in Class II whlch is sufficiently resistant to withstand this form of

transport~ ,

- consignment "in bulk" ls nut norimally allowed for produco in the "Efiﬁﬁn class
end in Class I. In these classes cnnsxgnment "in bulk" is strictly prohibited for all
fruifs but may be used in the case of certein particularly rcsistanf vegetables, . such
as cabbages; ) ) ' |

- con81gnmcnt "in bulk irn packages" (sec "Doflnltlons" below) in principle appllo:
only to produce in Classes I and Il and only in exceptional eircumstances may it be
accepted for producce in the"thra" class which has a lnwvunlt value.,

Definitions i - - _

The term "in bulk" without further quallfluntlon means direct loading
into a means of transpor

The term "in bulk in packages" means ihat ﬁﬁe produce is put into packages

without any particular errengement, in loyers or ntherwise,
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4. In view of the need to .encourage oxporters to adopt the moat economlc type of

.~ packaging end transport g being expllcltly understood that the qualxty of the'

produce must be mainteined unt11 it reaches the consumer - the Working Party declded

'df'that the indlvidual standards should lmy dovwn- in every ‘case the exceptiona to the

above provisions which mqy be made- for certa1n products. The indlvidual standards
should also establllh the prov131ons to be applled for each class of produce as regards
- s8izing and with .respect to the manner in wh1ch the ﬁroduce is packed (1n rows or'layers

‘ or in bulk in packages)

Note by the Secretariat

This standard should be read in the lzght of the explanatory brochure, ;
accompanied by coloured photographs to aid grading of fruit, published by
OECD., It may be obtained from OECD or its sales agents under referenoe

"Documentation in Agriculture and Food, 1961 Series No. 47". ‘
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' APPENDIX K.9

Standards for fresh fruit and vagetables
drawn up by
the Economic Commission for Eurgge,_
-now referred to Governments for detailed comments ,
after consideration by the Codex Alimentarius Commission in first reading

- BUROPEAN STANDARD No., 9

concerning the marketlng and quality control of .
| . ARTICHOKES '

moving in tr&dé:betkeen Europeqn countries

1. DEFINITION OF_PRODUCE

» ) .This stendard applies to heuds of the xnara Scolxmus L. to bo supplled fresh
to the consumer, ertichokes for process1ng being excluded. S

II. QQALITY R“QUIRFMPNTS

L, General

The purpose of the standard is to define - the quallty requ1rements for the

artichokes referred to 1n paragraph I above, at the dlspatchin@ stage, after
prep&ratlon ‘and packaglng. ' %

B. 'M1n1mum requirements

Tﬁé heads muéf Ke*

fresh in appearance, and in partlcular show1ng no sign of withering;
- 1ntact, ’

- sound, and in partlculor free of deter1orat10n harmful to thelr

consumptlon or storage;

clean, and in partxcular free from dlrt and all traces of chemlcals,
- free of foreign smell or taste. '

C. Cla531flcat10n

“Artichoke heads are graded, accordlng to thelr quality characteristics, into
the three classes deflned below.

(i) "™IXTRa" Class

Artichoke heads in thls class must be of superlatlve quality. They must

. Possess all the characteristics (in partlcular, wéll-closed central bracts) and thi
1colour typical of the variety, '

They must have no defects. {

In eddition, the ducts in the base must show no incipient woodiness.
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(ii), Class I
"Artichoke heeds in this class must be of good qnality. They must have ‘the

/

shepe typical of the variety and the central bracts must be well closed, in’

'ﬂaccordance with the variety; in addition, the ducts in the base must show no

1nclp1ent woodiness.
They must have no defects except the follow1ng.
~ slight deterioration due to frost (cracks)
~ very slight bruising.
(iii) Class II , _ o
Artichoke heads 1n this class must be of marietable quallty.' Théyﬁmay be

' sllghtly open.

In addltnn., 1oy may have the follow1ng defects'
- siagnt m‘Ltormatlon
-~ deterioration due to frost ("nlpped" artlchokes)

- siight bruising

slight stain on the outer bracts .
- incipient woodiness of the ducts in the base.
2II. SIZING | . B
_Artichoke heeds are gfaded according to the mdximum eqﬁatorial diameter.

The scale given below is COMPULSORY. for the "EXTRA" Class and Class I and

UPTIONAL for Class II.

Dlameter of 13 cm and q#er

Diametér from 11 cm up to but éxcluding 13 cm
Diemeter from 9 cm up to but exCluding 11 em.
Diameter from 7.5 cm up to but. excluding 9'cm

Diameter from 6 cm up to but excluding 7. 5 cm

Artlchoke heads in Class II not conforming to the above scaié‘MUST'bevgraded as

follows' ,
Dlameter of 13 cem and over T
Diemeter from 9 cm up to but excludlng 13 cm
Diameter from 6 cm up to but exclu@1ng 9 cm
Finally, a diameter from 3.5 cm up to but ngIudihg 6:¢m-is allowed for

artichokes of the "Poivrede" and "Bouquet" varieties. .
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IV. TOLERANCES
A. Quality tolerances
(i) "EXTRA" ‘Class

In any one package a maxiﬁum of 5 per cent by number of heads not setisfying

the requirements of the class but meeting the requirements of Cless I.-
. (ii) Cless I | | L

" In any one packagé, & maximum of 10 per cent by number of heads not.satisfying
 £he requirements of the class but meetxng the requlrements of Class B3
(iii) Class II. ‘ ' v
In &Ny one package, a maximum of 10 per cent by number of heads not satxsfylng
the requlrements of the class but p0359551ng defects in no case renderlng them unfit
for‘consumptlon.

B. Slze tolerances

In any one package, a maximum of 10 per cent by number of neads not conformlng
to the size standerds.. However, they must belong to’ the 31ze—grade 1mmed1ate1y ‘
above or below, with & minimum dlameter of Slcm for heads in the smallest size~grade
(6 to 7.5 om). | - |

"~ No size tolcrance is allowed for ertichokes of the "Poivrade" or "Bouquet"
varieties.

V. PACVAGING AND PRLSFNTATION

4, 'Unlform”dx '

Each package must contain heads of the same verlety, quullty end size.
B. Packaging

"~ The produce must be reasonably packed hdving regard to the size of the produce

and thé‘type.of packeging, 1i. e;, wifhbut émpty spaceq or Cruéhing.-

The q1alkq must not be longer than 10 cm and must be cut off’ cleanly.

If wooden packaging is uscd the produce must be separated at least from the
. bottom, tine two longer Q1des and, if &ppllcable, the lid, by pape1 or any other
"”author17sd means. Any vaper or othpr material used inside the package must be new
end harmloss to human food. When prlntcd matter is used, the nrlntlng must be on

the outsidc only so as not to. como into contact with the produve.

v
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V) MARKING | | , |
Each packege must bear the following particulers, legiﬁly and iﬂdeliblyvmérke&
on the outside: )'
A. Identification

Packer ) ‘ _ :
) Neme and address or code mark

Dispatcher

B. Nature‘of Produce

~ "ARTICHOKES" (whén thé.cdntents of the ?dckageAqré noﬂ‘visibieffrdm thé.:;
outside) o o ,- S ' o
-~ Name of the variety for the "EXTRA" cluss _ s , ,
= "POIVRADE" orx "BOWQUET" for heads with a dlameter from 3 5 cm up to but.'
excluding 6 cm. ' ’ ' o -

C. Origin of produce

Distriet of origin, or uvt1ona1, reglonal or local trade name..

D. COﬂwer01a1 specifications

- Cless

= Number of heads or net weight - ' , o _

- Slze-grude, shown in terms of the m1n1mum and max1mum dlameters of the
heeds. ' ‘ ' ' o

Officiel conﬁroi'mark (optiqnal)

»,
[S
.
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Standards for fresh fruit and vegetables
‘ drawn u
the Economic Commission for Europe,
now referred to Governments for detailed comments
after oonsideration by the Codex Alimentarius Commission in first reading

EUROPEAN STANDARD No. 10

concerning the marketmg and quallty control of
. CHERRIES E

moving in tre.de between European countries
i; "~ SEFINITION OF PRODUCE ” . ’ :
This standard appliés to cherries, fresh fruit grown:from varieties of

| Prunus Avium L. and Prunus Cerasus L., supplied fresh to the consmmar, cherr:.es

" for processn.ng being exc...uded.
_ II. QUALITY l2EQUIR}EEVIIJNTS
A. - Generel

o The purpose of the standard is to defme the. Quality requxrements for the

-v'cherries at the d:LSpatcumg stage, after: preparat:.on and packaging.
. B. : Mlnlmum requirements
. (i) The frult must bes

- v'hole-

- sound; o

tirm (according to the variety); -

clean (vvithout any trace of spraying prepa‘rations,);;_-
- without any trace of abnormal external mo:wture '

= free from foren.gn smells and tastes; -

with the ‘stalk a.tta.ched, and

- mthouu any pa.ras:.tlc dlseuse. :
- It must also be free from all blenushes comérclally regarded as defec‘bs,
' includmg in po,rmcule.r mc.rks left by hail, ‘burns, scors.and bruises. .. . .
(11) ‘The fruit. musr have xreached o suitable degree of ripeness to enable it
‘to s*tand transpo=’ and ha.ndllng and to- meet the commercial requirements of the
place of desbtination. N . ' '
C. Clagsificabion
' (1) EXTRA-SPECIAL Class -
Fruit in this closs must be of superior quality.. Tt must be we'll‘-
developed, and must have a.ll ‘the characteristics and the typical

colouring of the va.riety. '

(i4) Class I , .
Rmit of this class must be of good quality. It ma&, however; be
sh.gh'bly doformed, with a colouring less typical of the variéty‘.
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III. SIZING _
Cherries are graded according to the maximum equutor1al dlumeter.
A EXTRA—SPEBIAL Class ‘ ’
The diameter of the frult in this class must not be less than 20 ma -
,_B. Class I - o _ _ B
The dlameter of the frult 1n thls clusa must not be less than 17 mn, except in

the case of the eurly var1etles, for wh1ch frult with a dlcmeter of not less _

\

- than 15 mn is uccepuuole. L
IV, TOLERKNCES o B | . |

In uny 6ne;§9ckage, qﬁulity and size tolerances are allowed for fruit'
not sotisfying the requirements of the class. o .

