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TO: - Codex Contact Points 
 - Interested International Organizations 
 - Participants at the Sixth Session of the Codex Committee on Fresh Fruits and Vegetables 
 
FROM:  Chief, Joint FAO/WHO Food Standards Programme, FAO, Via delle Terme di Caracalla, 00100 Rome, 

Italy 
 
SUBJECT: Distribution of the Report of the Seventh Session of the Codex Committee on Fresh Fruits and 

Vegetables (ALINORM 99/35) 
 
 The report of the seventh Session of the Codex Committee on Fresh Fruits and Vegetables (CCFFV) is 
attached.  It will be considered by the Twenty-third Session of the Codex Alimentarius Commission in Rome from 28 
June to 3 July 1999. 
 
MATTERS FOR ADOPTION BY THE CODEX ALIMENTARIUS COMMISSION OR EXECUTIVE 
COMMITTEE 
 
1. Draft Codex Standard for Limes at Step 8; ALINORM 99/35, paras. 19-28 and Appendix II. 
 
2. Draft Codex Standard for Pummelos at Step 8; ALINORM 99/35, paras. 29-34 and Appendix III. 
 
3. Draft Codex Standard for Guavas at Step 8; ALINORM 99/35, paras. 35-37 and Appendix IV. 
 
4. Draft Codex Standard for Chayotes at Step 8; ALINORM 99/35, paras. 38-42 and Appendix V. 
 
5. Proposed Draft Codex Standard for Mexican Limes at Step 5/8; ALINORM 99/35, paras. 56-58 and 

Appendix VI. 
 
6. Proposed Draft Codex Standard for Ginger at Step 5/8; ALINORM 99/35, paras. 68-70 and Appendix VII. 
 
 Governments wishing to propose amendments or to comment on the above Standards should do so in writing 
in conformity with the Guide to the Consideration of Standards at Step 8 of the Procedure for the Elaboration of Codex 
Standards Including Consideration of Any Statements Relating to Economic Impact (Codex Alimentarius Procedural 
Manual, Ninth Edition, pages 33-35) to the Chief, Joint FAO/WHO Food Standards Programme, FAO, Via delle Terme 
di Caracalla, 00100 Rome, Italy not later than 1 January 1999. 
7. Proposed Draft Revised Codex Standard for Pineapples at Step 5; ALINORM 99/35, paras. 45-50 and 

Appendix VIII. 
 
8. Proposed Draft Codex Standard for Grapefruits at Step 5; ALINORM 99/35, paras. 59-64 and Appendix 

IX. 
 
9. Proposed Draft Codex Standard for Longans at Step 5; ALINORM 99/35, paras. 65-67 and Appendix X. 
 
 Governments wishing to submit comments regarding the implications which the proposed draft Standards or 
any provisions thereof may have for their economic interest should do so in writing in conformity with the Uniform 
Procedure for the Elaboration of Codex Standards and Related Texts (at Step 5) (Codex Alimentarius Procedural 
Manual, Ninth Edition, pages 27-29) to the Chief, Joint FAO/WHO Food Standards Programme, FAO, Via delle Terme 
di Caracalla, 00100 Rome, Italy, not later than 1 March 1998. 
 
REQUEST FOR COMMENTS AND INFORMATION 
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1. Proposed Draft Codex Standard for Asparagus; ALINORM 99/35, paras. 51-55 and Appendix XI. 
 
 The Committee agreed to return the proposed draft Codex Standard to Step 3 for additional comments and 
consideration by the UNECE in arriving at a harmonized text. 
 
2. Proposals for Amendments to the Priority List for Standardization of Fresh Fruits and Vegetables; 

ALINORM 99/35, paras. 83-88 and Appendix XII. 
 
 Governments and interested international organizations wishing to submit comments on the above subject 
matter are invited to do so no later than 1 January 1999 to the Chairperson of the Committee at the following address: 
 
 Lic. Carmen Quintanilla Madero 
 Directora General de Normas 
 Secretaria de Comercio y Fomento Industrial 
 Av. Puente de Tecamachalco No. 6 
 Sección Fuentes, Naucalpan de Juárez 
 C.P. 53950 México,  Estado de México 
 Fax: (525) 729 94 84 
 
 In addition, please forward a copy of the comments to the Chief, Joint FAO/WHO Food Standards 
Programme, FAO, Via delle Terme di Caracalla, 00100 Rome, Italy. 
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SUMMARY AND CONCLUSIONS 
 

The Seventh Session of the Codex Committee on Fresh Fruits and Vegetables reached the following conclusions: 
 
 

MATTERS FOR CONSIDERATION BY EXECUTIVE COMMITTEE AND/OR THE CODEX 
ALIMENTARIUS COMMISSION: 
 
- Agreed to advance draft Codex Standards for Limes, Pummelos, Guavas and Chayotes to the 

Commission for adoption at Step 8 (paras. 28, 34,37 and 42); 
 
- Agreed to advance the proposed draft Codex Standards for Mexican Limes and Ginger for adoption by 

the Commission at Step 5/8, with a recommendation to omit Steps 6 and 7 (paras. 58 and 70); 
 
- Agreed to advance proposed draft Codex Standards for Pineapples (Revised), Grapefruits, and 

Longans to the Executive Committee for adoption at Step 5 (paras. 50, 64 and 67); 
 
- Agreed to suspend consideration on the Draft Code of Practice for the Quality Inspection and 

Certification of Fresh Fruits and Vegetables and Annex II (Inspection Site Requisites) at Step 7 in 
order to evaluate the need for a Code specific to the inspection and certification of fresh fruits and 
vegetables (para. 75); 

 
- Agreed to forward proposals to elaborate Codex Standards for Tiquisque (Lilac and White), Yucca, 

Uchuva, Yellow Pitahaya and a proposed draft revised standard for Papaya, to the Executive 
Committee for approval as new work (para. 87). 

 
OTHER MATTERS OF INTEREST TO THE COMMISSION: 
 
- Agreed to return the proposed draft Codex Standards for Oranges including, including Guide for Use 

in Scoring Freezing Injury, to Step 2 so that Codex and UNECE Secretariats could elaborate a 
harmonized Codex Standard based on the quality provisions of the UNECE Standard for Citrus Fruits for 
circulation and comment at Step 3 prior to the Committee’s next Session (para. 44); 

 
- Agreed to return the proposed draft Codex Standard for Asparagus to Step 3 for additional comments 

including consideration by the UNECE in arriving at a harmonized text, for discussion at its next meeting 
(para. 55); 

 
- Agreed to discontinue the consideration of the Application of Quality Tolerances at Import and the 

Use of Objective Indices of Maturity in Commercial Transactions of Fresh Fruits and 
Vegetables.(paras. 79 and 82, respectively); 

 
- Agreed that two discussion papers concerning the establishment of size tolerances and definitions for 

terms used in the establishment of fresh produce standards to be prepared for consideration at its next 
Session (para. 89). 
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 ALINORM 99/35 
 
INTRODUCTION 
 
1. The Seventh Session of the Codex Committee on Fresh Fruits and Vegetables was held in Mexico City, 
Mexico, from 8 - 12 September 1997 at the kind invitation of the Government of Mexico.  The Session was chaired 
by Lic. Carmen Quintanilla Madero, Director General of Standards, Secretary of Commerce and Industrial 
Promotion.  For certain agenda items, the Session was chaired by Lic. Luis Fernando Hernandez Lezama, Director 
of International Affairs (DGN), Secretary of Commerce and Industrial Promotion. It was attended by 77 delegates 
and advisers from 23 Member countries and 6 observers from 5 international organizations.  The list of participants 
is attached to this report as Appendix I.  
 
OPENING OF THE SESSION (Agenda Item 1)  
 
2. Opening remarks on behalf of the Mexican government were presented by Lic. Francisco Labastida 
Ochoa, Secretary of Agriculture, Livestock and Rural Development and Dr. Herminio Blanco Mendoza, Secretary 
of Commerce and Industrial Promotion.  Mr. Rodrigo Santa Cruz, FAO Representative for Mexico and Guatemala,  
presented remarks on behalf of the Directors-General of the Food and Agriculture Organization and the World 
Health Organization of the United Nations.  
 
ADOPTION OF THE AGENDA1 (Agenda Item 2) 
 
3. The Committee adopted the Provisional Agenda as proposed, with the understanding that the UNECE 
as well as other international organizations would present remarks under agenda item 3(a). 
 
MATTERS ARISING FROM THE UNITED NATIONS ECONOMIC COMMISSION FOR EUROPE2 
(Agenda Item 3a) 
 
United Nations Economic Commission for Europe 
 
4. Matters of interest to the Committee arising from the 42nd (November 1996) and 43rd (May 1997) 
Sessions of the UNECE Meeting of Experts on Coordination of Standardization of Fresh Fruits and Vegetables 
and the 52nd Session (November 1996) of the UNECE Working Party on Standardization of Perishable 
Produce and Quality Development were summarized in the working paper. 
 
5. Dr. Carol Cosgrove-Sacks, Director of the UNECE Trade Division and Representative of the UNECE 
Secretariat, noted that the UNECE Committee on Agriculture had been abolished and that the UNECE 
Working Party on Standardization of Perishable Produce and Quality Development now reported to the 
Committee on Trade, Industry and Enterprise Development.  The UNECE Member States agreed to continue 
to give highest priority to agricultural quality standards with the primary focus of such work on trade issues.  
The UNECE Member States stressed their support for setting commercial quality standards through 
collaboration with the Codex Alimentarius Commission, the Organization for Economic Cooperation and 
Development, the World Trade Organization and the International Standards Organization.  The participation 
of countries outside the UNECE region and collaboration with other UN Regional Economic Commissions 
was also noted. 
6. The UNECE Representative noted the UNECE Member States’ commitment to work together with 
Codex to avoid duplication of effort and to achieve the widest possible dissemination of harmonized standards, 
including the promotion of regular liaison with the Codex Secretariat.  In this spirit, it was recalled that the 43rd 
                                                           
1  CX/FFV 97/1 
2  CX/FFV 97/2 
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Session of the UNECE Meeting of Experts noted “the need for a very close cooperation between the UNECE 
and the Codex Committee and for continued harmonization efforts to avoid duplication of commercial quality 
standards and reduce participation costs linked to the two separate meetings”. 
 
7. The Representative of the UNECE fully recognized that it was the Codex Committee’s prerogative to 
decide when setting its standards on the precise, practical form which such cooperation should take in the case 
of each international standard under consideration.  The Codex Committee should continue to take account of 
UNECE standards in the course of their deliberations, and this fact should be reflected in the resultant 
documentation.   
 
Organization for Economic Cooperation and Development (OECD) 
 
8. The OECD Representative noted that the OECD Scheme for the Application of International 
Standards for Fruit and Vegetables was created in 1962, and was open to all exporting or importing countries, 
Members of the United Nations or its specialized agencies, who desired to participate therein as regards all or 
some of the products for which there is was an OECD Standard.  To date, 22 OECD Member countries and 4 
non-member countries participated in the Scheme.  The Scheme is administered by a biannual Plenary Meeting 
which proposes unanimously adopted decisions and recommendations directly to the OECD Council.  
 
9. The Representative of the OECD noted that the Secretariats of the Codex Committee on Fresh Fruits 
and Vegetables and the United Nations Economic Commission for Europe as well as Representatives of the 
European Commission and international organizations representing trade were invited to participate at each 
OECD Plenary Meeting.  
 
10. It was noted that the OECD Scheme was responsible for: 
 
• the facilitation of the adaptation of OECD Standards to the production and trade of  fruits and 

vegetables.  The UNECE Standards, once endorsed by the OECD Council, are applied under the 
Scheme; 

• the promotion of the harmonization of quality control methods by: 
 the elaboration of over 30 English/French explanatory brochures which explain the individual 

provisions of various standards through the use of photographs and descriptive texts;  
 the utilization of control certificates; 
 the organization of meetings of heads of national control services. 
• the promotion of international norms for packaging and labelling, and; 
• the study of conditions in the maintenance of product quality during transport and distribution. 
 
11. It was also noted that in addition to the elaboration of explanatory brochures, the OECD Plenary 
Meeting conducted work on the utilization of objective tests of maturity and the exchange of information 
between national control services. 
 
 
European Community 
 
12. The Representative of the European Community (EC) reiterated its basic position that the broadened 
mandate of the CCFFV was regrettable.  The Community remained particularly concerned in regard to: 
 
• The duplication of work, considering the limited resources of UNECE and Codex Member States, and 

bearing in mind the conclusions of the Codex Commission in 1995 and the Executive Committee in 1996 
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which explicitly stated that duplication of effort should be avoided and, the conclusion of the Codex 
Commission in 1997 which emphasized the need to make effective use of limited resources. 

• The legal and practical consequences for international trade of establishing two different international 
standards for fruits and vegetables. 

 
13. The Representative of the EC reminded the CCFFV that the UNECE was an organization which had 
successfully been setting worldwide standards for fruit and vegetables for over 50 years; that these standards 
are recognized by the WTO as being international; and that all Members of the UN were welcome to contribute 
actively to the work of the UNECE.  The positive experience which the EC had in using UNECE Standards in 
its international trade was reflected by the fact that the mandatory Community Standards are based on the 
UNECE Standards which were transposed into the legislation of the Community. 
 
14. In response to the above statement of the EC Representative, the Codex Secretariat noted that the 
current terms of reference for the CCFFV allowed for full cooperation between Codex and the UNECE, as 
evidenced by the successful elaboration of harmonized standards for avocado and mango.  The 6th Session of 
the CCFFV had also agreed that wherever possible, the quality provisions of Codex standards should be 
harmonized with similar standards already elaborated by the UNECE, although it was stressed that changes to 
the UNECE provisions might be necessary by virtue of the different needs of Codex member governments.  In 
this regard, the 6th CCFFV agreed to add a footnote to all Codex standards to highlight potential differences 
with similar UNECE texts and to prevent confusion in trade. 
 
15. The Codex Secretariat also noted the decision of the 43rd Session of the Executive Committee in that 
“In regard to cooperation between the UNECE and Codex in the elaboration of fresh fruit and vegetable 
standards, the need for close cooperation in order to avoid duplication of effort was reiterated and the 
suggestion was made that UNECE standards should be used as a starting point for Codex standards where 
appropriate” and that “relevant UNECE Standards be distributed as working documents for the Codex 
Committee on Fresh Fruits and Vegetables when like products were being considered” (ALINORM 97/3, para. 
15).  The Codex Secretariat emphasized that the Committee was complying with the Executive Committee’s 
decision, especially as evidenced by the reproduction of the UNECE Standards for Citrus Fruits and Asparagus 
for information and use by the CCFFV as a starting point when elaborating harmonized texts. 
 