A. Quolity tolerances - |
'(1) m&”dA-S’EEIAL Gless ... .

In eny one package, a maximum of 5 per cent by number or weight of the
fruit moy fail to sa$1s£y‘the'requ1rements of the class but must meet the
requirenents of Class I; with the ekceptidn of over-ripe fruit. oOf these
5 per cent, not more than 2 per cent may consist of spllt or worm-eaten fruit.
(ii) Closs I B o ' . v

In ony‘one packoge & moximum of 10 per cent by number or weight of the

fruit moey fail to sotisfy the reQuireﬁents of the ¢lass, bubt must be fit for

éonsunption and must not include over-ripe fruit. Of this 10 per cent, not
. more than 4 per cent mqy ‘be: spllt and not more than 4 per cent mgy .be wnrm-eateni
'B. Size. ﬁoleranoos '

In ony one pac age, a maxlmum of 10 per cent by number ox wexght of the

fruit may fall below the prescribed minimum size,. prov:ded, however, thot the
diameter is not less then: _ :

- 17 mm in the EXTRA—SPECIAL Class(a) -

- 15 nm and, in the case of the earlier vurieties, 13 mm, in Class I.
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V. DALCKAGING AND PRESENT AT ION

" Uniformity .
The contents of eoch package must be uniforn ond consist exclusively of

. of the some veriety oand quality. The fruit must be of reasonsbly
LR 81ze. o ' . v, :
in oddition, fruit graded in the EKTRApSPEBIAL Closs must be of uniform
Sravuaadf anlG mcturlqy.
o, Qockoging ‘
”ackaglng must 'rovmde reasonable- protectlon for the produce.i The
<« . "ubs of ecch pac:oge must be free: from oll forezgn bodies.
 Any peper or ovher moterial used inside the package must be‘new:and
.iess to humon food. When prinbed motter is used, the prlnting mnst be
sne outside onLy so as not to come 1nto contact with the produce..¢
LARKING
. Boach puckage nust bear the followxng purticulurs, legibly ond indellbly

i .’ked on the- outs1de.

A, Identification

Packer ) : o
" Dispatcher. - ) ~Nnme_9nd:addres§.pr_coQQ marxlc
B. Noture of Produce
= "Cherries"
- Name of the varlety if p0531ble for the ESTRAPSPECIAL Class

C. Origin of produce

- District of.orlgln,\or nationnl,regibnu1 or. local trade neme.

D. -Commercial. specifications

‘= Class

B. Official control miark (optional)
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- APPENDIX K, 11

Standards for fresh fruit a.nd vegetables
drawn up b
the Eoonomic Commission for Europe,
now referred. to Qovernments for detailed comments
after oonsideration by the Codex Alimentarius Commission in first reading

EUROPEAN STANDARD No. 11

concerning the markéting and. quality control .of

STRAYBERRIES
moving in trade between European countrxes
I. DEFINITION OF PRODUCE 0N
This -standerd applies to strawoerrles grown from varxet1es of Fragaria, to be
supplxed fresh to the consumer,‘strcwberrles for proceas;ng being excluded.
1I. QUALITY REQUIREMENTS
(a) General
_ The purpose of the standerd is to define the qual1ty requirements for
strawberrles at the dxspatchlng stage, after preparation and packngxng.
The standard upplles to strawberr1es in general, the - designatlon of the

$pec1flc vnrletles 0e1nn left to each .country.

(b) M1n1nvm requirements
(i) The fruit must beé
= intact, undamaged;
 ;'w1th the calyx and a short green unthhered stalk attached
(except in’ the case of" wood strawberrxes) ,
-~ sound
-~ free from insect b1tes or. traces of dlsease-
= clean and in particular free from dlrt and all v1s1ble traces
of chemicals; ) '
~ fresh, but not washed;
= free of all abnérmal‘extérnal'moisture;‘
~ free of foreign smell or taste. . S
(ii)- The fruit must have, been carefully hand—gxcked and must be fully
‘and’ normally developed. . ; v
“*The state of ripeness und colour mst be such as, to allow the frult to
stand transport and handllng, end to meet market requlrements at the place
of destination, )
(e) Classification
(i) "Extre" class .
| Fruit‘in this class must be of superlative quality.

= in colouring and shapo'it must be typical of the variety and it

must be particulorly uniform and regular with respebt to degree
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‘ 1
of rlpeness, colour and 5129"/

- it mus?t be bright in appearance, tak1ng account of the var1ety,
)

t

-~ it must be ;ree_from earth.
(ii) Class I

Fruit in this class must be of good quallty.

- 1t may be slightly leoze uni;orm in size, shape and appearanca~

- it musc be pracu:cnlly free foom eaxvh.
111. SIZING o

&

Si 1ng is detfrmlned by bbn maximu diemever of the equatorLaI sectlon.

- Stravberries must be of “he following minimun sizos:

| Dxtrd Glass 00 Slass T
Lerge varieties 30 m ' 25 mm
Smell verieties 20 mm ' 15 mm E .
focd strawberries - - ; B -

(Sebarate lists of large and snall ver-etzes, drawn up by each country on
the basis of the varieties grown,-wlll\be reproauced in ennex I to this
document (to be dravm up later;) ’
1V. TOLERANCES .
Tolerances in respect of qu¢lluy end alze shall be allowed for sub-standard
‘sroduce in each packege. ' .
- (a) Quality tolexengcs

() "Extra" class:

" 5 per cent by numbex or weigai of fruit not satisfyiné the
requirements for- bho clasn bat meeving the reqnlrements for class I.
(ii) Class I:

10 per cenu by pumbe; or ‘woight of fruit not satlsfy1ng the

N

requ1rements for the . class. exciuding fru;t vzslbly attacked by rot
or zhowing pronounced bru sing, For both classes the above '

volerances may in no caeh exﬂeﬂd 2 per cent of spo11t fruit.

L

(b) Size tolerances -
For both classes: 10 per cent by number or wezrht of fruit per

package not conforming to the minimum size roqnlred for the class and size group.

/

l;/ These unlformlty requirements fox the "Extra" class may be applled a little

less strictly in the case of wood ~trawberrles.
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(¢) Cumurative teleranoes . ‘
In. no case may tolerancee of quality end size taken together excoedt
- 10 per cent for the "Extra" class

‘=15 per cent for class 1I.

PAGKING AND_PRESENTATION

(a) Uniformity - :

.~ The contents of each package must be uniform; -each package must
conta1n only fruit of the same origln, variety and quality class.'
Embellishment of the goods is strictly prohlblted. '

(b) Packaging .
- The fruit must be packed in such a wey es to ensure that it is luitably

protected

Small un1t packages and any paper or other material used inside the

package must be new and harmless to human food. Vhen printed matter is .
used, the pr1nt1ng mst be on the. outs1de only 80 as’ ‘not to ‘come into fv
contact with the fruit, The fruit when peckaged must be,free.from any
foreign body. o j_ o o v’m"ti>;, '

Fruit in the "Extra" Cless,must be partiehlerly'Weiifﬁ:eeented.
MARKING 1 . N 3 R
Each package must bear the follow1ng particulare, legibly and indelibly

marked on the outside (these partlculars may appear on a lebel nlaeed ‘Inside the

package)

L]
=~ packer - N

dGSP&tcher; ‘name end address or code mark

=~ nature of produce: strewberries

'—torigin of produce: dxstrict of origzn or’ nationdy regional or local

' . trade name

C - commercial speoification: quelity claas .

- officxal control merk: (optional). s
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APPENDIX K.12

Standards for fresh fruit and agetables
drawn up by
the Economic Commission for BEurope
now referred tc Governments for detailed comments
after consideration by the Codex Alimentarius Commission in £irst reading

<

EUROPEAN STANDARD No., 12
concerning the marketihg.and quality control of
WITLOOF CHICORY

moving in trade between European_couhtr1934‘

I. DEFINITION OF P?ODUCE

' Th1s stendard applies to the forced chicory sprouts ootazned from the roota

of "Brussels chicory" or "witloef chxcory"l(a variety of Cichorium int bus, L. .
var, foliosum Hegi,) to be supplied fresh to the consumer.
II. QUALITY PEQUIRELENTS '

A.. General

The purpose of this»standardais'to define . the quqlity‘reqpirements for
witloof chicory at the dispatching stage, after preparation and packaging. -
8. DMinimum requirements

- {i) The chicory must be:

- intact,

- gound, i.e. free from reddish.diSCOloration,_frbst-nip or rot,
traces of bruising or damage by rddents; diéeaée, insects or
other parasites (sub;ect to the spéc;al pxov1saona for each
class), ' '

- fresh in appearance, _ ,

- clean, ‘in particulaxr free from all e&rth—so1led leaves and -
traces of fertilizer or other chemicels,

= free of all abnormal e*fernal moisture,

- free of foreign smell or tdste,- .

-'pale, i.e. white to yellowish white in colour, »f

- cut cleanly, immediately below the neck. :

(ii) The ch1cory, msb be sufficiently and evenly developed and fresh
enough to withstand transport and handlmng, to remain in good condxtxon
until it reaches its piace ol dest;natlon and to meet mavket reqnirexents
there.



- 140 -

€. Classification , .
' Chicory is graded,laccording.to quality fequirements, in"the two_dl&sses'
 defined below. ' o
| (1) "Extrd' class

Chlcory in this class must be of superlative quality. It-muét, in
partlcular- ’ o

~ be well formed,

= be.firm,

- be undamaged,

- have close heads, i.e. heads. w1th a sharp, closed tip, -

- not be. greenlsh or glassy-looklng,

-~ show no signs of the formation of stem in the mlddle.
(ii) Class I ’

Chicory in th1s class must be of good quallty. It mist, in
partlcular° '

= be sufflclently flrn,

- not be greenish,

- show no signs of the formation of stem in the middle.

It may be less regular in’ shape,'and the tips, w1thout be1ng apen,.
v may be less tight and close then for the "Extra' class.
ITI. SIZING '
Chlcory is graded accordingvto‘the maximnm diameter of the widest éectibn‘at

right angles:to the longitudinal axis, and aécording'to'length.

The diameter of the chicpry may in no‘¢§39 be less than 2.5 cm when. the latter

is under 14 cm in length. It may in no casé”be less than 3 cm when the'chicory
\';is 14 qm,or_o§ér_ipv19ngth.._u o | |
Chicory.graded as "Extra" may not be more than 6 cm in diameter; -
caicory graded ua‘class I may.. .not be more than 8 cm in diameter.
The length of the chicory may range between 9 and 17 cm for tho
"Extra" class, and ‘between 9 and 20 om for Class 1, ' ’
Within the same package:’
(i) +tho maximum pefmissible difference in length between the pieces of
chicory is S'cm'foi the "Extra" class, and 8 cm for Class I;
(ii) the maximum permlss1ble difference in diameter between the pieces of

chicory is 2.5 cm for the "Extrn" class, and 4 cm for Class I.
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TOLERANCES

Tolérances, in respect of quality and size, shall be allowed in each puckago

for produce nov satisfying the requirements for its class.

AL

- As Quality tolerances

(1) "Extra"class: 5 per cent by number of pieces of chxooxy not

\satls;ylng the requiroments of this Class, but meeting the roquxrements
of Class I. _ S
(ii) Class I: 10 per oent by number of pieces of chioory not satisfying
{  the requirements of tnls Class, but £it for human consumption. '

. Size tolerances

@ In any onc package, 10 per cent by number of pieces of chicory 1 cm above

or below, as regards both length and diameter; the extreme measurements for

‘ sxze-grades and unlformluy given 1n Sectlon III, subaeot to the mxnimum

diameter sveclfled.

C. Cumulatvive tolerances

.In no case may tolerances of quality and 8ize taken together exooed: :
- 10 pexr cent- for the "Extra" class,
- 15 per cent for Class I.‘V

 PoUKAGING AND PRESENTATION
g Uhllormlox

. Each package must uontain only ohicory of the same varieby, quality and
size.

~In the 1ayers wzthin eaoh package the p1eces of chxcory must be of

-~ uniform quallty and gize.

. Be Packaalng

The packaging:must be such as to give the produce suitable protection,

The packages must be clean and odourless. Any paper or other material used

inéide the package must be new and harmlesé to human'food. 'Wheu printed'

matter is used, the prin ing must be on the outsxdo only, so as not to come

»in contact with the ohzcoxy_ ' The chicony when packaged must be free from

any foreign bodies. - _
~‘The chicory may be packed:
- (1) in cases,

(ii) in small packagoa.
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The chicory must be orranged horizontally in layers one above another,

and evenly in each layer. Small pnckoges moey contain only one layer of

chicory.

The chlcory must be separated by protective mnterial from the bottom,

sides and lid of the packing case.
MARKING

Each package must beor the following portxculars leg1b1y nnd ind911b1y3

marked on the outside:

A,

Jdentification

Pocker )

Dispotcher ; Name ano'oddress or code mark.

Nature of Droduce

~ "Chicory" (witloof) (for closed packages).

Oripzin of produce

District of origin, or national, reg;onal or local trada name.j
Commercial speclflcatlogg '

Class.

Official  control mark (optional) .

W Q. e, T
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APPENDIX K.13

Standards for fresh fruit and vegetables
drawn up by
the Economic Commission for Furope,
now referred to Governments for detailed comments

ter cons}derationgpy the Codex Alimentarius Commission in first readiggv

3
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‘3 . _ EUROPEAN STANDARD No. 13
Ez concerning the mgrketingfand quality control of
SPINACH

moving in trade between European countries

DEFINITION OF PRODUCE

This standard applies to spinach of verieties grown from Spinacia

oleracea, to be supplied fresh to the consumer, spinach for processing

oeihg excluded.

\

QUALITY REQUIREMENTS

k. Geﬁefal

f The nurpose of the standard is to-detine the quallty requxrements 7
for sp1nach which is put up - in leaf.or in heads at -the dispatchlng stage,
after preparation and packaging.’

B. Miniium requicements

‘be cut

]

The produce must be:

sound, ‘
of fresh appearance,

clean, substentially free of earth and of visible traces of

fertilizer, pestlcldes and parasites,

free of floral stems,

free of,foreignjsmell or taste.

The washed produce fust be adequately drained,

I@»the case of spinach heads, the pOrtion‘oomprising the root must

éiase to the base of the outer 'leaves.:

The state of the produce tmst be such as to allow it %o w1thstand
transport and handling and to neet market requ:rements at the place o?

destination.

c. Classificatioﬁ

Spinach is graded in two gquelity classes which are defined belows -

(i) Class I

Spinach in thls class may.be in- leaf oxr in heads,

The leaves must bes

‘- intact, ' - ' o - -

- normal 1n colour and 0ppearance for the varzety end tlme

of picking,
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~ free from denage caused by frost, anlmal paras1tes or
| dlseases affecting appearance end ediblllty.
In the crse of leaf splnach, the leaf Sv&lk must not exceed
10 cm in length. ' '
(ii) Cless II

This élass comprises. leef qpinach“ofLépinaqh heads of ‘marketable

quality which does not qualify for inclusion in Class ‘I but

satisfies the minimum requirements set out in section II B.

A

Sizing is not compulsory for splnach

_ TOLERANCES'

" Tolerances in respect of quulzty shall be ellowed imn -gach pacnuge

'for Produce not satisfying the requirements for its classu o

(i) Class I: 10% by weightof produce not satisfying ihe xequirements
2288 2 g ¥ 1ng

for the class bui meeting the requirements for Class II.
(ii) Class II: 1C% by weight of produce nct satisfying the
'reQuirements”fOrv%he classvbut fit for conSumption._‘
In additidn, in the case of spinach needs, & tolerance of 1Cj% by weight
of heads, the length of root attached to which may not exceed one . centlnetre
f£ronm the base of thc outer leaves, sanll be allowed."

PACKAGING AND PRESENTATION

food.

A, Unlformltx B ' . , ‘

The contents of every package must be unzform and contain only produce

,.of ‘the same variety end qualxty.

Leaf spinach and spinec: heads must not be nixed in the same package.

B, Packaging.

The produce rust be pecked in such a wqy as to ensure thet it is

'wnwmpmuamr

‘Any paper or otner ‘meterial used must be new and harmless to “human

When printed matter is used, the printing rust be on the outSide only,
so as not to come into contact with the produce._
The produce, when peckaged, must be free from any forelgn bodles,

including detached floral stems, yellow leaves and weeds.

T 7N
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Each packnge Tust bear the follovzng particulars logibly and indelibly

marked on the outside:.

Ac

" B.

c.

E.

Paéker )

Identification

Dispatcher ) N800 004 sadzess of code mark .

vNature of produce

"Leaf spinach" of "Sp;nach headd' (in the case of closed packages).f

Ot_gi1 of produce ,
Dlstrlct of orig;n, or national, rog;onal of local trade nams.v

Commorc1al sgec1f1cat10ns

Class

-0ff101a1 control mark for th 2 oduce (optional)
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) - APPENDI X K, 14

Standards for fresh fruit and vegetables
drawn up by )

the Economic Commission for Furope,
now referred to Governments for detailed comments
after consideration by the Codex Alimentarius Commission in first reading

FEUROPEAN STANDARD No. 14

concerning the marketing and quallty control of
o TABLE GRAPES. ‘
moving in trade between European countrlea

I. DEFINITION OF ?RODUCE;

This standard applies‘to’tnblé,grayeé, being fresh fruit_grdwn fromivérieties.

of Vitis vinifera L, to be supplied fresh to thp,go@sumer and bélonging to the
varieties set forth in the annexed list., a o
IY., QUALITY REQUIREMENTS

A. General :

The purpose of the standard is to define the quelity requirements for table
grapes at the dispatching siage, after preparation gnd-packaging.

B. Minimum requirements

(1) Bunches and berries must be:
- sound _ _ A
- ¢leean (in particular; free of ali visiovle traces of chemicals)l
- = free offabndrmal-externél moisturgb
- free of ‘foreign smell orvtasté'
(ii) In eddition, berriés must be::
- well for@ed
- nofmally developed ‘
-Plgmcntatlon due.to!sun is not. a.defect . '
(Burst or damaged berries must be cut out, w1thout unduly depletxng the -
bunches). o . .
" (iii) -Bunches must have been carcf&lly picked. The sﬁate‘of'ripengss must be
such as to.allow the produce +to'withstend trdhspbrt_and handling aﬂd'tov.
meed market requirements at the place of destination. Eiporting countries
must prohibit the dispatch of;insufficiéntlj ripe table grapes. Methods .
. of assessing ripeneés’are left to the initiative of each country p;nding |
'the establishmon® of objective criteria at the internctional level;
'C., Classification : o B
(i) "Extra" Class

Table grapes in thls class must ‘be of superlative quullhy..