16. Mr. John Lupien, Director of the FAO Food and Nutrition Division, emphasized the importance of 
international standards for trade and development, particularly for developing countries.  He noted that the 
Codex Alimentarius Commission is the only worldwide inter-governmental food standards body where all of 
its 158 Member Governments participate on an equal footing.  Mr. Lupien also noted that the World Trade 
Organization Agreements on Sanitary and Phytosanitary Measures (SPS) and Technical Barriers to Trade 
(TBT) urged the use of international standards, and specifically Codex Standards under the SPS.  The 
continued future use of UNECE expertise and standards as a starting point for Codex standards was reiterated. 
17. In light of the above mentioned Executive Committee’s decision to continue to use UNECE Standards 
as a starting point for Codex Standards when like products were being considered, it was pointed out that a close 
harmonization between both sets of standards was important to facilitate international trade. The Committee noted 
that UNECE Standards would continue to be made available to the CCFFV to accomplish this task. 
 
UNECE STANDARD FOR CITRUS FRUITS3 (Agenda Item 3b) 
UNECE STANDARD FOR ASPARAGUS4 (Agenda Item 3c) 
 
18. The Committee noted that the above UNECE standards were made available as reference points for 
the elaboration of similar Codex standards as directed by the Executive Committee (see para. 15).  It agreed 
that the UNECE standards would be taken into account under the relevant agenda items. 
                                                           
3  FFV-14  
4  FFV-04  
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CONSIDERATION OF DRAFT CODEX STANDARDS AT STEP 7 
 
DRAFT CODEX STANDARD FOR LIMES5 (Agenda Item 4a) 
 
19. The proposed draft Codex Standard for Limes was adopted by the 43rd Session of the Executive 
Committee at Step 5, and subsequently circulated for comment at Step 6 under CL 1996/30-FFV in July 1996.  
The Committee also considered the UNECE Standard for Citrus Fruits (FFV-14) during its discussions. 
 
20. The Committee corrected the species name to Citrus latifolia Tanaka of the Rutaceae family in 
Section 1 and renamed Section 2 to “Provisions Concerning Quality” for consistency with other Codex 
Standards. 
 
21. The Committee agreed to the following revisions to Section 2.1, Minimum Requirements, in all  
standards under its consideration: 
 
• changed “intact” to “whole”. 
• changed the provisions concerning pests to two separate entries, namely, “practically free from pests 

affecting the general appearance of the produce” and  “practically free from damage caused by pests”, as 
the Committee was informed that phytosanitary requirements were the responsibility of other international 
bodies. 

• changed the entry concerning abnormal external moisture by referring to “removal” as opposed to 
“withdrawal” from cold storage. 

 
22. Section 2.1.1 concerning the development and ripeness of the produce was revised in all standards 
under its consideration on the basis of the UNECE text. 
 
23. In Section 2.1.2 (Minimum Juice Content and Colouring) the figure of 40% minimum juice content 
was placed in square brackets as the Committee disagreed on a final figure.  The text concerning colouring was 
aligned with the corresponding UNECE text.  
 
24. In Sections 2.2.2 (Class I) and 2.2.3 (Class II), the text was aligned with the corresponding UNECE 
standard and all percentage references to slight defects or defects were removed.   
 
25. The Provisions Concerning Sizing (Section 3) were revised and placed in square brackets as the 
Committee disagreed on final figures.  
 
26. The Committee agreed to allow for the optional use of an Identification Code and an explanatory 
footnote to same in Section 6.2.1 on the basis of the UNECE standard to and applied this revision to all 
standards under its consideration. 
 
27. The Committee harmonized the text contained in Sections 7.1 (Heavy Metals) and 7.2 (Pesticide 
Residues) in all standards under its consideration by referring to maximum levels/residue limits established by 
the Codex Alimentarius Commission as opposed to specific Codex bodies. Under the Section concerning 
Hygiene, the delegation of Chile noted that these provisions should remain under the responsibility of the Codex 
Committee on Food Hygiene (CCFH). 
 

                                                           
5  ALINORM 97/35, Appendix IV and comments from Cuba, Egypt, Germany, Mexico and Spain (CX/FFV 97/3), 

Argentina (CRD 1), India (CRD 2) and Costa Rica (CRD 3).  
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Status of the Draft Codex Standard for Limes 
 
28. The Committee advanced the draft Codex Standard for Limes to the Commission for adoption at Step 
8 (see Appendix II).  This decision was taken with the understanding that the sections in square brackets 
concerning juice content and sizing would be considered and finalized by the eighth CCFFV,  in collaboration 
with the UNECE, prior to the Standards’ final adoption by the Commission in June 1999. 
 
DRAFT CODEX STANDANDAR FOR PUMMELOS6  (Agenda Item 4b) 
 
29. The proposed draft Codex Standard for Pummelos was adopted by the 43rd Session of the Executive 
Committee at Step 5, and subsequently circulated for comment at Step 6 under CL 1996/30-FFV in July 1996.  
The Committee also considered the UNECE Standard for Citrus Fruits (FFV-14) during its discussions. 
 
30. The Committee corrected the family name to “Rutaceae” in Section 1 and referred to the plural form 
of “pummelos” throughout the standard. 
 
31. A new Section 2.1.2 (Maturity requirements and Colouring) was added to the standard.  The text 
concerning colouring was aligned with the proposed UNECE requirement for pummelos.  The Committee 
agreed that specific methods for the determination of maturity was the responsibility of individual governments 
and therefore, removed specific references from the text. 
 
32. In Section 2.2.2 (Class I) and 2.2.3 (Class II), the text was aligned with the corresponding UNECE 
standard and all percentage references to slight defects or defects were removed. 
 
33. The “Reference Letter” column title was changed to “Size Code” in the table concerning sizing 
(Section 3) in all standards under consideration by the Committee.  The table was placed in square brackets as 
the Committee could not agree on final figures. 
 
 
Status of the Draft Codex Standard for Pummelos 
 
34. The Committee advanced the draft Codex Standard for Pummelos to the Commission for adoption at 
Step 8 (see Appendix III). This decision was taken with the understanding that the table in square brackets 
concerning sizing would be considered and finalized by the eighth CCFFV, in collaboration with the UNECE, 
prior to the Standards’ final adoption by the Commission in June 1999. 
 
DRAFT CODEX STANDARD FOR GUAVAS7 (Agenda Item 4c) 
 
35. The proposed draft Codex Standard for Guavas was adopted by the 43rd Session of the Executive 
Committee at Step 5, and subsequently circulated for comment at Step 6 under CL 1996/30-FFV in July 1996.   
 
36. In Sections 2.2.2 (Class I) and 2.2.3 (Class II) the square centimeter references to slight defects and 
defects were changed to percentage figures. The Committee agreed to revise the diameter provisions in Section 3 
(Provisions Concerning Sizing) for size codes 6 - 8. 
 
Status of the Draft Codex Standard for Guavas 
 
                                                           
6  Alinorm 97/35, Appendix VII and comments from Germany (CX/FFV 97/4), Argentina (CRD 1) and Thailand (CRD 2). 
7  ALINORM 97/35, Appendix IX and comments from Egypt, Germany and Mexico (CX/FFV 97/5), Argentina (CRD 1), 

and India and Thailand (CRD 2).  
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37. The Committee advanced the draft Codex Standard for Guavas to the Commission for adoption at 
Step 8 (see Appendix IV). 
 
DRAFT CODEX STANDARD FOR CHAYOTES8 (Agenda Item 4d) 
 
38. The proposed draft Codex Standard for Chayotes was adopted by the 43rd Session of the Executive 
Committee at Step 5, and subsequently circulated for comment at Step 6 under CL 1996/30-FFV in July 1996.  
 
39. The Committee corrected the species name to Sechium edule (Jacq.) Sw. in Section 1 and referred to 
the plural form of “chayotes” throughout the standard. 
 
40. In Section 2.2.2 (Class I) the indents concerning slight defects were reworded for clarity.  A new 
Section 2.2.3 (Class II) was added for consistency with other Codex standards.  As a result of this decision, a 
new section for Class II tolerances (Section 4.1.3) was added to the standard.   
 
41. In Section 3 (Provisions Concerning Sizing) a new column and figures based on length were added to 
the sizing table on the basis of current trading practices. 
 
Status of the Draft Codex Standard for Chayotes 
 
42. The Committee advanced the draft Codex Standard for Chayotes to the Commission for adoption at 
Step 8 (see Appendix V). 
 
 
CONSIDERATION OF PROPOSED DRAFT CODEX STANDARDS AT STEP 4 
 
PROPOSED DRAFT CODEX STANDARD FOR ORANGES, INCLUDING GUIDE FOR USE IN 
SCORING FREEZING INJURY9 (Agenda Item 5a) 
 
43. The Committee agreed at its last Session that the proposed draft Codex Standard for Oranges, 
including the Guide for Use in Freezing Injury, would be returned for additional comment at Step 3 
(ALINORM 97/35, paras. 22-30).  Comments were requested under CL 1996/7-FFV in April 1996. The 
Committee also noted the availability of the UNECE Standard for Citrus Fruits (FFV-14). 
 
Status of the Proposed Draft Codex Standard for Oranges 
 
44. In view of the previous successful Codex/UNECE collaboration in the finalization of Codex 
Standards for Avocados, Limes, Mangos and Pummelos, the Committee agreed to return the draft Codex 
Standard for Oranges to Step 2 so that the Codex and UNECE Secretariats could elaborate a harmonized 
Codex Standard based on the quality provisions of the UNECE Standard for Citrus Fruits.  It was agreed that 
the harmonized proposed draft Codex Standard for Oranges would be circulated for comments at Step 3 prior 
to the Committee’s eighth Session. 
 
PROPOSED DRAFT REVISED CODEX STANDARD FOR PINEAPPLE10 (Agenda Item 5b) 
                                                           
8  ALINORM 97/35, Appendix VIII and comments from Germany and Mexico (CX/FFV 97/6), Argentina (CRD 1) and 

Costa Rica (CRD 3).  
9  ALINORM 97/35, Appendices V and VI and comments from Cuba, Czech Republic, Egypt, Mexico and Spain (CX/FFV 

97/7), Argentina (CRD 1), India (CRD 2) and Costa Rica (CRD 3).  
10  ALINORM 97/35, App. X and comments from Cameroon, Czech Republic, Germany, Mexico, Spain and Togo (CX/FFV 

97/8),  Benin, India, Ivory Coast and Thailand (CRD 2) and Costa Rica (CRD 3). 
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45. The Committee agreed at its last Session to return the proposed draft revised Codex Standard for 
Pineapple for additional comment at Step 3 (ALINORM 97/35, paras. 64-71).  Comments were requested 
under CL 1996/7-FFV in April 1996. 
 
46. The Committee agreed to refer to the plural form “pineapples” throughout the text.  In Section 2.1 
(Minimum Requirements), the Committee agreed to maintain the provision which allowed pineapples to be 
presented with or without crowns to reflect current marketing practices.  The delegations of France and the 
Ivory Coast, supported by the written comments of Cameroon, Togo and Benin, objected to the marketing of 
pineapples without crowns. The Committee also added a paragraph at the end of the section concerning the 
physiological ripeness of the fruit. 
 
47. In Extra Class (2.2.1) and Class I (2.2.2) the Committee agreed to harmonize the length of the crown 
to be between 50 and 150 percent of the length of the fruit. 
 
48. In view of the wide variation in the colouring of various pineapple varieties and the difficulty in 
establishing objective criteria, the Committee decided to discontinue the consideration of Section 2.2.4 
(Classification by External Colouring).  
 
49. The Committee added new figures to Section 3 (Provisions Concerning Sizing) based on the average 
weight of pineapples with or without crowns.   
 
 
 
 
Status of the Proposed Draft Revised Codex Standard for Pineapple 
 
50. The Committee advanced the proposed draft Revised Codex Standard for Pineapple (see Appendix 
VIII) to the 45th Session of the Executive Committee for adoption at Step 5. 
 
PROPOSED DRAFT CODEX STANDARD FOR ASPARAGUS11 (Agenda Item 5c) 
 
51. The last Session of the Committee agreed that the Codex and UNECE Secretariats would elaborate a 
harmonized proposed draft Codex Standard for Asparagus based on the quality provisions of the UNECE 
Standard for circulation and comment prior to the Committee’s current meeting (ALINORM 97/35, paras. 31-
34).  Comments were requested under document CX/FFV 97/9.   
 
52. The Committee also had the UNECE Standard for Asparagus (FFV-04) and the summary report of 
the 43rd UNECE Meeting of Experts on Coordination of Standardization of Fresh Fruits and Vegetables (May 
1997) related to the revision of the UNECE Standard available for its consideration. 
 
53. The Committee agreed to add a paragraph to the end of Section 1 (Definition of Produce) to allow for 
the standard to apply to asparagus grown under certain climatic conditions with a minimum diameter of 3 mm.   
 
54. In Section 3 (Provisions Concerning Sizing) the Committee agreed to add a provision to allow for the 
measurement of slender asparagus at the cut end and also noted the following: 
 

                                                           
11  CX/FFV 97/9 and comments from India, South Africa and the United States (CX/FFV 97/9-Add. 1), Argentina (CRD 1) 

and Czech Republic and Thailand (CRD 2). 
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• Contrary to the procedure consistently used by the Committee in tables concerning sizing, the current table 
referred to “Quality Class” as opposed to “Size Code” when referring to colour groups, minimum diameters 
and sizing.  The contradiction of mixing quality grades and size tolerances was noted. 

• Notwithstanding the UNECE proposal to add separate provisions in addition to the current table in the 
Codex Standard to allow for slender asparagus varieties, the current sizing table did not allow for asparagus 
with a diameter between 3 and 6 mm. Delegates from the UNECE agreed to consider revising the UNECE 
Standard to allow for slender asparagus varieties. 

 
Status of the Proposed Draft Codex Standard for Asparagus 
 
55. In view of the above discussion, the Committee agreed to return the proposed draft Codex Standard 
for Asparagus (see Appendix XI) to Step 3 for additional comment and consideration at its next meeting.  The 
Committee noted that this would allow for UNECE collaboration in arriving at a completely revised sizing 
table based on size codes, as opposed to quality grades, which truly reflected all diameters and colour groups 
of asparagus marketed in international trade.   
 
PROPOSED DRAFT CODEX STANDARD FOR MEXICAN LIMES12 (Agenda Item 5d) 
 
56. The Committee at its last Session accepted the offer of Mexico, assisted by Thailand, to prepare a 
proposed draft Codex Standard for Mexican Limes (ALINORM 97/35, para. 86).  The 43rd Session of the 
Executive Committee approved the elaboration of the Standard as new work.  Comments were requested under 
CX/FFV 97/10. 
57. The Committee agreed to delete all percentage figures related to slight defects and defects in  Class I 
(2.2.2) and Class II (2.2.3), and harmonized the text with other Codex standards. The Committee also agreed to 
revise Section 3 (Provisions Concerning Sizing) to include smaller varieties. 
 