In shape, size and colouring the bunches must be typlcal of the varlety and

have no defects.
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Berrles must be firm, f1rm1y attuched, evenly spacod along the stalk and
heve their bloom v1rtua11y 1ntact. ' '

(ii) Class I _ - ‘ |
Table gropes in this class must be of good quelity.
In shape, size and colouring the bunches must be'fypical of the variety.
‘Berries must ‘be firm, firmly attached and, as far as p0551ble, have their

bloom intact. They may, however, be less evenly spcced along the stalk
then in the "Extra" Class.

The following are allowed:
- slight malformation
- slight defect in colour1ng :

- very slxght sun burns affectxng the skxn»only

- II1, SIZING

The follow1ng mininum size reqplrements per ounch are lald down for hothouse

grapes and for large-berry and small-berry grapes grown in the open ground:

1v,

O S Hothouse var1et1es o . Onen ground varieties

: _ _ B Large=berxy Small-berrz
"Extra" Class: 300 g  ‘ ' AR 200 g: ‘ 150 g

Class I: 250g o . 150g . 100g
(Note - A clessified 11st of var1eties is annexed hereto) '
TOLERANCES ‘

Tolerances shall be allowed in each package for fruxt not satlsfylng the

requirements for its class.

A, gpallty tolerances.

(i) "Extra" Class. 5 per cent by welght of fruit not satlsfylng the requ1rements ‘
‘ for the "Extra" Class, but conformlng to Class I. ‘ Wlthln this tolerance
e maximum of 3 per cent by wemght of berrles detached from the stnlk may
be allowed. ' '
(ii) Cless I: 10 per cent by welghb of frult not satisfylug the requxrements for
" the class, but f£it for consumptlon. Within this tolerance & maximum of 3 per

cent by weight of berr1es deﬁached from the stalk m&y ve allowed.

B. Size tolerances:

(i) "Extra" Class: 10 per cent by weight of bunches per rackgge not satisfying

the size requirements for the class butmeeting the size requirements for
Class I. - e '
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(ii) Cless I: 10 per cent by weight of bunches per package not satisfying the

size requlremento for the c¢lass but not bolow the followxng mxnimum sxzess

Hothouge ' Opgn ground
_ - Large berrieg Smell berxie
per bunch 200 g 100 5

:C. Cumuletlve tolerances: . ,
.In no case: ‘may quality ond - size tolerances tnken tegetﬁef exeeeds_f'
- 10 per cent for the "Extra" Closs B |
- 15 per cent for Class I.
V. PACKAGING AND. PRESENTATION
A. Unlformltx

The contents of each package must be unlform,
and class, and the same degree of r1peness.~

euch packnge must contu1n

only bunches of the same varlety

In the case of the "Dxtru" Class, the bunches must be of more or less

ident1cal size ond co&ourlng.
In Central European trude, the 1nclu51on in each pucknge,
of bunches of different colours’ for decoratiVe purpo

at'the request
of the importers) ses shall

be allowe&.
B. Packag1ng

The fruit must be packed in such 8 vay as to ensure that 1t 1s sultubly
protected. In the case of the "Extra" Class, the grapes. must be packed in e

s1ng1e layer when “the contents of the packnge welgh more than 1 kge

The produce in each package must be free from ony forelgn bod1os.

Any paper or other materzul us

; to human food. VWhen prxnted matter is used,

the printmng must be on’ the outsxde
0 contact with the fruit.; ' o

only S0 as not to come 1nt

. VI. ‘MARKING

*Each package mu ly marked

st beer the follow;ng particulurs legibly an& indelxb

on the outside:
A. Identxflcutlonfi‘t
Pucker . -
Namo and addross or code mork. -
Dzspotcher ) ' Lo

ed inside the package ‘must be new and harmless

[ —
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Eo'

i v1_49 i ‘-

Nature of produce

- "Table grapes"‘(whén the cbntents of the package are not visible
from the outside) o o '

- uame of the variety

- Origin of prodice

Pistrict of origin, or national, regional or local trade name

Commercial specificetionsg - .

ClG-SSA L s .  § -
Officinl control mark (optienal) -
)
.




 Hote: The astorisk 1nd1catoa ‘the poasibility of an. add1t10nal synonym. :
varlet1es or additionael synonyms may be added to this list after consultation with
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: Ligt of vagieiiégl

the Internatxonal Wine Burequ.

Grepesg grown in the open groung~'

(a) Large-berxy vnrietieg

ALEDO
ALPHONSE LAVALLEE
AMASYA
"AMASYA SIYAHI
ANGELA.
BARESANA
Turchesco
Uva di Bisceglie
: Lattuario Bianco
BLANC D'EDESSA
CALRDINAL
COARNA BLANC

" Noir
DABOUKI
= llalega

*

—
=

o

= * . :
DATTIER de VALANDOVO -
DEGIRMENDERE SIYAHI
ERENKOY BEYAZI '
GEVRE
GLORIA
GROS COLMAN
HONUSU
IGNEA
ITALIA

= Ideal
KOZAK BEYAZI
MUSCAT JULIUS

" " MADAME MATHIASZ
-NAPOLEON '
= *

_ = _ Bicane
QHANEZ :
= - Uva d'Almeriea
= Almexia
OLIVETTE BIANCHE
OLIVETTA NERA

= Olivella Vibonese

PANNONIA .

. PEK

RED EMPEREUR

REGINA

Pergolone -

Inzolia Imperlale
Mennavacco Bianca
Dattier de Beyrouth

Bolgar -
_ Rosaki

Reine

*
REGINA NERA
= Mennavacce Ners
Lattuario Nero
SCHIAVA GROSSA '
Schiavone .
Grossvernatsch
_Frankenthal
TCHAOUTC '

= Chauch

= : Cioouss.

= %

VALENCY NOIR -
ZIBIBBO

= Moscato de Pentelleris

= -Muscat d'Alexandrie
= *

* Other

Afouz~-Ali (Afis-Alz)

| S 1 |
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Grapes prown in the open ground ’
(b) Small-berry varieties ‘

ADMIRABLE DE COUQTILLER

~ ALBILHO
- ANNA MARTA

BALTALI
CATALANESCA

5‘,'51 -

1

"<._MOSCATO DI TERRACIH[

CHASSELAS (Doré, Musqué, Rose, etc.) o

Fendant
Gutedel
Krachgutedel

nou

CHELVA
= Guarena
CIMINNITA '

DAMASCENER WEISS .
DELIZIA DI VAPRIO

GROS VERT
= . St, Jesnnet'
= Trionfo dell'Esposizione
JAOUMET i
= St. Jacques “
Madeleine de Jacqnes
MADELEINES (Angevme, Royale, etoc.)
MANTUO
= “Villanueve

'MOSCATO D'ADDA

MOSCATO D!'AMBURGO . "'
= Muscat de Hambourg
= Hambursk1 Misket

(c) Hothouse gr peg‘

ALFHONSE LAVALLEE
= - Ribier

‘BLACK ALICANIE

= Granacke
= Gransxn
CANON HALL
COLMAN
= *
FRANKENTHAL
o= Grossvernatsch
= ¥
GOLDEN CHAMPION
GRADISCA
GROS MAROC
LEOPOLD III
MUSCAT D'ALEXANDRIE
MUSCAT DE HAMBOURG
© Hambro .
PROF. ABERSON
ROYAL

~* SERVANT

= Mosceto di Liaccarese

-ijOEILLADE

= C1n$au1t sel.
PANSE PRECOCE

' PERLA DE .CSABA -

= Perle de Czabah

PERLETTE
PIZZUTELLO

PRECOCE DE MALINGRE
PRIMUS

- PRUNESTA
'REGINA DEI VIGNETI

= Reine des Vignes
= Muskat Kénigin Weingirten
= Szoldskertek KiraLynéJa :

= Servan
SIDERITIS ’
SMEDEREVKA

- SULTANINES

=  Sultaniye
VALENSY BLANG

- VERDEA

=  Colombans. bianca. _

JAPINCAK
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| APPENDIX K.15

'Standards for fresh fruit and vegetables
drawn up by
the Economic Commission for Europe,
now referred to Governments for detailed comments
after consideration by the Codex Alimentarius Commission in first reading

~ EUROPEAN STANDARD No. 15
concerning the marketing and quality control of
“ SHELLING PEAS
) : moving in trade betieen European countries. .
I. DEFINITION OF PRODUCE |

This standard applies to shelling pees of varieties grown from Pisum setivumL

to be supplied fresh to the consumer, pees for processing being excluded. -
+ QUALITY RECUIREMENTS ’ - '

ke General

The purpose of the standard is to define the quality requirements for peas
at the dispatching stage, after preparation and peckaging. .

B. Minimum reouirements

(i) The pods must be:
~ of the green colour typical of the variety,

-~ intact,

sound (subject to the special prov1sions for each class),_
- clean, without leeves,
- free of all abnormal external moisture,
~ free of foreign smell or. taste,. A |
(id) Tne.pees-themselyes must. bes
- fresh,v, o .. ' T ,>\_‘
= well-formed, | | |
- round, .that is to say free from dumege by insects or disease,
‘ - of normal size._m
(iii) The state of the produce must be such as to allow it to wlthstand
transport and handling end to meet market requirements at the T_,
place of destination. '
€. Classification

Peas are graded in two quality classes which'are defined beiov;
(1) Class I 4
Peas in this class must be of good quality.
Tne pods must bes
- typicol of the variety in shape, size and colouring -
for the stage of development defined hereunder for the peas

themselves.
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- with pedunclés at%aohed,'

- free from: damage by. hall,

= fresh and’ turgeqcent, '

| - well: filled, contalnlng at leust fiVQ ‘steds (4 seeds in the ‘case
of early varlétles), ‘and ,

- show no gipns of deterioration fhroﬁgh”heating,

The peas themselves hust bes '

- well-formod,

-}tender,-

-fsucculent ond <uff1clent1y flrm, that is to say when - squeczed
between two fingers they should become flat w1thout
disintegrating, '

-;non-furlnuceous,

.~ at least half the full<grown size but not full-grown,
.= of the colour typical of the varlety. «
'(ii)-Class IT - v
' The peas mey be riper than those in Class 1.

The pods may be:

!

o qligh*ly discoloured,

- they may show very sllght 31gns of superflclal damage prov1ded
it is not progressive end there is no risk of. the. seeds belng
affected,

- less fresh vods are permlssxble but w1lted pods are not allowed,

- the pods must contuln at least three seeds.

v The peas themselves may bet

' . - less well-formod
g sllghtlyvless,coloured,
- 8lightly barder,
Ovor-mature peas .are excluded,

III. SIZING A -

Sizing is not compulsory for peas. S ’ N

IV, TOLERANCES ‘ - S

Tolerances in reqnect of quality shall be allowed in each package for

produce not satlsfylug 1ac requ-rements Jox ixs class,
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(i) Class I: 10% by weight of produee not satisfying the requirements for‘

the class but meeting the requirements for class II. 4

(ii) Class II1: 10% by welght of produce not satiatying the requirements. for

the class but fit for consumptxon. X ,

In no circumstances shall these tolerances apply to produce affected by
progressxve diseases, ‘
V. PACKAGING AND PRESENTATION

) A. Uniformitx

The contents of every package must be uniform snd éontain only peae of. the

same origin, variety and quallty.

B. Packaglng
The produce must be packed in such a w&y as to ensnre that it is suitably

protected, ‘

Any paper or other material used inside the:backage must be new and harmless
to human food. When printed metter is used,rthe printing must be on the outside
only, so as not to come into contact with the produee. ' The packagee must be free

from leaves, stems and other foreign bodies,

- VI, MARKING

Each package must bear the followlng particulars leg1b1y end 1nde11bly
marked on the outszde°
A, Ident1f1cet10n
Packer )

Dispatcher - ; . Name and address or code mark

B. Nature of produce

"Peas" (in the case of closed packages) -

C. Origin of produce,

Digtrict of origin, or national, regional or. locel trsde name |

D, Commercial epec1f1cut10ns

IVCIass
E., Official control mark (optional)
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Standards for fresh fruit and vegetables . APPENDIX K;16,
drawn up by o

the Economic Commission for Furope o o

now referred to Governments for detailed comments
after consideration by the Codex Alimentarius Commission in first reading

' EUROPEAN STANDARD No. 16
Concernlng marketing and quality control of
BEANS

moving in irade between European countries fr

I.  DEFINITION OF PRODUCE

i
L

This standard applies to beans grown from Phaseolus vulgarisALU and Phaseolus

" goccineus L. to be supplied fresh to the consumer, beans for shelling or processing

being exoluded
II. QUALITY REQUIREMENTS

A; General

The purpose of the standard is to define the quelity requirements of beans at
the vime of despatch, after they have been packed end wrepped.

B. Minimum requlrements

(i) The beans must be:

intact;
- sdu.nd"
- ‘of fresh appearance,
- clean (1n paruicular free from any 1mpur1ty or eny visible trace of ‘
. the chemicals, includlng fertllisers, used);
- ”free of forelcn smell or taste; ‘ |
é“free of all abnormel external m01sture."
(ii) The beans must be of sufficient size, - The etate of the produce must be
.such as to enable it to stand transport and handling, end to meet market
requ1rements a2t the place of destination. '

C. Classification

(a) Beans "en filet" ("needle beens") ‘ SR
(i) Extra class
, Beans in this class must be of superior quality end of the ehape,

eie and colour cheracteristic of the variety.
They must be:
- turgesoent~
- very tender;
- 'seedless and strlngless;_

- free from any defect,.
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III. SIZING

Siiing is réquired only in fheqcésa of fine beana."”Sizing*is determined by

‘the maximum diameter of the pod in accordance with the foilowing'classification:

- IV.

- very fine: width of the pod not exceeding 6 mm; -

' 'fine: width of the pod not'exceeding 9 mm; '

- average: width of the pod exceeding 9 wm. .

Only "very fine" beans may be placed in the Extra class.
Only "very flne" and "flne" becns may be placed in Class I.
TOLERAhCES

Tolerances in resPect of qualvty and 81ze shall: be allowed in:eech package

for produce not satisfying the requirements. for its cless,

A. OLallty tolerances , )

(i) Extra class
5 per cent by welght of beans not Satvsfylng the: requlrements of the
class bat meeting the requirements of class I. '
(ii) Class I ‘ : _ _
lo.pér.cent by weight of beans not satisfying the requirements of the
class but meeting the requiréments of class "II"; df these, a maximum of
5 per cent moy have}si;ings in the case of varieties which should be
string]e"3 | t
(iii) Cl&oS ss X1
10 per cent by welght of beans not satisfying the minimum requirements
but fit for hunan consumptlon.. In no 01rcumstances shall tolercnces include

produce affected by the Colletotrlchum (G‘oeeosporlvm) LindemHhianum bllght.

B. Size tolerances (fine beans)

All classes: 10 per cent by welght of the produce in each package. not con~-

forming to the standard size.

€. Cumulative tolerances (fine beans)

In no circumstances way quality.and size tolerances together ekceédg‘
- 10 per cent in the Extra class;

- 15 per cent in cl:sses I and II.

PACKAGING AND PRESENTATION

A. Uniformity - e _
The contents of each package must be.uuiform end must contain ‘only. beans

from' the same source and of the same variety and»quality.

o
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(ii) Class I

Beans in. this class must be of good quality. They must be turgescent

and tender, and must have the characteristic shape, size and colour of the

varlety concerned.

Slzght discolouration, small seeds and short 80ft strings are
permissible. i '

(iii) Class II _ » ,

This class comprises -fine beans of marketable quality whxch do not
qualify for inclusion in the higher class but satisfy the minimum
requirements specified above. - : L .

Such beans must be reasonably tender; the seeds must not be too

They may have minorvsuperficial blemishes,

Beans, other |
(i) Class 1.

Produce in this class must be of good qua11ty and must have the
shape, size and colouring characteristic of the varlety. Such beans
must.be: v v ‘

= in such a condition that they can be easily broken by hand

(this applies only to beans of the "mange-tout" var1ety),

- young and tender-

- stringless, except in the case of beans for slicing;

- practically free of spots caused by the wind and free of any

other blemish, . .
The seeds must be small end tender for the variety concerned; pods

must be closed

) (ii) Class II

This class comprises beans of marketable quality which do not
qualify for inclusion in fhe higher class but satisfy the minimum
requlrements speclf~ed above., - Beans in this class must be~ |

- reason&bly young and tender. _ .

The seeds may be somewhat larger than in- Class I but must neverthe-
less be tender for the variety concerned,

However, minor superf1c1a1 blemishes and slight spots caused by
the wind are allowed. _Beans must be practically free. from rust spots.

Beans with strings are permitted.
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B. Packag ng - .
Packaglng must be of sucb e kind as to ensure that the produce is properly
protected . ‘

Any paper or other mnterial used 1n81de the package must be nevw and harmless
to human food. When pr1nted matter is used; . the pr1nt1ng must be on the out51de
only, so as not to come into contect with the produceaf_

vI. MARKING

Each package must bear the following partxculors, legxbly and 1nde11b1y marked
un the outside: : : : .

A. Identificaiion

Packer ) ' ’ :
; Name and eddress or code mark
Dlspatcher o

B, Nature of produce

For closed packages: 1ndioation of type'(”runner beans", "French beans"

"fine beans") or varieties.

C. Origin of preduce

District of origin, or nat1onal, reglonal or local trade name.

Do Commerclal specifications

-~ class

- sizing (optional)

E. Officiel control mark (optional)’

| —} 1 ™
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Standards- for fresh fruit and vegetables APPENDIX K.17 .

drawn up bx

the Economic Commission for‘Europe

now referred to Governments for detailed comments

aftgr consideration by the Codex Alimentarius Commission in first reading

EUROPEAN *4FDNDARD Fo. 17
concern1n6 the narketxng and cuality control of
CARROTS '

moving in trade between European countries

I. DEFINITION QF PRODUCE

This standard spplies to carrots (Daucus carota L.) to be supplxed fresh to- the
eonsumqr, carrots for process1ng’belng excluded, '

II. QUALITY REQUIREMEWTS

- - I e | J—-\__J““"L__.a"""L___.)‘—“L.__.J‘_’L__J Iy VDUEDS taamu WIS Sntng) PUNNISY Runemn SR R PARES RN TR S T S AR R TR f un_J oy

. General
. The purpose of the standard is to define the quelity reqﬁirements for carrots .
at the dispatching stage, after preparation ond packaging.

fdinimunp Requirements

Catrots oust be:

- firm, not split,"

. not forked, free from secondary roots, o

- cledh;'i e. practically free from soil, sand and otﬁef‘extraneoué matter. if
they are unw&shed_/, and free from any traces of 1ﬁuur1txes sucn a8 3011,
sand and organlc matter if they are washed, ' L

- sound, free frou damage caused by insects, disease etcff )

- not w@ody,u 4' L » , o . s

- not running to seed, _ _ »

~ free of abnormal external moisture and sufficientiy dfied,aftervwashing,

~ free of foreign smell or taste,

The state of the produce must be such as to alluw it to w1thstanu transport and

handling and to meet market requirements at the place of destlnation.;

C. 013531f1cat1on

Carrots are graded in three quality clasaes which are defined below.
1. Extra Class

Carrots in this class must be of superior quality. The roots must bet

- clean, i.e. free from all traces of soil or other 1mpur1tzem,
- whole,

- smobth,

u/ ‘Each country reserves the right to fix a maximum amount for adher;nﬂ soil, but
2/ is reyarded as normal in classes I and II.
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of fresh appearance,

-~ regular in shape,

"free from bruises and cracks,

free from the effects of cold.