 
 
 
Status of the Proposed Draft Codex Standard for Mexican Limes 
 
58. The Committee advanced the proposed draft Codex Standard for Mexican Limes (see Appendix VI) 
to the Codex Alimentarius Commission for adoption at Step 5/8. 
 
PROPOSED DRAFT CODEX STANDARD FOR GRAPEFRUITS13 (Agenda Item 5e) 
 
59. The last Session of the Committee accepted the offer of Cuba, assisted by Argentina, to prepare a 
proposed draft Codex Standard for Grapefruits (ALINORM 97/35, para. 86).  The 43rd session of the Executive 
Committee approved the elaboration of the Standard as new work, with the understanding that consideration be 
given to the corresponding UNECE Standard in order to arrive at a harmonized text.  Comments were 
requested under document CX/FFV 97/11.  The Committee also had the UNECE Standard for Citrus Fruit 
(FFV-14) for its consideration. 
 
60. The Committee revised Section 2.1 (Minimum Requirements) on the basis of earlier discussions, and 
eliminated references to ripeness, shape, odor, flavour and other imperfections as these factors were adequately 
covered under Section 2.1.1. 
                                                           
12  CX/FFV 97/10 and comments from Cuba, India and South Africa (CX/FFV 97/10-Add. 1),  Argentina (CRD 1), Egypt 

(CRD 2) and Costa Rica (CRD 3). 
13  CX/FFV 97/11 and comments from Canada, India, Spain and the United States (CX/FFV 97/11-Add. 1), Argentina (CRD 

1) and Czech Republic (CRD 2). 
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61. The Committee created a new section on Maturity Requirements (2.1.2) on the basis of the UNECE 
text.  The section concerning Colouring (2.1.3) was revised to refer to “degreened” produce and to 
discolouration caused by rust mite, melanose and other blemishes. 
 
62. Additional provisions concerning defects related to discolouration due to rust mite, melanoses and 
other blemishes were added to Class I (2.2.2) and Class II (2.2.3). 
 
63. The table in the Provisions Concerning Sizing (Section 3) section was revised to refer to diameter 
only, as the figures based on number of fruit per case was not relevant to current trading practice. 
 
Status of the Proposed Draft Codex Standard for Grapefruits 
 
64. The Committee advanced the proposed draft Codex Standard for Grapefruits (see Appendix IX) to the 
45th Session of the Executive Committee for adoption at Step 5. 
 
PROPOSED DRAFT CODEX STANDARD FOR LONGANS14 (Agenda Item 5f) 
 
65. The Committee at its last Session accepted the offer of Thailand to prepare a proposed draft Codex 
Standard for Longans (ALINORM 97/35, para. 86).  The 42rd Session of the Executive Committee had already 
approved the elaboration of the Standard as new work.  Comments were requested under CX/FFV 97/12. 
 
66. The Committee maintained the reference to the lighter colour of longans skin when treated with 
sulphur dioxide gas (Section 2.1.1), but deleted the specific reference to the General Standard on Food 
Additives as it was not finalized to date. 
 
Status of the Proposed Draft Codex Standard for Longans 
 
67. The Committee advanced the proposed draft Codex Standard for Longans (see Appendix X) to the 
45th Session of the Executive Committee for adoption at Step 5. 
 
PROPOSED DRAFT CODEX STANDARD FOR GINGER15 (Agenda Item 5g) 
 
68. The Committee at its last Session accepted the offer of South Africa to prepare a proposed draft 
Codex Standard for Ginger (ALINORM 97/35, para. 86).  The 43rd Session of the Executive Committee 
approved the elaboration of the Standard as new work.  Comments were requested under CX/FFV 97/13. 
 
69. The Committee agreed to add a table to Section 3 (Provisions Concerning Sizing) base on weight in 
grams.  The Committee also made general changes to the standard based upon it previous discussions. 
 
Status of the Proposed Draft Codex Standard for Ginger 
 
70. The Committee advanced the proposed draft Codex Standard for Ginger (see Appendix VII) to the 
Commission for adoption at Step 5/8. 
 
DRAFT CODE OF PRACTICE FOR THE QUALITY INSPECTION AND CERTIFICATION OF 
FRESH FRUITS AND VEGETABLES16 (Agenda Item 6a) 

                                                           
14  CX/FFV 97/12 and comments from Germany and Singapore (CRD 2).  Document CX/FFV 97/12-Add. 1 was not issued. 
15  CX/FFV 97/13 and comments from Canada and India (CX/FFV 97/13-Add. 1), Czech Republic and Thailand (CRD 2) 

and Costa Rica (CRD 3).  
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INSPECTION SITE REQUISITES17 (Agenda Item 6b) 
 
71. The proposed draft Code of Practice for the Quality Inspection and Certification of Fresh Fruits and 
Vegetables was adopted by the 43rd Session of the Executive Committee at Step 5, and subsequently circulated 
for comment under CL 1996/30-FFV.  The fifth Session of the Codex Committee on Food Import and Export 
Inspection and Certification Systems (CCFICS) was also encouraged to submit comments on the proposed 
draft Code of Practice (ALINORM 97/30A, para. 7). 
 
72. At its last Session, the Committee accepted the offer of Canada to prepare the proposed draft Annex 
II (Inspection Site Requisites) to the above Code of Practice (ALINORM 97/35, para. 80).  Comments were 
requested under CX/FFV 97/14-Add. 1. 
 
73. The Secretariat noted that many elements of the Committee’s proposed draft Code of Practice were 
already covered by documents adopted by the Commission, namely, Principles for Food Import and Export 
Inspection and Certification (CAC/GL 20-1995) and Guidelines for the Design, Operation, Assessment and 
Accreditation of Food Import and Export Inspection and Certification Systems (CAC/GL 26-1997). 
74. The delegation of Canada noted that although several elements of the two Committee’s work were 
similar, the CCFFV document focussed on quality as opposed to health and safety issues.  Other delegations 
expressed the view that the Committee should focus on  elements specific to the inspection of fresh fruits and 
vegetables, while taking account of other international work in this area. 
 
Status of the Draft Code of Practice for the Quality Inspection and Certification of Fresh Fruits and 
Vegetables and Annex II (Inspection Site Requisites) 
 
75. The Committee decided to suspend consideration of the above Code at Step 7, and accepted the offer 
of Canada to review CCFICS and other international documentation in order to evaluate the need for a Code 
specific to the inspection and certification of fresh fruits and vegetables, especially in view of the TBT 
Agreement.  It was agreed that Canada would prepare a discussion paper on the subject for consideration at its 
next Session.   
 
APPLICATION OF QUALITY TOLERANCES AT IMPORT18 (Agenda Item 7) 
 
76. The Committee at its last session agreed to discuss the application of quality of tolerances at import at 
its current meeting (ALINORM 97/35, paras. 81-82). 
 
77. The delegation of Canada noted that at the Committee’s last session, three options for the 
establishment of quality tolerances at import were considered: 
 
• Quality tolerances at the import control stage are the same as the tolerances at shipping point; 
• An increase in quality tolerances at the import stage, and; 
• Let buyers and sellers set quality tolerances through a contractual agreement more strict than those set out 

in option (a) at the import stage. 
 
78. The Committee noted that in many cases, a great amount of transport time was required in the 
shipment of perishable produce.  However, it was also recognized that governments commonly harvest and 
export produce in order to arrive at import in compliance with established tolerances on the basis of minimum 
                                                                                                                                                                                                                    
16  ALINORM 97/35, App. XI and comments from Cuba, Germany, Mexico and the European Community (CX/FFV 97/14) 

and India (CRD 2). 
17  CX/FFV 97/14-Add. 1 and comments from Cuba (CX/FFV 97/14-Add. 2) 
18  CX/FFV 97/15 
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requirements in product standards.  It was noted that compliance with such tolerances was often the 
responsibility of buyers and sellers. 
 
79. In view of the above discussion, the Committee decided not to pursue this issue further. 
 
COMMENTS ON THE USE OF OBJECTIVE INDICES OF MATURITY IN COMMERCIAL 
TRANSACTIONS OF FRUITS AND VEGETABLES19 (Agenda  Item 8) 
 
80. The Committee at its last session agreed that comments and information received on specific 
proposals on the use of objective indices of maturity would be considered at its current meeting (ALINORM 
97-35, paras. 83 - 84). 
 
81. The Representative of the OECD informed the Committee that the organization had already 
developed texts relating to objective tests of maturity as well as a compendium of reference indices used by 
OECD member countries, and suggested that these documents could be used as a source of information for  the 
Committee. 
 
82. The Committee expressed its appreciation to the Representative of the OECD for their offer to 
provide more information in the future.  In view of the initiatives currently being undertaken by the OECD, the 
Committee decided to discontinue specific work in this area. 
 
PROPOSALS FOR AMENDMENTS TO THE PRIORITY LIST FOR STANDARDIZATION OF 
FRESH FRUITS AND VEGETABLES20 (Agenda Item 9) 
 
83. At the request of Brazil, the Committee agreed to add Garlic, Kiwi, Onion, Papaya, Pepper,  
Strawberry and Tomato to the Priority List.  At the request of Costa Rica, the Committee agreed to add 
Tiquisque (Lilac and White) and Yucca to the Priority List and at the request of Colombia, agreed to add 
Uchuva and Yellow Pitahaya.  At the written request of India, supported by Chile, the Committee agreed to 
add Grapes to the List. The Committee noted the offer of Brazil and Mexico to consider the standardization of 
Tomatoes and Onions, the offer of Uruguay to standardize apples and pears, and the offer of Chile to consider 
the standardization of Grapes at a future meeting. 
 
84. In view of the current revision of the UNECE Standards for Apples and Pears, the Delegation of 
Spain requested their removal from the Priority List.  However, several delegations noted that regardless of the 
UNECE Standards, other international bodies such as MERCOSUR and NAFTA had developed regulations 
for the same products which needed to be harmonized within the Codex system.  These delegations noted the 
effective past cooperation between Codex and the UNECE in arriving at harmonized texts, and encouraged 
continued collaboration in the future. 
 
85. Other delegations noted that in view of current UNECE work on apples, pears and other products 
suggested for standardization through Codex, the Committee should suspend the consideration of these 
products for the time being to allow the UNECE work to be completed and examined by the Committee before 
proceeding further.  The burdens related to financial and human resources expended in attending meetings of  
both bodies was also noted.  Codex delegates were invited to participate in UNECE meetings as as members of 
the UN under Article II of UNECE Charter in the spirit of cooperation and collaboration towards the 
harmonization of similar texts. The Codex delegations agreed to continue improving collaboration and 
cooperation with the ECE in the elaboration of Codex standards. 

                                                           
19 Comments from Cuba and Spain (CX/FFV 97/16) 
20  ALINORM 97/35, Appendix XII and comments from Colombia, Cuba, India and Spain (CX/FFV 97/17). 
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86. The Codex Secretariat noted the effective cooperation between Codex and the UNECE as evidenced 
by the successful elaboration of harmonized texts at the current meeting and encouraged continued 
collaboration in the future.  The Secretariat noted the efforts of the Commission in this regard, as well as the 
potential need of Codex Member governments to elaborate similar standards in the future. However, in view of 
the heavy workload of the Committee, the Secretariat suggested that draft Standards considered by the next 
meeting should be limited.  The Secretariat also noted that the Criteria for the Establishment of Work Priorities 
established parameters applicable to the elaboration of commodity standards and to clearly regulate new work 
to be undertaken (Codex Alimentarius Procedural Manual, Ninth Edition, page 109). 
 
87. The Committee accepted the offer of Costa Rica to prepare proposed draft standards for Tiquisque 
(Lilac and White) and Yucca; Colombia to prepare proposed draft standards for Uchuva and Yellow 
Pitahaya, and; Brazil to prepare a proposed draft revised standard for Papaya.  The Committee noted that 
these proposals would be forwarded to the Executive Committee for approval as new work. 
88. The revised priority list is attached to this report as Appendix XII.  The Committee noted that 
revisions to the Priority List would be requested on a continuing basis.  
 
OTHER BUSINESS AND FUTURE WORK (Agenda Item 10) 
 
89. The Committee accepted the offer of the United States to prepare two separate discussion papers for 
consideration at its next Session: 
 
• A document concerning the establishment of size tolerances, especially in consideration of the wide 

variation of such requirements based on specific national legislation, and; 
• A document exploring potential definitions for various terms used by the Committee in the establishment of 

fresh produce standards, e.g., slight, practically free, etc. 
 
90. The delegation of Canada noted the need for a code of hygienic practice for the growing and 
packaging of fresh produce, especially in view of microbiological contamination by E. Coli and other 
microrganisms. 
 
91. The delegate of Germany requested a report by the Secretariat on the acceptance of Codex Standards 
at the next CCFFV meeting. 
 
DATE AND PLACE OF NEXT SESSION (Agenda Item 11) 
 
92. The Committee was informed that the eighth session of the Codex Committee on Fresh Fruits and 
Vegetables was tentatively scheduled to be held in Mexico City from 22 - 26 March 1999. 
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SUBJECT STEP FOR ACTION BY REFERENCE 
Limes 
 

8 23rd CAC Appendix II 

Pummelos 
 

8 23rd CAC Appendix III 

Guavas 
 

8 23rd CAC Appendix IV 

Chayotes 
 

8 23rd CAC Appendix V 

Mexican Limes 
 

5/8 23rd CAC Appendix VI 

Ginger 
 

5/8 23rd CAC Appendix VII 

Code of Practice for the Quality 
Inspection and Certification of Fresh 
Fruits and Vegetables and Annex II 
(Inspection Site Requisites) 
 

7 Canada 
8th CCFFV 

Paras. 71-75 

Pineapples (Revised) 
 

5 45th EXEC Appendix VIII 

Grapefruits 
 

5 45th EXEC Appendix IX 

Longans 
 

5 45th EXEC Appendix X 

 
Asparagus 

3 Governments/UNECE 
8th CCFFV 

Paras. 51-55 and 
Appendix XI 

 
 
Oranges 

2/3 Codex/UNECE 
Governments 
8th CCFFV 

Paras. 43-44 

 
 
 
Tiquisque (Lilac and White) 

1/2/3 45th EXEC 
Costa Rica 
Governments 
8th CCFFV 

Para. 87 

 
 
 
Yucca 

1/2/3 45th EXEC 
Costa Rica 
Governments 
8th CCFFV 

Para. 87 

 
 
 
Uchuva 

1/2/3 45th EXEC 
Colombia 
Governments 
8th CCFFV 

Para. 87 

 
 
 
Yellow Pitahaya 
 

1/2/3 45th EXEC 
Colombia 
Governments 
8th CCFFV 

Para. 87 

 
 
 

1/2/3 45th EXEC 
Brazil 
Governments 

Para. 87 
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SUBJECT STEP FOR ACTION BY REFERENCE 
Papaya (revised) 
 

8th CCFFV 

 
Discussion paper on size tolerances. 
 