Carrots in th1s class must have the: characterlstlcs typ1ca1 of the varlety.
Green or purple tops are not allowed. o o
2. Class I

Carrots in this class nust be of good qnallty.~’ The rdoté must be:

o - whole,

- of fresh appearance. -

Moreover, carrots in this class must possess the characteristics typical of the

variety. .

. Carrots in this class must satlsfy the m1n1mun requlrements speclfled above,

but may differ from the Extra Cless in the follow1ng ways:
‘= they may have slight defects. in- shape,
- they may have slight‘défects invcolour,
- they may have slight healed cracks. . _ _ N
Moreover slight cracks caused by handlxng and wash1ng are allowed.: Greeh 6r
purple tops up to 1.0 .¢m for roots:notblongerithan 8 cm end .up to 2.0 cm for other
roots are allowed. | L . - o : “ lfA -
3. Class II - - | > |

This class comprises. carrots .of markefable_quality.vhicﬁ do not quéiify for

inclusionAin.fhe‘higherfclasses,_but satisfy the minimum reguirementsvspecified

above.

o« b

'Henléd cracks are allowed in this class. Moreover, green or purple tops up

'£o 2.0 cm for roots not. longer than: 10 em and up to 3.0 cm for afﬁer f6o¢s are
allowed.

III. SIZING

sz1ng of carrots is determined by the maximum diameter or by the net wexght of

the roots.
1. Early ond small root varletles B ) ‘
The roots must be not less than 10 mm. (15 o in the case of round

varxetxes) and not more than 40 mm when sxzed by dx&meter, or: not less than 8 g"

and not more than 150 g when sized by weight.
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2. Maincrop and large root varieties

(a) "Extra" Class , . , .
The roots must be not less than 20 mm and not more than 40 pm (60 mm in the

case of round and short var1et1es) ‘when sxzed‘by d;ameterL or not less than
50 g and not more than 150 g vhen sized by weight. o
(b) Classes "I" and "II" - ' SR

The roots must be not less than 20 mm when sxzed by diameter, or not less

than 50 g when sized by weight. THe roots 1n any one container may not
vary by more then 30 mm or 200 8 " If loaded in bulk (Class 1I), the roots
must be not less than 20 mm when sized by dzameter, or not less than 50 g
when sized by weight. ' ‘

TOLERANCES

Tolerances in respect of quality and size shall ‘be allowed in each packnge for .

produce not satisfying the requirenents for 1ts class.

~

A. Quality tolerances

1, Extra Class:
Five per cent by weight of roots not. sat1sfy1ng the requxrements for :

"Extra" class, but meeting the requ1rements of class I. o

2, ' Class 1 , J
Ten per cent by weight of roots not satlsfyxng tne reqpirements for class

I, but meeting the requirements of class II.

3. Class II
Ten per cent by we1ght of roots. not satisfying the mxnxmun requirements,’

- but fit for consumptlon. When the roots are loaded xn bulk, this tolerunce

applies to each unit of transport.

B. Size tolerances : .
For all classes ten per cent by wexght of xoots falling outsxde tha_

specified size group.

Cunulative tolerances

‘In no case may tolerances of qualxty and size taken together exceed"
-~ ten per cent for the Extra Class, and ' '

- fifteen per cent for Classes.l and II.-
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PACKAGING AND PRESENTATION

A. Uniformity

0

The contents of each paekage should be uniform. 'The prodﬁcu inleach;

-package, should be of the same var1ety, qpalxty and 8129. " When loaded in

~ bulk, the produce must be of the same var1ety and must’’ sat1sfy the:. tequ1rements

regarding minimum sizes

‘B. Presentation

Carrots may be delivered in washed 6r‘in unwashed state.
Carrots .3y be put up in the following two ways:-f'

1. Bunched Carrots (early and small root vurxet1es) w1th or w1thout follage.

The bunches in-each package should be practically’ unlform in. wexghh.and size.
In the case of carrots w1th_fol1uge, the folxage must be fresh, green, sound
snd free from discolouration or wilting.

2. Topped Carrots

. The folinge must be thsted off or cut ‘off ot the ‘top of- the root w1thout

- damaglng the flesh.

VI,

C. Packaging
The produce must be packed in such & way as to ensure that 1t is suxtably

protected.

Any paper or other material used inside the pac&age must be new and

harmless to human food. When pr1nted matter is used, the pr1nt1ng must be on,

the outside only so as not to come into contact with the prodnce.

l.. Bunched Carrots .
Bunched carrots may be packed in cretes, cardboard boxes or other suitable

containers. The bunches must be arranged in one or sevaral layers. Bunched

carrots must be packed so'as to ensure edequate air clrculatlon.

2, Topped Carrots o Lo
Topped carrots may be packed in crates, sacks or other suxtable conta1ners.

Topped carrots in class II may be also delivored in bulk.
MARKING .

Each package must bear the followxng pnrticulars legxbly and 1ndelzb1y marked

on the outside:
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A. Identification R
- Packer : Name und‘addfeésior
- Dispatcher : “code mark .
B. Nature of Produce
| = BUNCHED CARROTS or TOPPED CARROTS (when the contents of thé packagb
are not visible from the outs1de)
~ Neme of varlety for the Extra Classe.
C. Origin of Produce
District of ~origin, ‘or national, reg1onal or looal trade name.
D. __ Commercial Spec1f1cat10ns '
- Quality Class, '
- Size (optlonal),
- Number of bunches (or welght) in the case’ of bunched carrotis. .
E. Official Control Mark (opt1onal) ‘
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Standards for fresh fruit and veg;tables
drawn up by
the Economic Commission for Europe,
now referred to Governments for detailed comments

after consideration by the Codex Allmentarius Commission in first readigg

EUROPEAN STANDARD No. 18

congefning the marketing and quality control of

CILRUS F?UI“

‘moving in trade bevween EurO)ean countrles

DEFINITION OF PRODUCE

This standard applies to the' follow1ng fruit, c1a331f1ed as "eitrus frult"

to be supplied fresh to the consumer, citrus fruit for process1ng being excludeds

11,

citrus fruit referred to in paragreph I, at the dispatching stage, after

- lemons: cultivated fruits of the species "Citrus Limonia" (Osbeck),

- mandarines, clementines, satsumas and w1lk1ngs:‘ cultivated fruits ofithe
species "Citrus reticulata" (3lanco) or nybrid. of that sﬁeciés; |

- oranges: cultiveted fruits of the species “Cltrus sxnen51s" (Osbeck);

- grapefruit (ox pomelos). cultivated fruits of the specles,“Cltxus
Paradisi" (i#ecFarlane). | : a v

QUALITY REQUIREMENTS

" A. General v
The purpose of the standard is ‘o def1ne the qualzty requlrements for the
preparation

and packaging.

The standard applles only to the species; each country #oncerned may,.iflit

so wishes, de31gnate the variéties.:

concernlng phytosanxtﬁry measures end the use of chemlcals,

B. Minimum rqulrements

(i) Wxthout prejudice to ‘stricter 1nternaulonal and natlonal reqUirements
4he fruit must be;

- intact; » ,
- sound (subject to the spécial provisions for each class) and in particular
free from damege or deterioration caused by frost:

‘= cleen (£ree of all visible traces of chemicals);

‘4 free, ‘on packagxng, from all foreign bodles,

- free of forelgn 4aste or sinell;

'~ free of all abnormal external moisture.
be such as to allow it to withstand approprlate

- (ii) The state of the fruit must

transport and normal handling and to meet market rquxrements et the place of

importation.

APPENDIX K.18
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The.fruit must Licve reached e degree of appropriate ribenessvin accordence
with eriteria proper to the varlety end zone of production. |
Fruit meeting this ripeness requirement masy be de—greeﬁed.‘”vfhis treetuent
is permitted only if the other neturel organoleptic chardcteristics are not
modifiecd.
It shall be cerried ‘out under tine supervision of tlie administrative authorities
in each country. o : |
De—greened fruits must displey their typical colourlng over thelr entlre

surface, exccpt in the case of lemons, which must have yellov colourlng over at

‘letst four~f1fths of their surface. . o

At the importer's request, the ;act that fruit hes been ‘de-greened must be
shown in the relevant documents transmitted to him. - ‘

(iii) The fruit must present the characterlstlcs typlcal of the varlety.v-.
it must be flt for swle and free from colouring abnormal . for the varieuy, 'signs of
shrlvelllng and brulslng and from extensive healed-over cutls. '

C. Specific provisions

The following sjecific requirements are adopted for.the individual epecies

mentioned:
- LEMONS
(i) Minimum requirements
| o o L 3 . Juice.Cpntent'
lemons other than verdelli | 25%
 verdelli lemons (prlmo flore) , 20%

(11) Colour"

Lemong must dlspluj the colour typical of the varlety, having regard to the
time of plcklng and o the aren in vhlch they are grown.

However, where the natural carructerlstlcs do not 1nclude yellow colourlng
over at least four-fifiths of the surface, exportatlon shall be subject to pr1or
agreement with the lmporter concerned. S

ChEMENTINES

(i) Minimum requirements

- juice content 40%.

(11) Colour _ , . ,
The fruits must disslay thelr typlcal colour over at’ least two—thlrds of their

surface.
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NMNDARINEo, SATSUMAo AND WILKINGS .

(i) Mlnlmum veiulrements

- 3u1ce conuent 33ﬁr

(ii)‘Colour

The fruits must display their typiéal colour over at least two-thirds of their.‘

surface.,
. ORANGES .