---- USA 
8th CCFFV 

Para. 89 

Discussion paper on definitions for 
terms. 
 

---- USA 
8th CCFFV 

Para. 89 

 
Priority List 

---- Governments 
8th CCFFV 

Paras. 83-88 and 
Appendix XII 
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 Naucalpan de Juárez, Estado de México 
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 Tel: 729-94-78 
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MEMBER COUNTRIES 
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ARGENTINA 
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Ing. Agr. SILVIA ELDA SANTOS. 
A/C Area Productos Vegetales no Granarios 
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C.P. 1107 Buenos Aires 
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Fax: (54-1) 311-5645 
 
Sr. GONZÁLO SABATÉ  
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Blvd. Avila Camacho No. 1 
Lomas de Chapultepec 
11000 México, D.F. 
 
 
 
BRAZIL 
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Coordinador de GT/CODEX 
Ministerio de Agricultura 
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70.043-900 Brasilia 
Tel: (55) 061 218 2700  
Fax: (55) 225-4211 
 
Sr. PAULO FONTOURA 
Consejero 
Embajada de Brasil 
Lope de Armendariz No. 130 
Lomas Virreyes 
11000 México, D.F. 
Tel: 202 7500 
Fax: 520 4929 
 
 
Sr. SILVIO GUIMARAES FOGAGA 
Assesor 
Ministério da Indústria, do Comércio e do Turismo 
Departamento de Operaciones de Comercio 
Exterior 
Praça Pio No. 54, Sala 328 
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Tel: (021) 216 0671 
Fax: (021) 216 0644 
 
CANADA 
 
Dr. RENÉ CARDINAL 
Acting Associate Director Fresh Product Inspection 
Dairy, Fruit and Vegetable Division 
Food Inspection Directorade 
Canadian Food Inspection Agency 
59 Camelot Drive 
Nepean, Ontario K1A OY9 
Tel: (613) 225-2342 Ext. 4640 
Fax: (613) 228-6632 
E-mail: RCARDINAL@EM.AGR.CA 
 
CHILE 
CHILI 
 
Sr. LUIS MAIRA. 
Embajador de Chile en México 
Tel. 280-96-81/2809689 
Fax: 280-97-03 
 
Sr. HUMBERTO MOLINA REYES 
Segundo Secretario 
Representante Alterno de Chile ante la FAO 
Via Po 23, 00198, Roma 
Roma, Italia 
Tel: (39-6) 841-74-14 
E-mail: misfao@itn.it 
 
Sr. RUDIBERTO LARA 
Servicio Agrícola y Ganadero 
Ministerio de Agricultura de Chile 
Avda. Bulnes No. 147, Piso 4 
Santiago de Chile 
Tel. (562) 695-59-30 
Fax: (562) 672-18-12 
 
Sr. EDMUNDO ARAYA 
Asociación de Exportadores de Chile 
Cruz del Sur No. 133 - Las Condes, Santiago 
Tel: (562) 821-59-95 
Fax: (562) 821-60-04 
E-mail: earaya@abello.dic.uchile.d. 
 
Sr. RICARDO HERNANDEZ 
Segundo Secretario 
Embajada de Chile en México 
Tel: 280-96-81/280-96-89 
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COLOMBIA 
COLOMBIE 
 
Sr. BERNARDO LUQUE CABAL 
Asesor Ministerio de Agricultura y Desarrollo Rural 
Ave. Jiménez 7-54 
Bogota-Colombia 
Tel: 33 411 99/511 
Fax: 286 7659 
 
Srita. TERESITA BELTRAN OSPINA 
Coordinadora del área de Gestión y Certificación 
Corporación Colombia Internacional 
Calle 16 No. 6-66 Piso 6 
Santa Fé de Bogotá 
Tel: 2834 988 
Fax: 286 7659 
 
COSTA RICA 
 
Sr. ROGER IRIAS CAMPOS 
Coordinador del Comité Codex de Costa Rica 
San Pedro de Montes de Oca 
1736-2050, San José-Costa Rica 
Tel: 506 283 6580 
Fax: 506 2835133 
 
Ing. XENIA CARRO ABAD. 
Representante de OIRSA en Costa Rica 
(Organismo Internacional Regional de Sanidad Agropecuaria) 
800 m. O. y 100 Sur MAG, La Salle, SanJosé, Costa-Rica 
Tel: 232 5103 
Fax: 220 4528 
 
Sr. CARLOS PADILLA 
Subdirector de Sanidad Vegetal 
Ministerio de Agricultura y Ganaderia 
Apartado 10094 - 1000 San José, Costa Rica 
E-mail: protagro©sol.racsa.co.cr 
Fax: (506) 260-82-91 
 
Ing. GERMAN HERNANDEZ C. 
Director de Calidad Agrícola 
Consejo Nacional de la Producción 
Av. 12, Calle 36 Bis, Sabana Norte,  
2205-1000, San José, Costa Rica 
Tel: 233 2058 
Fax: 233 2058 
 
Sr. HANS P. SAUTER 
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Gerente Investigaciones 
PINDECO, S. A. 
Del Monte Fresh Produce 
Apdo. 4084-1000 
San José, Costa Rica 
Tel: 506 730 0267 
Fax: 506 730 0113 
 
M.Sc. WILLIAM BARRANTES 
Subgerente General 
Consejo Nacional de Producción 
Av. 12, Calle 36 Bis, Sabana Norte,  
2205-1000, San José, Costa Rica 
Tel: 506 256 7369 
Fax: 506 255 3760 
E-mail: subcen@sol.racsa.co.cr 
 
CUBA 
 
M. Sc. CIRA SANCHEZ GARCIA. 
Inst. Investigaciones Cítricos. 
Jefe del Departamento de Desarrollo 
7ma. Ave No. 3005 entre 30 y 32, Miramar 
10600, Habana, Cuba 
Tel: 537 23 4818/22 7844 
Fax: 537 24 6794 
 
Ing. ELIA ARMENTEROS GARCIA. 
Especialista en Aseguramiento de la Calidad 
Ministerio de la Agricultura. 
Calle Conell y Ave. Boyeros. Plaza. Hab. Cuba. 
Tel: 81 9464, 645415 
Fax: 537 33 5086 
Ing. PEDRO REY HERNANDEZ. 
Jefe del Depto. de Aseguramiento de la Calidad 
Empresa de Frutas Selectas del  
Ministerio de la Agricultura. 
Palmar s/n Cerro C. Habana 
10006, Ciudad Habana, Cuba 
Tel: 411789 
Fax: 404021 
 
SPAIN 
ESPAGNE 
ESPAÑA 
 
Sr. SANTIAGO NECHES OLASO 
Consejero Agricultura, Pesca y Alimentación 
Embajada de España 
Galileo 114, Polanco 
11550, México, D.F 
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Tel: 280-93-25 
Fax: 282-13-02 
 
FRANCE 
FRANCIA 
 
Mr. PIERRE BLANQUART. 
Chef du Bureau des Produits 
Végétaux. 
Direction Générale de la Concurrence, 
de la Consommation et de la Répression 
des fraudes. 
59, BD Vincent Auriol Teledoc 251 
75703 París Cedex 13 
 
Mr. MICHEL BESSON 
Conseiller Commercial 
Ambassade de France-México 
Lafontaine No. 32 
11560, México, D.F. 
Tel: 282 9820 
Fax: 282 9832 
 
Ms. SYLVIE DE BEAUFORT 
Agregada Comerical, Encargada del Sector 
Agrícola y Agroalimenticias 
Embajada de Francia 
Lafontaine No. 32, Piso 3 
11560, México, D.F. 
Tel: 282 9820 
Fax: 282 9832 
GERMANY 
ALLEMAGNE 
ALEMANIA 
 
Eng. JOHANNES GRAF 
Ministry of Alimentation, Agriculture and Forestry 
Inicharge of Fruit and Vegetables 
Standards 
D-53123 Bonn-Germany 
P.O. 14 02 70  
Tel: 49 228 3531 
Fax: 3375 4407 
 
Dr. ULRIKE BICKELMANN 
Head of Inspection Service 
Bundesanstalt fuer Landwirtschaft und Ernaehrung 
P.O. 18 02 03 
D-60083 Frankfurt/Main 
Tel: 49 69 1564 357 
Fax: 49 69 1564 945 
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INDONESIA 
INDONESIE 
 
Sr. JAIME RAZO GONZÁLEZ 
Embajada de la República de Indonesia 
Asistente al Depto. de Economia 
Julio Verne No. 27 
Col. Polanco 
11560, México, D.F. 
Tel: 280 6863 
Fax: 280 7062 
 
IRAN 
 
Mr. AHMAD ZAKERI 
Vice Deputy Ministry for Horticulture 
Ministry of Agriculture 
14 Floor, Keshavarz-Blvd. Tehran-Iran 
Tehran 
Tel: 9821 650745 
Fax: 9821 6123460 
 
 
 
 
 
JAPAN 
JAPON 
 
Mr. JUN SHIMADA 
Dupty Director 
Fruit and Flower Division, Agriculture Production Bureau, 
Ministry of Agriculture Foresty and Fisheries 
1-2-1 Kasumigaseki, Chiyoda-Ku, Tokyo, Japan 
Tel: 03 3501-3081 
Fax: 03 3502-5881 
 
Mr. MIYAKE AKIRA 
Deputy Director, Vegetable Policy and Marketing Division 
Food and Marketing Bureau 
Ministry of Agriculture, Forestry and Fisheries 
1-2-1 Kasumigaseki, Chiyoda-Ku 
100 Tokio, Japan 
Tel. 81 3 3501 4096 
Fax: 81 3 3502 4133 
 
KOREA 
COREE 
COREA 
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Mr. KYUN-TEAK OH 
Deputy Director 
Food Sanitation Division 
Ministry of Health and Welfare 
1 Chungang-Dong Kwacheon-Shi 
Kyunggi-Do 427 760, Korea 
Tel: 02 403 7586 
Fax: 02 504-1100 
 
MEE-AH PARK, Ph. .D. 
Researcher 
Food Sanitation Division 
Ministry of Health and Welfare 
Noryangjin-Dong, Dongjak-Ku 
Seoul, Korea 
Tel: 02 826 2100, Ext. 263 
Fax: 02 823 9545 
 
 
 
 
 
 
YOUNG-CHAN KIM, Ph. D. 
Senior Researcher, 
Food Hygiene Research Departament 
Korea Institute of Food Hygiene 
57-1, Noryangjin-Dong, Dong Jak-Ku, 
Seoul, Korea, 156-050 
Tel: 2 826 21 00, Ext. 232 
Fax: 2 824 1762 
 
MALAYSIA 
MALAISIE 
MALASIA 
 
Mr. ABDULLAH HASSAN 
Asistant Director 
Food Technology Centre, Mardi, GPO Box 12301 
50774 Kuala, Lumpur 
Tel: 603 943 7111 
Fax: 603 942 2906 
 
ROSHAYATI BINTI MOHAMAD 
Director of Plannina and Market, Development 
Mpib, Wisma Nanas, Zln Padi Mahsuri 12, 
B.B. VDA Johor Bahru, Joitor 
Tel: 07 23 61211 
Fax: 07 236 5694 
 
Mr. ISMAIL BIN ABD JAMAL 
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Director General 
Malaysia Pineapple Ind-Board 
P.O Box 35 
Tel: 07 23 61211 
 
MEXICO 
MEXIQUE 
 
Ing. JOSE LUIS PLAZA SANCHEZ. 
Director General de Agricultura/DGA 
Lope de Vega No. 125 
Col. Chapultepec Morales 
México, D.F. 
Tel: 254 2286 
Fax: 250 7882 
 
 
 
 
 
Ing. SALVADOR DE LA CRUZ GARCIA 
Director de Fomento Agrícola 
Lope de Vega No. 125, Piso 9 
Col. Chapultepec Morales 
México, D.F. 
Tel: 250 9460 
 
Sr. JOSE JUVENAL CASTORENA CONTRERAS 
Subdirector de Normas DGA / SAGAR 
Lope de Vega No. 125 
Col. Chapultepec Morales 
México, D.F. 
Tel: 250 9460 
Fax: 250 7882 
 
Ing. MATEO VAZQUEZ MORALES 
Asesor del Director General 
Dirección General de Agricultura/SAGAR 
Lope de Vega No. 125 
Col. Chapultepec Morales 
México, D.F. 
Tel: 203 3923 
Fax: 203 3923 
 
Sr. FERNANDO BARRAZA MENDOZA. 
Jefe de Departamento 
Lope de Vega No. 125 
Col. Chapultepec Morales 
México, D.F. 
Tel: 250 9490 
Fax: 203 9607 
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Ing. RICARDO GONZALEZ AGUILAR 
Asesor 
Subsecretaría de Agricultura y Ganadería 
Insurgentes Sur No. 476 
México, D.F. 
Tel: 584 8000, Ext. 187 
 
Ing. CARLOS NAJAR ESTRELLA 
Secretario Técnico 
Dirección General de Agricultura 
Lope de Vega No. 125 
Col. Chapultepec Morales 
11570, México, D.F. 
Tel: 2 50 97 97 
Fax: 2 50 78 82 
 
Ing. ANA LILIA ALFARO LEMUS 
Secretaria Técnica de la Dirección General 
de Inspección Fitozoosanitaria/ CONASAG/ SAGAR. 
Recreo No. 14, Piso 10 
Col. Actipan 
03230, México, D.F. 
Tel. 534 5018 
Fax: 534 2402 
 
Lic. CONCEPCION ORTEGA SANCHEZ 
Analista 
S.R.E. 
Ricardo Flores Magón No. 2 a la B Piso 1 
México, D.F. 
Tel: 782 4540 
Fax: 327 3144 
 
QFB. ALICIA RUIZ CORONA 
Profesional Dictaminador en Servicios Especiales 
Dirección General de Control Sanitario de Bienes y Servicios/SSA 
Donceles No. 39 
Col. Centro 
06010, México, D.F. 
Tel: 510 0196 
Fax: 512 9628 
 
Ing. ROSA MARIA GALICIA CABRERA 
Profesor-Investigador Titular 
Depto. de Biotecnología 
Universidad Autonoma Metropolitana-Iztapalapa 
Av. Michoacán  y la Purísima 
Col. Vicentina Iztapalapa, D. F. 09340 
Tel: 724 4711 
Fax: 724 4712 