(i) Minimum requirements ST L : )

v :Juice .Content

' " Thomson Navels _ ' - 30%
- Washington Navels , : 33% -
Other Varieties = ";35%

(ii) Colour

" The fruits must dlsplay the -colour typical of the varlety, hav1ng reéard to tue‘

+

‘time of plckxng and %o the area in which they are grown.
GRAPEFRUIT (OR POMELOS)

(1) Minimum requirements

- juice content 35%.
(ii) Colour - : A _
The fruits mu5u display the colour tyPICal of the variely, hav1nb regéfdAtq
the time of picking and to the. area in which tney are grown.
D. Classification
(i) "EXTRA" class

Fruits in this class must be of superlatlve quallty and free from any blemishes

'affectlng thelr externel appearance and organoleptic characterlstlcs. Théy must
display the colour typical of their variety, hav1ng regard 4o the time of picking
and to. the aree in which they are grown.

(ii) Class I

.

Pruits in thls class must be of good quallmy. ..They'must”displéy the charéc;

teristics typical of the variety, heving regard to the time of picking and to the

area in which they are grown.
(iii) Class II

This class comprises fruits' of marketable qual1ty which satlsfy the minimum

requirements specified cbove but do not quallfy for inclusion in the higher clgssés.»
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I1I, SIZING

The fruits must be sized according to the maximum diameter. of their equatorial

section.

A. Fruits of less than the following minimua dimensions sre excluded:

Lemons ‘ : " 45 mm
Oranges i ‘ , , . 53 nun
Grapefruit (pomelos) : 70 mm
-wmandarines . 45 mm
Satsumas and wilkings 45 mn
Clementines .35 mn

‘B. The scales of sizes are as follows:

ORANGES I ~ Lemons
size " sctle of diameters . size scale of diameters
' in mm ) o : " in mm
1 92 - 98 1 .75 - 80
2 88 - 92 2 70 ~ 75
3 35 - 88 .3 65 - 70
4 81 -~ 85 4 60 - 65
5 76 ~ 81 -5 55 = 60
6 73 -~ 76 6 50 - 55
7 76 - 73 T .45 - 50
.8 67 - 70 ' :
9 - - 65 ~ 67
10 . : . .63 - 65
11 ‘ 61 ~ 63
12 57. - 61
13 - ' : 53 - 57
iCLE'I‘E\ITINES MANDﬁQINES‘(l) GRAPEFPRUIT (1X
i 3O o - \ b A NE ) It , d
+ SATSUMAS ~ WILKINGS or Y OMELGS _ ‘
size scale of diameters size . .scale of diameters
in mm o : : - inmm
0o 7L - 77 1 114 ~ 122
1 56 - 71 2 105 - 114
2 81 - 66 3 98 = 105
3‘ 57 - 61 4 . 02 - 98 -
4 53~ 57. 5 33 - 92
5 £9 - 53 ) 35 - 38
6 45 - 49 7 81 -85
7 43 - 45 8 75 - 81
8 - 41 - 43 » : 9 o 70 - 75
9 38 - 41 ‘ SN
10 35 ~ 38 - | (1) Having regard %o the wey in wiich the
— o e fruit has to be srianged; depending on

the varicty and packege, the following tolerances are allowed in the diameters given
above: + or — 2 mm below 75 mm, + or = 3 mm above 75 mm and + or - 4 mm above 90 mm.
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Iv., TOLLRANCLS _
| - Tolerancos in respect of ouallty end size shall be allowed for sub—standard.
: frult in cach package. o o
A, Onalnty tolerances
(i) "ELTRAM class

Five per cent by numober of fruits not Ratlsfylng the requlrements for the

class, provided that they have only the following blemishes:
(a) up to 5 per cent:
~ one ox more slight healed-over cuts, the length of which must not exceed
10 per céﬂt of the diameter indicated in the scale of 31zes,
(b) up to 2 per cent each: E
- malformaiion, having regard to the varievy:
- very rough skin; ’
—‘very,fhick skin;v
'fmlgreen or greenish pétcheé;
‘'~ one or more déep healed-over cuts, not extensive;
| - one Or merce supérficial injufies due to hail; '
= skin blemlshes caused by disease or pestsy
- slight traces of dirt.
~ In no case may tolerances under tne cbove two heads taken together exceed
5 per cent. ’ _ '
Apart rrom the acove—menuloned tolerances, up to 5 per cent of the fruits may
have lost the:; culyx before dlspatch, provided that uhey have no otner defeCV.
(11) Clas” I . N
Ten per cent by‘nuﬁb er of fruits not satisfyinw ‘e reQuireméhté fof_th?ipxass,
provided that they have only ther follow1ng blemishes: ..

(a) up to 10 per cent' A .
— one cr more slightl healed-over cuts, the length of which must not ekceed

20 per cent of the dlameter indicated in the scale of sizes and which mﬁst
~_ not cover more than 2 per cent of the total surface of the fru1t.
(b) upvto 5 per cent each: | ‘
:g Walformation, having regard‘fo the variety;

—~ very rough skin;
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(¢) up to 5 per cent each: v
- skin imperceptibly puffed up (boursouflée); v E
- skin’ perceptibly puffed up (gaufrée);
- soft, withered fruits ("tired" fruits);
—~ one or moxre deep Jn3ur1es due to hall,
- slight unhealed skin cuts. “ ’
In no case may tole;ances under the above two heads taken together exceed
15 per cent. | : o
Aport from the above—nentloned tolerwnces, up to 25 per cent of the fruits
mey have lost their calyx, prov1dea that they have no other defect. Hovever, vhere
this applies to not less than 10 per cent of the fruits, the exporter must obtain
the consent of the importer concerned.

B. Slze tolerances

For all frult packed in regula; layers, and for all classes pac&ec 1n open

or closed packages, 5 per cent by number of fruits per packeoge conforming to the

" size immediately above or below that stated on the package.

V. PACKAGINGYAND PRESENTATION

A. Uniformity

Each package must contain fruits of the same variety, class and size;

B. Packaplng_ . . |

If the fruits are wrapped, thln, dry, new and odourless paper welghlng
not less than 14 gruies per square’ metre’ must be used.

The use of any quostance tending to modify the natural characterlstlcs of
01trus fruit, ‘especially. 1ts taste or smell, is nrohlblted. '

Any paper or o*her materlal used 1ns1de the package must be new and harmless
to human food. .,When prlnbed matter is used, the pr1nt1ng»must be on the outside
enly so as not tb come into contact with the fruit,

VI. MARKING
| -Each package must bear the follow1ng parulculars, legibly and 1nde11bly marked
on the outside:

(a) Identification

Packer 3

Dispatcher ) Name and address or code mark

ljr The use of diphenyl or any other chemical substance 11aole to leave traces on
the fruit is permitlied where it 1s compatibie with the regulations of the importing
country.
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very thlck skin; ‘

green or areenlsh pwtches,‘

one or more deep healed-over cuts, not e/tens:we,
one or more superficial injuries due t0 hzll,
skin blemishes ce used by disease or peqts,

)

sllght traces of dirt.

(c) up to 2 per cent eochs

-

—

In no

skin imperceptlbl puffed ub (boursouflée),
skin perceptlbly puffed up (ggufree),

soft, withered fruits ("tired" fru1ts)§v
one or moré deep iajuries due to heil;
sllght unhealed skin cuts.

case may tolerances under the sbove three ueads taken uO ether exceeu

10 per cent.

Apart from the above-mentioned tolerances, up bo 25 per cant 01 the frul,s may'

have lost their calyx, provided that they have no other defect., HOVever, where

this applies to not less thon 10 per cenu of the frulus, the exporoer must cbtaln -

the consent of the 1mporter concerned.

(iii)

Class II v , v' : "ﬁ;fif‘ )

Flfteen per cent by number of fruits not satlsfylng'the requxrements fo the

class, prov1ded that thej have only the follow1ng blemlsnes'

(a) up to 15 per cent: , _
" — one or more slight healed-over cuts, the length of wnlch must not’ cheed

20 per cent of the dlameter indicated in the scale of sizes and which

must not cover more than 5 per cent of the total surf&ce of the frult.

(b) up to 10 per cent:

- malformatlon, having regard to the varxemy,

';.g.
L

~1very ‘rough skinj

-~ very thick skinj

—-green or greenlsh patches,,

— one or more deep hesled-over cuts, not exten51ve,

~ one oOr more superflclal 1n3ur1es due to’ hall,

- skin blemishes caused by disease or pests;

- slight traces of dirt.
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(b)

(e)

(a)

(e)

-1 -

Nature of produce

Neme .of the Séecies, mention of the variety being optional, except for

oranges.

-

Origin of produce ' L - N ' X : o

Name of the'producing{country, The naﬁe.of a producingvlocaiity or area
may be added if the produce actually comes from there.
Commercial specificitionS»

(i) Class

(ii) Size: reference numbex and number of fruits (e,g. 6/126)
Mention of the number of fruits is obligatory . only for closed

parallellplped1c packages.l/

Official control mark (optlonal)v

1/ (111) Where approgrlaue, mention of diphenyl or other chemxcal ‘substence used,
where such use 1s compatlble with the rewulatlons ol the imporiting country.
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APPENDIX L

Draft gtandard considered‘by the Codex Alimsntarius(CommieaiOh;‘-

in first reading and now referred to>GOvernments.fbr~detailed>comments

DRAFT GRADING STANDARDS FOR COCOA BEANS . -

Prepared by the FAO Cocoa Study Group

NOTER

'

" As reported to the'COmm1851on, fhe'Workihg
Party on Cocoa Grading of the FAQ Cocoa Study

Group. planned to hold its Second Session in Paris

from 2 to 6 July 1963.