 14

 
Ing. CRISTOBAL SAYAGO POZOS 
Jefe del Depto. de Inspección y Control 
Secretaría de Desarrollo Agropecuario y Pesquero Gobierno del Estado de Veracruz 
J.J. Herrera No. 6 
91000, Xalapa, Veracruz 
Tel: 183767, ext. 101 
Fax: 189506 
 
 
 
 
Ing. SEBASTIAN PEÑA MALDONADO 
Director de Hortofruticolas, Ornamentales y Plantaciones 
Dirección General de Agricultura 
Lope de Vega No. 125 piso 7 
Col. Chapultepec Morales 
México, D.F. 
Tel: 250 64 51 
Fax: 203 95 47 
 
Lic. ENRIQUE ISMAEL OLIVARES 
Jefe del Depto. de segimiento a la Promoción 
Dirección General de Asuntos Internacionales. SAGAR 
Rochester No 14- 5 piso, col. Napoles C.P. 03810 
Tel: 5 23 76 12, 5 43 70 19 
Fax: 5 23 55 63 
 
MC. JOSE ANTONIO VARGAS OROPEZA 
Jefe del Depto. de Segimiento a Comisiones Nacional e Internacional y Aranceles 
Dirección General de Asuntos Internacionales. SAGAR 
Rochester No 14- 6 piso, col. Napoles C.P. 03810 
Tel: 5 43 53 93 
Fax: 5 23 33 63 
 
Sr. FRANCISCO SANCHEZ LOBO 
Gerencia Compras Frutas y Verduras Gigante 
Calz. Vallejo 1362 Col. Industrial Vallejo  
C.P. 02300 
Tel: 7 24 85 20  
Fax: 7 24 85 81 
 
Q. MA. GUADALUPE MONTIEL MARES 
Procuraduría Federal del Consumidor 
Laboratorio de Profeco 
Alemania No 14 Col. Parque San Andrés  
Tel: 5 44 20 60 
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Lic. MARIA LETICIA SANCHEZ H. 
Jefa del Departamento de Normas.  
Dirección General de Agricultura/SAGAR 
Lope de Vega No. 125 
Col. Chapultepec Morales 
11570, México, D.F. 
Tel: 203 3923 
Fax: 203 3923 
 
PERU 
PEROU 
 
Ing. JORGE VILLENA CHAVEZ. 
Director General de Salud Ambiental (DIGESA) 
Las Amapolas No. 350 
Lince-Lima Perú 
 
Sra: ROSARIO URIA TORO DE PEREZ 
Gerente 
International Analytical Servicies S.A. 
(INASSA) 
Av. La Marina No. 3035 
Lima 32, Perú 
Tel: 578 2924 
Fax: 578 2920 
 
Sra: VILMA MORALES 
Directora de Higiene Alimentaria de la Dirección 
General de Salud Ambiental-Ministerio de Salud 
Las Amapolas No. 350-Lince 
Lima, Peru 
Tel: 51 14 40 2340 
Fax: 51 14 40 6562 
 
 
 
PHILIPPINES 
FILIPINAS 
 
Mrs. VIRGINIA TD. PACABA 
Chief, Laboratory Services Division 
692, San Andres, Malate, Metro Manila 
Philippines, 1004 
Manila, Philippines 
Tel: 063 2 5 24 07 08 
Fax: 063 2 5 24 73 88 
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Mrs. DIGNA M. LÓPEZ 
Embajada de Filipinas en México 
Consejera 
Caderón de la Barca No. 240 
Polanco 
11550, México, D.F. 
Tel: 254 8055 
Fax: 254 8631 
 
SOUTH AFRICA 
AFRIQUE DU SUD 
SUDÁFRICA 
 
Mrs. CORRIE DE VRIES 
Director Asistente para Productos Perecederos y Flores 
Departamento de Agricultura 
PRIVATE BAG X258 
PRETORIA 0001 
Republic of South Africa 
Tel: (27 12) 319 6060 
Fax: (27 12) 319 6055 
 
SWITZERLAND 
SUISSE 
SUIZA 
 
Mr. PIERRE SCHAUENBERG. 
Científico Adjunto 
Sección de Cultivos Especiales 
División de Producción Principal 
Oficina Federal de Agricultura 
Mattenhofstrasse 5  
CH - 3003 Berna 
Tel: 41 31 324 8421 
Fax: 41 31 322 4497 
 
THAILAND 
THAILANDE 
TAILANDIA 
 
Dr. SURAPHONG KOSIYACHINDA 
The Royal Proyect Foundation, Kasetsart Univ Campus, 
Bangkok, 10900 Thailand 
Tel: (02) 942 8656-9 
Fax: (02) 5614286 
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Mrs. VORANUCH KITSUKCHIT 
Standards Officers 
Thai Industrial Standards Institute 
Ministry  of Industry 
Rama VI Street Rajthevee Bangkok 
10400, Thailand 
Tel: 662 202 3444 
Fax: 662 24 879 87 
 
Ms. PATCHAREE POOMPACHATI 
Primer Secretario 
Embajada Real de Tailandia en México 
Sierra Vertientes No. 1030, Lomas de Chapultepec 
11000, México, D.F. 
Tel: 5 96 84 46, 596 1290 
Fax: 5 96 82 36 
 
Mr. ANANTA THALERNGSRI 
Commercial Counsellor 
Oficina de Asuntos Comerciales 
Embajada Real de Tailandiaen México 
Tel: 281 4953 
Fax: 281 2696 
 
UNITED STATES OF AMERICA 
ETATS-UNIS D’AMERIQUE 
ESTADOS UNIDOS DE AMERICA 
 
Mr. DAVID L. PRIESTER 
International Standards Coordinator 
Fruit and Vegetable Division 
Agricultural Marketing Service 
U. S. Department of Agriculture 
P.O. Box 96456 Room 2071 - South 
Washington, D.C. 20050 - 6456 
Tel: 202 720 2184 
Fax: 202 720 0016 
E-mail: David-l-Priester@usda.gov 
 
 
 
 
 
 
 
 
 
 
Ms. ELLEN MATTEN 
U.S. Codex Office 
Food Safety and Inspection Service 
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U.S. Department of Agriculture 
Room 311, West End Court 
Washington, D.C. 20250 - 3700 
Tel: 202 418 8845 
Fax: 202 418 8865 
E-mail: Ellen.Matten@usda.gov 
 
Mr. PAUL ENGLER. 
California Citrus Quality Council 
1575 South Valley Vista Drive 
Suite 130 
Diamond Bar, CA 91765 - 3914 
Tel: 909 861 1340 
Fax: 909 861 2161 
E-mail: CCQC@1X.NETCOM.COM 
 
Dr. ANTHONY HEPTON 
VicePresident, Quality Assurance 
Dole Food Company 
5395 Lindero Canyon Road 
Westlake Village, CA 91362 
Tel: 818 814 4685 
Fax: 818 874 4804 
 
Mr. CHUCK ORMAN. 
Director, Science and Technology 
Sunkist Growers Research Center 
760 East Sunkist Street 
P.O. Box 3720  
Ontario, CA 91761 
Tel: 909 933 2257 
Fax: 909 933 2453 
E-mail: C-ORMAN@ISDNT.Sunk:ist-ppd.com 
 
Mr. GERALD DAVIDSON. 
Assistan to the Vise Presidet Corporate relations 
Sunkist Growers, Inc. 
14130 Riverside Drive 
Sherman Oaks, CA 91423 
Tel: 818 379 7343 
Fax: 818 379 7511 
 
 
 
 
 
Mr. RICHARD KINNEY. 
Executive VicePresident 
Florida Citrus Packers 
P.O. Box 1113 
Lakeland, FL. 33802 
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Tel: 941 682 0151 
Fax. 941 688 6758 
 
URUGUAY 
 
Sra. BETTY MANDL 
Asesora en Calidad de Frutas y Hortalizas 
MGAP.DGSA 
Millan No. 4703-Montevideo 
Montevideo, Uruguay 
Tel: (598-2) 393069 
Fax: (598-2) 393069 
 
Sr. DANIEL E. SCARONE 
Asesor Técnico - COEX 
(Area de Productos Agrícolas) 
Colonia 1206, Piso 2° 
11000, Montevideo, Uruguay 
Tel: 92 03 37/39 
Fax: 98 65 96 
 
Sr. DANIEL GAIMARI 
Director Técnico (Junta Nacional de la Granja) M.G.A.P. 
General Urquiza No. 2676 
Montevideo, Uruguay 
Tel: 803238 
Fax: 57 32 52 
 
INTERNATIONAL ORGANIZATIONS 
ORGANISATIONS INTERNATIONALES 
ORGANIZACIONES INTERNACIONALES 
 
EUROPEAN COMMUNTY 
COMMUNAUTE EUROPEENNE 
COMUNIDAD EUROPEA 
 
Mrs. CHRISTINA STAHLE 
Directorate - general 
agriculture and fisheries 
council of the european union 
Rue de la loi, 175 -B-1048 Brussels 
E-mail: christina.stahle@consilium.eu.int 
Tel: (322) 285 83 57 
Fax: (322) 28579 28 
Mr. ERNST SCHULTE 
European Commission DG VI Agriculture  
130, rue de la Loi 
B-1040 Brussels  
Tel: 32 2 29 60 224 
Fax: 32 2 29 53 709 
E-mail ernst.schulte@dg6.cec.be 
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ECONOMIC COMMISSION FOR EUROPE 
COMISSION ECONOMIQUE POUR L’EUROPE 
COMISION ECONOMICA PARA EUROPA 
 
Dr. CAROL COSGROVE-SACKS 
Director de la División de Comercio 
CH 1211, Geneva 10 
Palais Des Nations 
Tel: 41 22 917 2480 
Fax: 41 22 917 0037 
E-mail: carol.cosgrove-sacks@unce.org  
 
ORGANIZATION FOR ECONOMIC COOPERATION AND DEVELOPMENT (OECD) 
ORGANIZACIÓN PARA LA COOPERACION Y EL DESARROLLO ECONOMICO 
(OCDE) 
 
Mrs. SYLVIE PORET 
Administradora  
2 rue André Pascal 
75016 Paris Códex 16 France 
Tel: 33 1 45 24 95 53 
Fax: 33 1 45 24 78 34 
E-mail: sylvie.poret@oecd.org 
Télex: 620 160 OECD Paris 
 
COLEACP 
 
Mr. PIERRE GERBAUD 
Delegation Generale du COLEACP 
5, rue de la Corderie - Centra 342 - 94586 Rungis Cedex 
France. 
Tel: 01 41 8002 10 
Fax: 0141 8002 19 
 
 
O.C.A.B. 
 
Mr. NANGA EMILE 
Administrateur 
O.C.A.B. 
Tel: 32 5882 
Abidjan Cote A’Ivoire 
16 BP 1908 ABIDJAM 16 
 
FAO 
 
Mr. John Lupien 
Director 
Food and Nutrition Division 
FAO 
Via delle Terme di Caracalla 



 21

00100, Rome, Italy 
Tel: 39 6 5705 3330 
Fax: 39 6 5705 4593 
 
FAO/WHO SECRETARIAT 
SECRETARIAT FAO/OMS 
SECRETARIA FAO/OMS 
 
Mr. DAVID H. BYRON 
Food Standards Officer 
Joint FAO/WHO Food Standards Programme 
FAO 
Via delle Terme di Caracalla 
00100, Rome, Italy 
Tel: 39 6 5705 4419 
Fax: 39 6 5705 4593 
 
Ms. GRACIA TERESA BRISCO LOPEZ 
Food Standards Officer 
Joint FAO/WHO Food Standards Programme 
FAO 
Via delle Terme di Caracalla 
00100, Rome, Italy 
Tel: 39 6 5705 2700  
Fax: 39 6 5705 4593 
 
 
 
 
 
 
 
 
 
TECHNICAL SECRETARIAT 
SECRETARIAT TECHNIQUE 
SECRETARIA TECNICA 
 
MVZ. ERNESTO ADOLFO BENITEZ CELORIO. 
Subdirector de Asuntos Internacionales 
Dirección General de Normas 
Secretaría de Comercio y Fomento Industrial 
Av. Puente de Tecamachalco No. 6 Sección Fuentes 
Naucalpan de Juárez, Estado de México 
C.P. 53950, México 
Tel: 729 9480 
Fax: 729 9484 
 
JORGE ANTONIO LOPEZ ZARATE 
Jefe del Depto. de Normalización Internacional 
Secretaría de Comercio y Fomento Industrial 
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Av. Puente de Tecamachalco No. 6 Sección Fuentes 
Naucalpan de Juárez, Estado de México 
C.P. 53950, México 
Tel: 729 9480 
Fax: 729 9484 
 
MVZ. IRMA ROSSANA SANCHEZ DELGADO 
Jefa de la Oficina del Codex Alimentarius 
Dirección General de Normas 
Secretaría de Comercio y Fomento Industrial 
Av. Puente de Tecamachalco No. 6 Sección Fuentes 
Naucalpan de Juárez, Estado de México 
C.P. 53950, México 
Tel: 729 9480 
Fax: 729 9484 
 
 
TECHNICAL SUPPORT 
SUPPORT TECHNIQUE 
SOPORTE TECNICO 
 
Ing. SALVADOR SANCHEZ ABARCA 
Subdirector de Informática 
Dirección General de Normas 
Secretaría de Comercio y Fomento Industrial 
Av. Puente de Tecamachalco No. 6 Sección Fuentes 
Naucalpan de Juárez, Estado de México 
C.P. 53950, México 
Tel: 729 93 00 Ext. 4116 
Fax: 729 94 84 
 
Ing. GUSTAVO MONCADA 
Dirección General de Normas 
Secretaría de Comercio y Fomento Industrial 
Av. Puente de Tecamachalco No. 6 Sección Fuentes 
Naucalpan de Juárez, Estado de México 
C.P. 53950, México 
Tel: 729 93 00 Ext. 4116 
Fax: 729 9484 
 
C. JESUS QUIROZ VEGA 
Dirección General de Normas 
Secretaría de Comercio y Fomento Industrial 
Av. Puente de Tecamachalco No. 6 Sección Fuentes 
Naucalpan de Juárez, Estado de México 
C.P. 53950, México 
Tel: 729 93 00 Ext. 4116 
Fax: 729 9484 
 
C. JUAN FERNANDO QUIROZ SANCHEZ. 
Tecnico 
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Dirección General de Normas 
Secretaría de Comercio y Fomento Industrial 
Av. Puente de Tecamachalco No. 6 Sección Fuentes 
Naucalpan de Juárez, Estado de México 
C.P. 53950, México 
Tel: 729 93 00 Ext. 4144 
Fax: 729 94 84 
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APPENDIX II 

 
DRAFT CODEX STANDARD FOR LIMES 

(At Step 8) 
 
 
1. DEFINITION OF PRODUCE 
 
 This standard applies to commercial varieties of limes grown from Citrus latifolia.Tanaka21, of the 
Rutaceae family, to be supplied fresh to the consumer, after preparation and packaging.  Limes for 
industrial processing are excluded22. 
 
                                                           
21 It is an acid lime having large fruits called also, depending upon the country, Bearss, Persian, Tahiti. 

22 Governments, when indicating the acceptance of the Codex Standard for Limes, should notify the Commission 
which provisions of the Standard would be accepted for application at the point of import, and which provisions 
would be accepted for application at the point of export. 
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2. PROVISIONS CONCERNING QUALITY 
 
2.1 Minimum Requirements 
 
 In all classes, subject to the special provisions for each class and the tolerances allowed, the limes 
must be: 
 
 - whole; 
 - firm; 
 - sound, produce affected by rotting or deterioration such as to make it unfit for consumption is 

excluded; 
 - clean, practically free of any visible foreign matter; 
 - practically free of bruising; 
 - practically free from pests affecting the general appearance of the produce; 
 - practically free from damage caused by pests; 
 - free of damage caused by low temperature; 
 - free of abnormal external moisture, excluding condensation following removal from cold 

storage; 
 - free of any foreign smell and/or taste; 
 - pipless. 
 
2.1.1 The limes must have been carefully picked and have reached an appropriate degree of development and 
ripeness in accordance with criteria proper to the variety and to the area in which they are grown. 
 
 The development and state of ripeness of the limes must be such as to enable them: 
 
 - to withstand transport and handling, and 
 - to arrive in satisfactory condition at the place of destination. 
2.1.2 Minimum juice content and colouring 
 
 The minimum juice content is calculated in relation to the total weight of the fruit. 
 
 Minimum juice content :  [40%] 
 
 Colouring must be typical of the variety on at least two-thirds of the fruit surface.  The fruit should 
be green but may show discolouring (yellow patches) up to 30% of its surface. 
 
2.2 Classification 
 
 Limes are classified into three classes defined below: 
 
2.2.1 "Extra" Class 
 
 Limes in this class must be of superior quality.  They must be characteristic of the variety. 
 
 They must be free from defects, with the exception of very slight superficial defects, provided these 
do not affect the general appearance of the produce, the quality, the keeping quality and presentation in the 
package. 
 
2.2.2 Class I 
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 Limes in this class must be of good quality. They must be characteristic of the variety. 
 
 The following slight defects, however, may be allowed, provided these do not affect the general 
appearance of the produce, the quality, the keeping quality and presentation in the package: 
 
 - slight defect in shape; 
 - slight defects in colouring; 
 - slight skin defects not exceeding more than 1 cm2. 
 
 The defects must not, in any case, affect the pulp of the fruit. 
 
2.2.3 Class II 
 
 This class includes limes which do not qualify for inclusion in the higher classes, but satisfy the 
minimum requirements in Section 2.1 above. 
 
 The following defects may be allowed, provided the limes retain their essential characteristics as 
regards the quality, the keeping quality and presentation: 
 
 - defects in shape; 
 - defects in colouring; 
 - skin defects not to exceed more than 2 cm2. 
 
 The defects must not, in any case, affect the pulp of the fruit. 
 
 
3. PROVISIONS CONCERNING SIZING 
 
 Size is determined by the maximum diameter of the equatorial section of the fruit, in accordance 
with the following table: 
 
 

Size Code Diameter (mm) 
  
1 58 - 67 
2 53 - 62 
3 48 - 57  
4 45 - 52 
5 42 - 48 

 
 
4. PROVISIONS CONCERNING TOLERANCES 
 
 Tolerances in respect of quality and size shall be allowed in each package for produce not satisfying 
the requirements of the class indicated. 
 
4.1 Quality Tolerances 
 
4.1.1 "Extra" Class 
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 Five percent by number or weight of limes not satisfying the requirements of the class, but meeting 
those of Class I or, exceptionally, coming within the tolerances of that class. 
 
4.1.2 Class I 
 
 Ten percent by number or weight of limes not satisfying the requirements of the class, but meeting 
those of Class II or, exceptionally, coming within the tolerances of that class. 
 
4.1.3 Class II 
 
 Ten percent by number or weight of limes satisfying neither the requirements of the class nor the 
minimum requirements, with the exception of produce affected by rotting or any other deterioration 
rendering it unfit for consumption. 
 
4.2 Size Tolerances 
 
 For all classes, ten percent by number or weight of limes corresponding to the size immediately 
below or above the size indicated on the package.  In no case can the diameter be less than 40 mm. 
 
 
5. PROVISIONS CONCERNING PRESENTATION 
 
5.1 Uniformity 
 
 The contents of each package must be uniform and contain only limes of the same origin, variety, 
quality and size.  For Extra Class, colour must be uniform. The visible part of the contents of the package 
must be representative of the entire contents. 
 
5.2 Packaging 
 
 Limes must be packed in such a way as to protect the produce properly. 
 
 The material used inside the packages must be new23, clean, and of a quality such as to avoid 
causing any external or internal damage to the produce.  The use of materials, particularly of paper or 
stamps bearing trade specifications, is allowed, providing the printing or labelling has been done with non-
toxic ink or glue. 
 
 Limes shall be packed in each container in compliance with the Code of Practice for Packaging and 
Transport of Fresh Fruit and Vegetables. 
 
5.2.1 Description of Containers 
 
 The containers shall meet the quality, hygiene, ventilation and resistance characteristics to ensure 
suitable handling, shipping and preserving of the limes.  Packages must be free of all foreign matter and 
smell. 
 
 
6. MARKING AND LABELLING 
                                                           
23 For the purposes of this standard, this includes recycled material of food-grade quality. 
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6.1 Consumer Packages 
 
 In addition to the requirements of the Codex General Standard for the Labelling of Prepackaged 
Foods (CODEX STAN 1-1985), the following specific provisions should apply: 
 
6.1.1 Nature of Produce 
 
 If the produce is not visible from the outside, each package should be labelled as to the name of the 
produce and may be labelled as to the name of the variety. 
 
6.2 Non-Retail Containers 
 
 Each package must bear the following particulars, in letters grouped on the same side, legibly and 
indelibly marked and visible from the outside, or in the documents accompanying the shipment.24 
6.2.1 Identification 
 
 Name and address of exporter, packer and/or dispatcher.  Identification code (optional).25 
 
6.2.2 Nature of Produce 
 
 Name of produce if the contents are not visible from the outside.  Name of variety (optional). 
 
6.2.3 Origin of Produce 
 
 Country of origin and optionally, district where grown or national, regional or local place name. 
 
6.2.4 Commercial Identification 
 
 - class; 
 - size (size code or minimum and maximum diameter in mm); 
 - net weight (optional). 
 
6.2.5 Official Inspection Mark (optional). 
 
 
7. CONTAMINANTS 
 
7.1 Heavy Metals 
 
 Limes shall comply with those maximum levels for heavy metals established by the Codex Alimentarius 
Commission for this commodity. 
 
7.2 Pesticide Residues 

                                                           
24 Governments, when indicating their acceptance of this Codex standard, should notify the Commission as to which 

provisions of this section apply. 

25 The national legislation of a number of countries requires the explicit declaration of the name and address. 
However, in the case where a code mark is used, the reference “packer and/or dispatcher (or equivalent 
abbreviations)” has to be indicated in close connection with the code mark. 
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 Limes shall comply with those maximum residue limits established by the Codex Alimentarius 
Commission for this commodity. 
 
 
8. HYGIENE 
 
8.1 It is recommended that the produce covered by the provisions of this standard be packed and 
handled in accordance with the appropriate sections of the Recommended International Code of Practice - 
General Principles of Food Hygiene (CAC/RCP 1-1969, Rev. 3-1997), and other Codes of Practice 
recommended by the Codex Alimentarius Commission which are relevant to this produce.   
 
8.2 To the extent possible in good packaging and handling practice, the produce shall be free from 
objectionable matter. 
 
8.3 When tested by appropriate methods of sampling and examination, the produce: 
 - shall be free from microorganisms in amount which may represent a hazard to health; 
 - shall be free from parasites which may represent a hazard to health; 
 - shall not contain any substance originating from microorganisms in amounts which may 

represent a hazard to health. 
 
 
 
 
 
 
 
 

ALINORM 99/35 
APPENDIX III 

 
 

DRAFT CODEX STANDARD FOR PUMMELOS 
(At Step 8) 

 
 
1. DEFINITION OF PRODUCE 
 
 This standard applies to commercial varieties of pummelos grown from Citrus grandis (L.) Osbeck 
(syn. C. maxima Merr.) of the Rutaceae family to be supplied fresh to the consumer, after preparation and 
packaging.  Pummelos for industrial processing are excluded.26 
 
2. PROVISIONS CONCERNING QUALITY 
 
2.1 Minimum Requirements 
 

                                                           
26 Governments, when indicating the acceptance of the Codex Standard for pummelos should notify the 

Commission which provisions of the Standard would be accepted for application at the point of import, and 
which provisions would be accepted for application at the point of export. 
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 In all classes, subject to the special provisions for each class and the tolerances allowed, the pummelos 
must be: 
 
 - whole; 
 - firm; 
 - sound, produce affected by rotting or deterioration such as to make it unfit for consumption is 

excluded; 
 - clean, practically free of any visible foreign matter; 
 - practically free of bruising; 
 - practically free from pests affecting the general appearance of the produce; 
 - practically free from damage caused by pests; 
 - free of damage caused by low temperature; 
 - free of abnormal external moisture, excluding condensation following removal from cold storage; 
 - free of any foreign smell and/or taste. 
 
2.1.1 The pummelos must have been carefully picked and have reached an appropriate degree of development 
and ripeness in accordance with criteria proper to the variety and/or commercial type and to the area in which 
they are grown. 
 
 The development and state of ripeness of the pummelos must be such as to enable them: 
 
 - to withstand transport and handling, and 
 - to arrive in satisfactory condition at the place of destination. 
 
2.1.2 Maturity requirements and colouring 
 
 Minimum total soluble solids content should not be less than 8%. 
 
 Colouring must be typical of the variety and/or commercial type on at least two-thirds of the surface of 
the fruit, account being taken of the variety and/or commercial type and of the time of picking. 
 
2.2 Classification 
 
 Pummelos are classified into three classes defined below: 
 
2.2.1 "Extra" Class 
 
 Pummelos in this class must be of superior quality.  They must be characteristic of the variety and/or 
commercial type. 
 
 They must be free from defects with the exception of very slight superficial defects, provided these do 
not affect the general appearance of the produce, the quality, the keeping quality and presentation in the 
package.  
 
2.2.2 Class I 
 
 Pummelos in this class must be of good quality.  They must be characteristic of the variety and/or 
commercial type. 
 
 The following slight defects, however, may be allowed, provided these do not affect the general 
appearance of the produce, the quality, the keeping quality and presentation in the package. 
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 - slight defect in shape; 
 - slight defects in colouring; 
 - slight skin defects inherent in the formation of the fruit, and 
 - slight healed defects due to mechanical causes. 
 
 The total area affected shall not exceed ten percent.  The defects must not, in any case, affect the pulp of 
the fruit. 
 
2.2.3 Class II 
 
 This class includes pummelos which do not qualify for inclusion in the higher classes, but satisfy the 
minimum requirements specified in Section 2.1 above.   
 
 The following defects may be allowed provided the pummelos retain their essential characteristics as 
regards the quality, the keeping quality and presentation: 
 
 - defects in shape; 
 - defects in colouring; 

- healed skin defects. 
 
 The total area affected should not exceed fifteen percent.  The defects must not, in any case, affect 
the pulp of the fruit. 
 
3. PROVISIONS CONCERNING SIZING 
 
 Size is determined by the weight or maximum diameter of the equatorial section of the fruit, in 
accordance with the following table: 
 

Size Code Weight (g) Diameter (mm) 

1 > 1700 156-170 
2 1501-1700 148-162 
3 1301-1500 140-154 
4 1101-1300 132-146 
5 901-1100 123-138 
6 700-900 116-129 
7 <700 <112 

 
 Pummelos of a weight less than 700 g or of a diameter below 112 mm are excluded. 
 
4. PROVISIONS CONCERNING TOLERANCES 
 
 Tolerances in respect of quality and size shall be allowed in each package (or in each lot for produce 
presented in bulk) for produce not satisfying the requirements of the class indicated. 
 
4.1. Quality Tolerances 
 
4.1.1 "Extra" Class 
 
 Five percent by number or weight of pummelos not satisfying the requirements of the class, but meeting 
those of Class I or, exceptionally, coming within the tolerances of that class.  
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4.1.2 Class I 
 
 Ten percent by number or weight of pummelos not satisfying the requirements of the class, but meeting 
those of Class II, or exceptionally, coming within the tolerances of that class. 
 
4.1.3 Class II 
 
 Ten percent by number or weight of pummelos satisfying neither the requirements of the class nor the 
minimum requirements, with the exception of produce affected by rotting or any other deterioration rendering it 
unfit for consumption. 
 
4.2 Size Tolerances 
 
 For all classes, ten percent by number or weight of pummelos corresponding to the size immediately 
above or below the size indicated on the package. 
 
5. PROVISIONS CONCERNING PRESENTATION 
 
5.1 Uniformity 
 
 The contents of each package (or lot for produce presented in bulk) must be uniform and contain only 
pummelos of the same variety and/or commercial type, origin, quality, colour and size.  The visible part of the 
contents of the package (or lot for produce presented in bulk) must be representative of the entire contents. 
 
5.2 Packaging 
 
 Pummelos must be packed in such a way to protect the produce properly. 
 
 The material used inside the packages must be new27, clean, and of a quality such as to avoid causing 
any external or internal damage to the produce.  The use of materials, particularly of paper or stamps bearing 
trade specifications, is allowed, provided the printing or labelling has been done with a non-toxic ink or glue. 
 
 Pummelos shall be packed in each container in compliance with the Code of Practice for the Packaging 
and Transport of Fresh Fruits and Vegetables. 
 
5.2.1 Description of Containers 
 
 The containers shall meet the quality, hygiene, ventilation and resistance characteristics to ensure 
suitable handling, shipping and preserving of the pummelos.  Packages (or lot for produce presented in 
bulk) must be free of all foreign matter and  smell. 
 
6. MARKING OR LABELLING 
 
6.1 Consumer Packages 
 
 In addition to the requirements of the Codex General Standard for the Labelling of Prepackaged Foods 
(CODEX STAN 1-1985), the following specific provisions should apply: 
 
6.1.1 Nature of Produce 
 

                                                           
27 For the purposes of this standard, this includes recycled material of food-grade quality. 
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 If the produce is not visible from the outside, each package (or lot for produce presented in bulk) should 
be labelled as to the name of the produce and may be labelled as to the name of the variety and/or commercial 
type. 
 