At this meeting, the Working PartjAbubatan~_f “

tially revised the draft model ordinance and

grading standerds submitted to the Commission and

made various recommendations for consideration by
interested countries before they could be sent to‘
Qovernments for final acceptanceo

'In order to avoid overl&ps therefore, the -
Secretariat has omitted these texts from the
present Report. When revised by the Working

Party they will be re—submittad to the Commiseione:

- Attention is drawn in particular to paragraphs
9, 22, 23 and 24 of the Report of this Second Session

of the Working Party (reference GWP/15 of 6 July
1963) which will shortly be distributed to Govern-—
ments. ,
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- 173 - : ~ APPENDIX M

Draft standard considered by the Codex Alimentarius Commlssion
in first reading and now referred to Governments for detailed commenta

DESIGNATION AND DEFINITIONS OF OLIVE OIL FOR INTERNATIONAL TRADE
Text taken from the International Olive 0il Agreement as approved by
the United Nations Conference on Olive 0il, Apr11 1963

YI. Extracts from the taxt of the Conventlon

CHAPTER V
DESIONATIONS AND DEFINITIONS OF OLIVE 0IL - :
APPELLATIONS OF ORIGIN AND INDICATIONS OF SOURCE IN INTERNATIONAL TRADE

ARTICLE 8

1. The designation "Olive o0il" shall be restricted to the 0il obtained

- exclusively from olives, without any admixture of 0il derived from any other

oil—bearlng fruits or seeds, or any 0il obtained from animal fats.

2  The Partlclpatlng Governments shall undertake to suppress within their

« territories within two years after they become Parties to this Agreement any

use of the designation "olive oil", alone or in comblnatlon with other woxrds,
whlch is not in conformlty with thls Artlcle..»

3. The de81gnat10n "Ollve 011" used. alone w111 in no case be applled to
re51due oils, :

ARTICLL 9

1.  For internatlonal trade purposes, the deslgnatlons of ol1ve 011s of
different qualities are given in Annex A to this Agreement, whlch speclfles
for each designation the corresponding characteristics,

2. The use of such d331gnatlons shall be compulsory for each quallty of
olive oil and they shall appear in clear]y leglble characters on all contalners.

ARTICLE 10
ngpliéation by gdvernmenté: omissi§7
ARTICIE 11

1,  Appellations of origin or indications of source, when given,; may -only be
applied to virgin olive oils produced exclusively in the country, region or

locality mentioned or coming exc3u81vely therefrom.

2o Blended-ollve 011,-whatever its orlgln, may only bear the indication of
source of the exporting country. Nevértheless, when the o0il has been prepared
and exported by the country supplying the virgin olive oils used in the blend,
it may be identified by the appellation of crigin of the virgin olive o0il used
in the said blend. Where use is made of the generic designation "Riviera",
well known in the international trade as a blend of virgin and refined olive-
0il, this designation must in every case be followed by the word "type'". . The
word "type" must appear on all containers in printed characters of the same
size and manner of presentation as the word "Riviera',

ARTICLE 12

[aiSputes proceduress omiesi§7



1.

2.

3.
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II. AnnexsA to the Convention

Virgin olive oilb'(Votei The expression "Pure virgin olive ¢il" may als

be used)s Olive oils produced. by mechaniocal processes and fres from any
admixture of other types of oils or oils extracted in a different manmner,

olassified as followsx_

(a) Extras Olive oil of absolutely perfect flavour, having a meximum &od
dlty - i.e., ololo acid content -~ of 1 gramme per 100 grammes.

(b) Fine: Olive 0il with the same obaracteristics. as extra, except that| -

its maximum acidity - i.e., oleic acid content - is 1.5 grammes per
100 grammes, :

(e) Ordinary: (Nétex the expression "semi-fine" may also be uned as the
squivalent of or instead of "ordinary"): Olive o0il of good flavour

0

baving a maximum acidity - i.e., oleic acid content = of 3 grammes per'

100 gremmes, with a margin of tolerance of 10 per cent with respect
to the indicated acidity. :

(8) Lampante (lamp oil): Off-flavour olive oil or olive oil having an
acid content in terms of oleic acid superior to 3.3. geammaﬁ per 10(

grammes.

Refined olive oils (Note:s The expiessibn "pure refined olive oil' may

Pure olive oils: Consisting of a blend of virgin olive 0il and refined

also be used): Obtained by refining virgin olive oil.

olive oil. Mixed oils may also be classified as types, the charaoteris~
‘tics of which are determined by mutual agreement between bUJers and. '

sellers,.

Residue olive oils: Oils obtainediby treating olive residues with solvents.

Refined residue olive oils: Oils obtalned by reflnlng the oils mentione

in paragraph 4 and intended for food use.
(Note: Blends of refined residue olive oil and virgin olive oil hnbwuu
ly destined for domestic oonsumption in certain producing coun—

1

21~

tries are called “refined residue oil and olive oil%, Thesa blénds

shall not, under any circumstances, be termed 91mp1y "olive 0il

h)

Residue olive oils for technical uses All other oils frcm olive roridues,
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(vy country, organization and subject matter)

Noto: numbers refer to paragraphs;

letters refer to Appendices., For

‘sub-indices of preparatory work in hand and completed draft standards
under disouesion, 806 pages 9 and 2 respectively. ..

Additivest: )
= Acceptadble; levels and tolerances: 19,
- 2nd Conference on: 18
« Expert Committee on: 19, D

- Expert Committee of the. COmmission
on: 19

- Advisory Group for Europe: 5, 18, 25, 26,

32, 60, 63 3
Analysis methodss 26—27, D
Argentinas 3, A, C

_Australia! 3, 74, A’ C

Austria: 27, 64, A, C,

et L s -

Belgium: 64, A C
Canada: 3, A,
China, Republic of: C
CIIAs A
CIPC: A
Cocoat
= beanss 59, 66, L
~ productss 60
- chocolate: 60
Code of Principlea, Committee ons 10,
27(k), 31
& see under Milk and Milk Products

Conference on Food Standards: see undexr
FAO/WHO -

Coordinator for Europes 7
Council of Europes 19, 20

Czechoslovakias 65, D

Denma;k: 39, 74, A, C
Documentation Schemes:v69—70
Document distribution: 71
Dominican Republic: A

EAAP: 41, D

'ECE: 23, 34, 47, 49, 51, 52, 55, 56, 57’

’
\

ECE/FAO/WHO: 57, D

Eggst 43-44; see also under IEC

Buropean Council of Codex Alimentariuss
Beo under Advisory Group for-Europe

European Economio Community: 19, 26, 41,

Exacutive Committee of the COmmissions
3, 15-16, 67, 72

Expert Committees of the Commission:

-~ Guiding Principles: 15
~- Procedures: 16
- Work allocatqd tos 17,

FAO: . ]
- Conference: 72, 73
- W.P. on Pesticide Residues: 21
. - Fisheries Division: 46
CCP Citrus Group: 49
- Dooumentation Schemes: 69

FAO/WHO: -
- Conference on Food Standardss 2, 9, 10
-~ Expert Panel on Meat Hygienes 30, 41,
- Expert Committee on Food Additivess
19, D

- Conference on Food Additives: 18

- Committee on Code of Principles: 10,
27(x), 31

Fats & O0ils:s 32-34, D

-]

~

Finances: 72-75

Finland: A

- Fish and Fish Products:i 45-46, D

Food law Institute: A
ﬁanéet 3, 8,_19’-‘54,.64, A, C, D
Fruit and Vegetables (fresh): 49-50; 66,

8ee_also under ECE, FAO & OECD

Fruit and Vegetables (frozen): 51-52, D

gee also under ECE & OEQD'

Fruit and Vegetables (Prooésaed): 53-54, D
fungi, edible: 58, 66, I




Lol

Germany, Federal Republios 41,'64,rA5'¢;,D'

- I00C: 26

- I80: 25, 26, 27(k), 41, . 47: 48s A’

Labelling, general proviéioﬁa; 2é-23,.n

LIDIA: A

’ Notherlands: 3, 19, 21, 74, A, c, D

| MMKL: A

._ 175

General prinoiples:
-~ for Codex: 66, E
- for use of additives: 66, @

Oreecet A, C

Honey: 63-64, D

Hygiene: 28-31, D

IACC: 47, A

IDF: 4, D

IEC: 44

IFFIP: 5556

IFMA: 35-36, A, D

Indias 3, A _
Inter—American Bar Assooiation: A

International Committee on’ microbiologicall
speclficatxons for foods 26

Ireland: C

Israels 5, 4, C
Italys 64, 4, C

Japan: A,'C'

Latin-American Food Codes 22, 23

League of Arad Stéteai A

Luxembourgs 64, A, c
Margarines 35—36, D; aee also under IFMA_f
Meat, carcasses and productas 39—41,
Milk and milk produots: 10, 38,

National COdex COmmitteea ato.: 11—14,
New Zealandt 3, 74, Ay C

Forways A, C _
OEQD‘ 41, 46, 50, 51, 529:68v D

‘ poultry: 42; _“": L V

'Thailand: A, C -

0IV: 26, A

. Olive Oil: 66, My see aleo under I00C
Pe.kistam A . o »

Perux (o]

' Pestioide residuess -

-~ Tolerances: 20-21, .
~ FAO W.P. ons 21, D :
~ WHO Expert Committee ona 21,

v PIBAC: A

‘ Poland: 3, 56: 74’ Ay

Portugal: A,,C r,? L

Rules of Procedure: 4,

Sampling me thodss 24—25, 66 D, F

Senegal: 3

Soft drinks: 65, D

South Africa:s A . .

" Spain: 64, A, C
V‘Sugaré§‘623 D
i 'Sweden: A, c

'Sﬁtzerlwdg 61’ 64’ 74, A, c’ D ]

v . mkey"s,.A, c
(USSR 5 '

UK! 3’ 34; 429 53: 62’ 659 749 A’ C,-p |
UNICE: A '

USA* 3 29: 54y 749 A’ C, D

‘Wheat: 47-48,'D; see also under‘iAécﬂﬁ:iSO “'
WHO3 . |

- Horld Health Aseembly: 9, 72, 73
- Expert Committee on Pesticide Residueaa
21, D . . -

' Iugoslgvia:nA, c
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