6.2 Non-Retail Containers 
 
 Each package must bear the following particulars, in letters grouped on the same side, legibly and 
indelibly marked and visible from the outside or in the documents accompanying the shipment.28  

 
 For produce transported in bulk, these particulars must appear on a document accompanying the goods. 
6.2.1 Identification 
 
 Name and address of exporter, packer and/or dispatcher.  Identification code (optional).29 
6.2.2 Nature of Produce 
 
 Name of produce if the contents are not visible from the outside.  Name of variety or commercial type 
(optional). 
 
6.2.3 Origin of Produce 
 
 Country of origin and optionally district where grown, or national, regional or local place name. 
 
6.2.4 Commercial Description 
 
 - class; 
 - size (size code or minimum and maximum weight or diameter in grams or mm, respectively); 
 - net weight (optional). 
 
6.2.5 Official Inspection Mark (optional). 
 
7. CONTAMINANTS 
 
7.1 Heavy Metals 
 
 Pumellos shall comply with those maximum levels for heavy metals established by the Codex 
Alimentarius Commission for this commodity. 
 
7.2 Pesticide Residues 
 
 Pummelos shall comply with those maximum residue limits established by the Codex Alimentarius 
Commission for this commodity. 
 
8. HYGIENE 
 
8.1 It is recommended that the produce covered by the provisions of this standard be packed and handled in 
accordance with the appropriate sections of the Recommended International Code of Practice - General 
Principles of Food Hygiene (CAC/RCP 1-1969, Rev. 3-1997), and other Codes of Practice recommended by the 
Codex Alimentarius Commission which are relevant to this produce. 
                                                           
28 Governments, when indicating their acceptance of this Codex standard, should notify the Commission as to 

which provisions of this Section apply. 
29  The national legislation of a number of countries requires the explicit declaration of the name and address. 

However, in the case where a code mark is used, the reference “packer and/or dispatcher (or equivalent 
abbreviations)” has to be indicated in close connection with the code mark. 
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8.2 To the extent possible in good packaging and handling practice, the produce shall be free from 
objectionable matter. 
 
8.3 When tested by appropriate methods of sampling and examination, the produce: 
 
 - shall be free from microorganisms in amounts which may represent a hazard to health; 
 - shall be free from parasites which may represent a hazard to health; and 
 - shall not contain any substance originating from microorganisms in amounts which may represent a 

hazard to health. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

LINORM 99/35 
APPENDIX IV  

 
 

DRAFT CODEX STANDARD FOR GUAVAS 
(At Step 8) 

 
 
1. DEFINITION OF PRODUCE 
 
 This standard applies to commercial varieties of guavas grown from Psidium guajava L. of the 
Myrtaceae family, to be supplied fresh to the consumer, after preparation and packaging.  Guavas for industrial 
processing are excluded.30 
 
 
2. PROVISIONS CONCERNING QUALITY 
 
2.1 Minimum Requirements 
 
 In all classes, subject to the special provisions for each class and tolerance allowed, guavas must be: 
 
 - whole; 
 - firm; 
                                                           
30 Governments, when indicating the acceptance of the Codex Standard for Guava, should notify the Commission 

which provisions of the standard would be accepted for application at the point of import, and which provisions 
would be accepted for application at the point of export. 
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 - sound, produce affected by rotting or deterioration such as to make it unfit for consumption is 
excluded; 

 - clean, practically free from any visible foreign matter; 
 - practically free from bruising; 
 - practically free from pests affecting the general appearance of the produce; 
 - practically free from damage caused by pests; 
 - free from abnormal external moisture, except for condensation following removal from cold storage; 
 - free from any foreign smell and/or taste. 
 
2.1.1 The guavas must have been carefully picked and have reached an appropriate degree of development 
and ripeness in accordance with criteria proper to the variety and to the area in which they are grown. 
 
 The development and state of ripeness of the guavas must be such as to enable them: 
 
 - to withstand transport and handling, and 
 - to arrive in satisfactory condition at the place of destination. 
 
 
 
2.2 Classification 
 
 Guavas are classified into three classes defined below: 
 
2.2.1 "Extra" Class 
 
 Guavas in this class must be of superior quality. They must be characteristic of the variety and/or 
commercial type. 
 
 They must be free from defects, with the exception of very slight superficial defects, provided these do 
not affect the general appearance of the produce, the quality, the keeping quality and presentation in the 
package. 
 
2.2.2 Class I 
 
 Guavas in this class must be of good quality. They must be characteristic of the variety and/or 
commercial type. 
 
 The following slight defects, however, may be allowed, provided these do not affect the general 
appearance of the produce, the quality, the keeping quality and presentation in the package: 
 
 - slight defects of colour or shape; 
 - slight defects on the skin due to rubbing and other superficial defects such as sunburns, blemishes 

and scabs not exceeding 5% of the total surface area. 
 
 The defects must not, in any case, affect the pulp of the fruit. 
 
2.2.3 Class II 
 
 This class includes guavas which do not qualify for inclusion in the higher classes, but satisfy the 
minimum requirements specified in section 2.1 above. 
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 The following defects may be allowed provided the guavas retain their essential characteristics as 
regards the quality, the keeping quality and presentation: 
 
 - defects in shape and colour; 
 - defects on the skin due to rubbing and other defects such as sunburns, blemishes and scabs not 

exceeding 10% of the total surface area. 
 
 They must not, in any case, affect the pulp of the fruit. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
3. PROVISIONS CONCERNING SIZING 
 
 Size is determined by the weight or maximum diameter of the equatorial section of the fruit, in 
accordance with the following table: 
 
 
 

Size Code Weight (g) Diameter (mm) 
   
1 > 450 > 100 
2 351 - 450 96 - 100 
3 251 - 350 86 - 95 
4 201 - 250 76 - 85 
5 151 - 200 66 - 75 
6 101 - 150 54 - 65 
7 61 - 100 43 - 53 
8 35 - 60 30 - 42 
9 < 35 < 30 

 
 
4. PROVISIONS CONCERNING TOLERANCES 
 
 Tolerances in respect of quality and size shall be allowed in each package for produce not satisfying the 
requirements of the class indicated. 
 
4.1 Quality Tolerances 
 
4.1.1 "Extra" Class 
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 Five percent by number or weight of guavas not satisfying the requirements of the class but meeting 
those of Class I, or exceptionally, coming within the tolerances of that class. 
 
4.1.2 Class I 
 
 Ten percent by number or weight of guavas not satisfying the requirements of the class, but meeting 
those of Class II, or exceptionally, coming within the tolerances of that class. 
 
4.1.3 Class II 
 
 Ten percent by number or weight of guavas satisfying neither the requirements of the class nor the 
minimum requirements, with the exception of fruit affected by rotting or any other deterioration rendering it 
unfit for consumption. 
 
4.2 Size Tolerances 
 
 For all classes, ten percent by number or weight of guavas corresponding to the size immediately below 
or above the size indicated on the package. 
 
 
5. PROVISIONS CONCERNING PRESENTATION 
 
5.1 Uniformity 
 
 The contents of the package must be uniform and contain only guavas of the same origin, variety and/or 
commercial type, quality and size.  The visible part of the contents of the package must be representative of the 
entire contents. 
5.2 Packaging 
 
 Guavas must be packed in such a way as to protect the produce properly. 
 
 The material used inside the packages must be new31, clean, and of a quality such as to avoid causing 
any external or internal damage to the produce.  The use of materials, particularly of paper or stamps bearing 
trade specifications, is allowed, provided the printing or labelling has been done with a non-toxic ink or glue. 
 
 Guavas shall be packed in each container in compliance with the Code of Practice for the Packaging and 
Transport of Fresh Fruits and Vegetables. 
 
5.2.1 Description of Containers 
 
 The containers shall meet the quality, hygiene, ventilation, and resistance characteristics to ensure 
suitable handling, shipping and preserving of the guavas.  Packages must be free of all foreign matter and smell. 
 
 
6. MARKING OR LABELLING 
 
6.1 Consumer Packages 
 

                                                           
31 For the purposes of this standard, this includes recycled material of food-grade quality. 
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 In addition to the requirements of the Codex General Standard for the Labelling of Prepackaged Foods, 
(CODEX STAN 1-1985), the following specific provisions should apply: 
 
6.1.1 Nature of Produce 
 
 If the produce is not visible from the outside, each package should be labelled as to the name of the 
produce and may be labelled as to the name of the variety. 
 
6.2 Non-retail Containers 
 
 Each package must bear the following particulars, in letters grouped on the same side, legibly and 
indelibly marked and visible from the outside, or in the documents accompanying the shipment.32 
 
6.2.1 Identification 
 
 Name and address of exporter, packer and/or dispatcher.  Identification code (optional).33 
6.2.2 Nature of Produce 
 
 Name of produce if the contents are not visible from the outside. Name of variety or commercial type 
(optional). 
 
6.2.3 Origin of Produce 
 
 Country of origin and optionally, district where grown or national, regional or local place name. 
 
6.2.4 Commercial Description 
 
 - class; 

- size (size code or minimum and maximum weight or diameter in grams or mm, respectively); 
- net weight (optional). 

 
6.2.5 Official Inspection Mark (optional). 
 
 
7. CONTAMINANTS 
 
7.1 Heavy Metals 
 
 Guavas shall comply with those maximum levels for heavy metals established by the Codex 
Alimentarius Commission for this commodity. 
 
7.2 Pesticide Residues 
 

                                                           
32 When accepting this Codex Standard, governments should notify the Commission which of these provisions 

applies. 

33 The national legislation of a number of countries requires the explicit declaration of the name and address. 
However, in the case where a code mark is used, the reference “packer and/or dispatcher (or equivalent 
abbreviations)” has to be indicated in close connection with the code mark. 
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 Guavas shall comply with those maximum residue limits established by the Codex Alimentarius 
Commission for this Commodity. 
 
 
8. HYGIENE 
 
8.1 It is recommended that the produce covered by the provisions of this standard be prepared and handled 
in accordance with the appropriate sections of the Recommended International Code of Practice - General 
Principles of Food Hygiene (CAC/RCP 1-1969, Rev. 3-1997) and other Codes of Practice recommended by the 
Codex Alimentarius Commission which are relevant to this produce. 
 
8.2 To the extent possible in good packaging and handling practice, the produce shall be free from 
objectionable matter. 
 
8.3 When tested by appropriate methods of sampling and examination, the produce: 
 
 - shall be free from microorganisms in amounts which may represent a hazard to health; 
 - shall be free from parasites which may represent a hazard to health; and 
 - shall not contain any substance originating from microorganisms in amounts which may represent a 

hazard to health. 
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ALINORM 99/35 
APPENDIX V 

 
 

DRAFT CODEX STANDARD FOR CHAYOTES 
(At Step 8) 

 
 
1. DEFINITION OF PRODUCE 
 
 This standard applies to commercial varieties of chayotes grown from Sechium edule (Jacq.) Sw. of the 

Cucurbitaceae family, to be supplied fresh to the consumer, after preparation and packaging. 
Chayotes for industrial processing are excluded . 

 
 
2. PROVISIONS CONCERNING QUALITY 
 
2.1 Minimum Requirements 
 
 In all classes, subject to the special provisions for each class and the tolerances allowed, chayotes must 

be: 
 
 - whole; 
 - firm; 
 - fresh in appearance; 
 - sound, produce affected by rotting or deterioration such as to make it unfit for human consumption is 

excluded; 
 - practically free from bruising; 
 - clean, practically free of any visible foreign matter; 
 - practically free from pests affecting the general appearance of the produce; 
 - practically free from damage caused by pests; 
 - free of visible signs of germination; 
 - free of fibrous flesh; 
 - free from damage caused by low temperatures; 
 - free from damage caused by the sun; 
 - free from abnormal external moisture, except for condensation following removal from cold storage; 
 - free of foreign smell and/or taste; 
 - free from hard spines. 
 
2.1.1 The chayotes must have been carefully picked and have reached an appropriate degree of development 

and ripeness in accordance with criteria proper to the variety and to the area in which they are grown. 
 
 The development and state of ripeness of the chayotes must be such as to enable them: 
 
 - to withstand transport and handling, and 
 - to arrive in satisfactory condition at the place of destination. 
 
2.2 Classification 
 
 Chayotes are classified into three classes defined below: 
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2.2.1 "Extra" Class  
 
 Chayotes in this class must be of superior quality. They must be characteristic of the variety and/or 

commercial type. 
 
 They must be free from defects, with the exception of very slight superficial defects, provided these do 

not affect the general appearance of the produce, the quality, the keeping quality and presentation in 
the package. 

 
2.2.2 Class I 
 
 Chayotes in this class must be of good quality. They must be characteristic of the variety and/or 

commercial type. 
 
 The following slight defects, however, may be allowed, provided that these do not affect the general 

appearance of the produce, the quality, the keeping quality and presentation in the package: 
 
 - slight defects in shape, i.e. lightly marked longitudinal grooves and slight depressions; 
 - slight defects in colouring, not exceeding 25 percent of the total surface area; 
 - slight skin defects due to scarring, not exceeding a total of 3 cm2. 
 
 The defects must not, in any case, affect the pulp of the fruit. 
 
2.2.3 Class II 
 
 This class includes chayotes which do not qualify for inclusion in the higher classes, but satisfy the 

minimum requirements specified in Section 2.1 above. 
 
 The following defects may be allowed provided the chayotes retain their essential characteristics as 

regards the quality, the keeping quality and presentation: 
 
 - defects in shape, i.e. lightly marked longitudinal grooves and slight depressions; 
 - defects in colouring, not exceeding 35 percent of the total surface area; 
 - skin defects due to scarring, not exceeding a total of 5 cm2. 
 
 The defects must not, in any case, affect the pulp of the fruit. 
 
 
 
3. PROVISIONS CONCERNING SIZING 
 
 Size is determined by weight or by length, with a minimum weight of 200 grams or a minimum length 

of 12 cm, in accordance with the following table: 
 
  SIZE CODE WEIGHT (in grammes) LENGTH (cm) 
   
  A    200 - 300  12 - 14 
  B    301 – 400  15 - 16 
  C    401 - 500  > 16 
  D    > 500  
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 The difference in weight between individual fruits under size code D may not exceed 150 grams. 
 
 
4. PROVISIONS CONCERNING TOLERANCES 
 
 Tolerances in respect of quality and size shall be allowed in each package for produce not satisfying the 

requirements of the class indicated. 
 
4.1 Quality Tolerances 
 
4.1.1 "Extra" Class  
 
 Five percent by number or weight of chayotes not satisfying the requirements of the class but meeting 

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

those of Class II, or exceptionally, coming within the tolerances of that class. 
 
4.1.3 Class II 
 
 Ten percent by number or weight of chayotes satisfying neither the requirements of the class nor the 

minimum requirements, with the exception of produce affected by rotting or any other deterioration 
rendering it unfit for consumption. 

 
4.2 Size tolerances 
 
 For all classes, ten percent by number or weight of chayotes corresponding to the size immediately 

above or below the size indicated on the package. 
 
  
5. PROVISIONS CONCERNING PRESENTATION 
 
5.1 Uniformity 
 
 The contents of each package must be uniform and contain only chayotes of the same variety and/or 

commercial type, origin, quality, colour and size. The visible part of the contents of the package must 
be representative of the entire contents. 

 
5.2 Packaging 
 
 Chayotes must be packed in such a way as to protect the produce properly. 
 
 The materials used inside the packages must be new , clean and of a quality such as to avoid causing 

any external or internal damage to the produce.  The use of materials, particularly of paper or stamps 
bearing trade specifications, is allowed, provided that the printing or labelling has been done with a 
non-toxic ink or glue. 

 
 Chayotes shall be packed in each container in compliance with the Code of Practice for the Packaging 

and Transport of Fresh and Vegetables. 
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5.2.1  Description of Containers 
 
 The containers shall meet the quality, hygiene, ventilation and resistance characteristics to ensure 

suitable handling, shipping and preserving of the Chayotes.  Packages must be free of all foreign 
matter or smell.  

 
 
6. MARKING OR LABELLING 
 
6.1 Consumer Packages 
 
 In addition to the requirements of the Codex General Standard for the Labelling of Prepackaged Foods 

(CODEX STAN 1-1985), the following specific provisions should apply. 
 
6.1.1 Nature of Produce  
 
 If the produce is not visible from the outside, each package should be labelled as to the name of the 

produce and may be labelled as to the name of the variety. 
 
6.2 Non-retail Containers 
 
 Each package must bear the following particulars, in letters grouped on the same side, legibly and 

indelibly marked and visible from the outside or on the accompanying documents.  
6.2.1 Identification 
 
 Name and address of exporter, packer and/or dispatcher.  Identification code (optional).  
 
6.2.2 Nature of Produce 
 
 Name of produce if the contents are not visible from the outside. Name of variety or commercial type 

(optional). 
 
6.2.3 Origin of Produce 
 
 Country of origin and optionally, district where grown or national, regional or local place name. 
 
6.2.4 Commercial Description 
 
 - class; 
 - size (size code or minimum and maximum weight or length in grams or mm, respectively); 
 - net weight (optional). 
 
6.2.5 Official Inspection Mark (optional). 
 
 
7. CONTAMINANTS 
 
7.1 Heavy Metals 
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 Chayotes shall comply with those maximum levels for heavy metals established by the Codex 
Alimentarius Commission for this commodity. 

 
7.2 Pesticide Residues 
 
 Chayotes shall comply with those maximum residue limits established by the Codex Alimentarius 

Commission for this commodity.   
 
 
8. HYGIENE 
 
8.1 It is recommended that the produce covered by the provisions of this standard be packed and handled in 

accordance with the appropriate sections of the Recommended International Code of Practice - 
General Principles of Food Hygiene (CAC/RCP 1-1969, Rev. 3-1997) and other Codes of Practice 
recommended by the Codex Alimentarius Commission which are relevant to this produce. 

 
8.2 To the extent possible in good packaging and handling practice, the produce shall be free from 

objectionable matter. 
 
8.3 When tested by appropriate methods of sampling and examination, the produce: 
 
 - shall be free from microorganisms in amounts which may represent a hazard to health; 
 - shall be free from parasites which may represent a hazard to health, and; 
 - shall not contain any substance originating from microorganisms in amounts which may represent a 

hazard to health. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ALINORM 99/35 
APPENDIX VI 

 
PROPOSED DRAFT CODEX STANDARD FOR MEXICAN LIMES 

(At Step 5/8) 
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1. DEFINITION OF PRODUCE 
 
 This standard applies to commercial varieties of mexican limes grown from Citrus aurantifolia Swingle, of the 
Rutaceae family, to be supplied fresh to the consumer after preparation and packaging.  Mexican limes for industrial 
processing are excluded34. 
 
 
2. PROVISIONS CONCERNING QUALITY 
 
2.1 Minimum Requirements 
 
 In all classes, subject to the special provisions for each class and to the tolerances allowed, the mexican limes must 
be: 
 
 - whole; 
 - firm; 
 - sound, produce affected by rotting or deterioration such as to make it unfit for consumption is excluded; 

- clean, practically free from visible foreign matter; 
 - practically free from pests affecting the general appearance of the produce; 
 - practically free from damage caused by pests; 
 - free of damage caused by low temperature; 
 - free from abnormal external moisture, except for condensation following removal from cold storage; 
 - free of any foreign smell and/or taste. 
 
2.1.1 The mexican limes must have been carefully picked and have reached an appropriate degree of development and 
ripeness in accordance with criteria proper to the variety and to the area in which they are grown. 
 

The development and state of ripeness of the mexican limes must be such as to enable them: 
 
 - to withstand transportation and handling, and 
 - to arrive at their destination in a satisfactory condition. 
 
2.1.2 Minimum Juice Content and Colouring 
 
 The minimum juice content is calculated in relation to the total weight of the fruit. 
 - Minimum juice content:  40% 
 
 Colouring must be typical of the variety on at least two-thirds of the fruit surface.  The fruit should be green but 
may show discolouring (yellow patches) up to 30% of its surface. 
 
2.2 Classification 
 
 Mexican limes are classified into three classes defined below: 
 
2.2.1 "Extra" Class 
 
 Mexican limes in this class must be of superior quality.  They must be characteristic of the variety. 
 
 They must be free from defects, with the exception of very slight superficial defects, provided these do not affect 
the general appearance of the produce, the quality, the keeping quality and their presentation in the package. 
 
2.2.2 Class I 
 
 Mexican limes in this class must be of good quality.  They must be characteristic of the variety. 

                                                           
34  Governments, when indicating acceptance of the Codex Standard for Mexican Limes, should notify the 

Commission which provisions of the standard would be accepted for application at the point of import, and 
of which provisions would be accepted for application at the point of export. 
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 The following slight defects, however, may be allowed, provided these do not affect the general appearance of the 
produce, the quality, the keeping quality and their presentation in the package: 
 
 - slight defect in shape; 
 - slight defects in colouring; 
 - slight skin defects not exceeding more than 1 cm2 . 
 
 The defects must not, in any case, affect the pulp of the fruit. 
 
2.2.3 Class II 
 
 This class includes mexican limes which do not qualify for the higher classes but satisfy the minimum 
requirements in Section 2.1 above. 
 
 The following defects may be allowed, provided the mexican limes retain their essential characteristics as regards 
quality, conservation and presentation: 
 
 - defects in shape; 
 - defects in colouring: 
 - defects in the skin due to scratches, scabs, abrasions, spots or other skin defects provided they do not exceed 

more than 2 cm2. 
 

The defects must not, in any case, affect the pulp of the fruit. 
 
 
 
 
3. PROVISIONS CONCERNING SIZING 
 
 Size is determined by the maximum diameter of the equatorial section of the fruit, in accordance with the following 
table: 
 

Size Code Diameter (mm) 
  

1 > 45 
2 40.1 - 45 
3 35.1 - 40 
4 30.1 - 35 
5 25 - 30 

 
 
4. PROVISIONS CONCERNING TOLERANCES 
 
 Tolerances in respect of quality and size shall be allowed in each package (or in each lot for produce presented in 
bulk) for produce not satisfying the requirements of the class indicated: 
 
4.1.1 "Extra" Class 
 
 Five percent by number or weight of the mexican limes not satisfying the requirements of this class, but meeting 
those of Class I exceptionally, coming within the tolerances of that class. 
 
4.1.2 Class I 
 
 Ten percent by number or weight of the mexican limes not satisfying the requirements of the class, but meeting 
those of  Class II, or exceptionally, coming within the tolerances of that class. 
 
4.1.3 Class II 
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 Ten percent in number or weight of the mexican limes satisfying neither the requirements of this class nor the 
minimum requirements, with the exception of produce affected by rotting or any other deterioration rendering it unfit for 
consumption. 
 
4.2 Size Tolerances 
 
 For all classes: ten percent by number or weight of mexican limes corresponding to the size immediately above or 
below the size indicated on the package. 
 
 
5. PROVISIONS CONCERNING PRESENTATION 
 
5.1 Uniformity 
 
 The contents of each package (or lot for produce presented in bulk) must be uniform and contain only mexican 
limes of the same, variety, origin, quality and size.  For Extra Class, the colour must be uniform.  The visible portion of the 
contents of the package (or lot for produce presented in bulk), must be representative of the entire contents. 
5.2 Packaging 
 
 Mexican limes must be packaged in such a way as to protect the produce properly. 
 
 The material used in the inside of the package must be new35, clean and of a quality such as to avoid causing 
external or internal damage to the produce.  The use of materials, particularly of paper or stamps bearing trade 
specifications, is allowed  provided the printing or labelling has been done with non-toxic ink or glue. 
 
 Mexican limes shall be packed in each container in accordance with the Code of  Practice for the Packaging and 
Transport of Fresh Fruits and Vegetables. 
 
5.2.1 Description of Containers 
 
 The containers shall meet the quality, hygiene, ventilation and resistance characteristics to ensure suitable 
handling, shipping and preserving of the mexican limes. Packages (or lot if the produce is presented in bulk) must be free 
from foreign matter and smell. 
 
 
6. MARKING AND LABELLING 
 
6.1 Consumer Packages 
 
 In addition to the requirements of the Codex Standard for the Labelling of  Pre-packaged Foods (CODEX STAN 
1-1985), the following specific provisions should apply: 
 
6.1.1 Nature of Produce 
 
 If the produce is not visible from the outside, each package should be labelled as to the name of the produce and, 
may be labelled as to the name of the variety. 
 
6.2 Non-Retail Containers 
 
 Each package must bear the following particulars marked in letters grouped on the same side, legibly and indelibly 
marked and visible from the outside, or in the documents accompanying the shipment36. 
 
                                                           
35  For purposes of this standard, this includes recycled material of food-grade quality. 
 
36  When accepting this Codex Standard, governments should notify the Commission which of these provisions 

apply. 
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 For produce transported in bulk, these particulars must appear on a document accompanying the goods. 
 
6.2.1 Identification 
 
 Name and address of exporter, packer and/or dispatcher.  Identification code (optional).37 
 
6.2.2 Nature of Produce 
 
 Name of produce if the contents are not visible from the outside.  Name of the variety (optional). 
 
6.2.3 Origin of Produce 
 
 Country of origin and optionally district where grown  or national, regional or local place name. 
 
6.2.4 Commercial Identification 
 

- class; 
- size (size code or minimum and maximum diameter in mm); 
- net weight (optional). 

 
6.2.5 Official Inspection Mark (optional).  
 
 
7. CONTAMINANTS 
 
7.1 Heavy Metals 
 
 Mexican limes shall comply with those maximum levels for heavy metals established by the Codex Alimentarius 
Commission for this commodity. 
 
7.2 Pesticide Residues 
 
 Mexican limes shall comply with the maximum residue limits established by the Codex Alimentarius Commission 
for this commodity. 
 
 
8. HYGIENE 
 
8.1 It is recommended that the produce covered by the provisions of this standard be prepared and handled in 
accordance with the appropriate sections of the International Code of  Practice - General Principles of Food Hygiene 
(CAC/RCP 1-1969, Rev. 3-1997), and other Codes of Practice recommended by the Codex Alimentarius Commission 
which are relevant to this produce. 
 
8.2 To the extent possible, in good packaging and handling practice, the produce shall be free from objectionable 
matter. 
 
8.3 When tested by appropriate methods of sampling and examination, the produce: 
 
 - shall be free of microorganisms in amounts which may represent a hazard to human health; 
 - shall be free of parasites which may represent a hazard to human health; and 
 - shall not contain any substance originating from microorganisms in amounts which may represent a hazard to 

human health. 
 
 
                                                           
37  The national legislation of a number of countries requires the explicit declaration of the name and address.  

However, in the case where a code mark is used, the reference “packer and/or dispatcher (or equivalent 
abbreviations)” has to be indicated in close connection with the code mark. 
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1. DEFINITION OF PRODUCE 
 
 This standard applies to the rhizome of the commercial varieties of ginger grown from Zingiber officinale Roscoe 
of the Zingiberaceae family, to be supplied fresh to the consumer after preparation and packaging.  Ginger for industrial 
processing are excluded.38 

 
 
2. PROVISIONS CONCERNING QUALITY 
 
2.1 Minimum Requirements 
 
 In all classes, subject to the provisions for each class and the tolerances allowed, the ginger must be: 
 
 - whole; 
 - firm; 
 - sound; produce affected by rotting or deterioration such as to make it unfit for consumption is excluded; 
 - clean, practically free of any visible foreign matter; 
 - practically free from damage caused by pests affecting the general appearance of the produce; 
 - free of abnormal external moisture and properly dried if washed, excluding condensation following removal 

from cold storage; 
 - free of any foreign smell and/or taste; 
 - free of abrasions; provided light abrasions which have been dried properly are not regarded as a defect; 
 - sufficiently dry for the intended use; skin, stems and cuts due to harvesting must be fully dried. 
 
 The development and condition of the ginger must be such as to enable them: 
 

- to withstand transport and handling, and 
- to arrive in satisfactory condition at the place of destination. 

 
2.2 Classification 
 
 Ginger is classified into three classes defined below: 
 
2.2.1 "Extra" Class 
 
 Ginger in this class must be of superior quality.  They must be characteristic of the variety and/or commercial type. 
 
 The roots must be cleaned, well shaped and free from defects, with the exception of very slight superficial defects, 
provided these do not affect the general appearance of the produce, the quality, the keeping quality and presentation in the 
package. 
 
2.2.2 Class I 
 
 Ginger in this class must be of good quality.  They must be characteristic of the variety and/or commercial type.  
The roots must be firm, without evidence of shrivelling or dehydration and without evidence of sprouting. The following 
slight defects, however, may be allowed provided these do not affect the general appearance of the produce, the quality, the 
keeping quality and presentation in the package: 
 

- Slight skin defects due to rubbing provided they are healed and dry and the total surface area affected not 
exceeding 10%. 

 
2.2.3 Class II 
 

                                                           
38  Governments, when indicating acceptance of the Codex Standard for Ginger, should notify the Commission 

which provisions of the standard would be accepted for application at the point of import, and which 
provisions would be accepted for application at the point of export. 
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 This class comprises ginger which does not qualify for inclusion in the higher classes, but satisfy the minimum 
requirements in Section 2.1 above.  The roots should be reasonably firm. The following defects may be allowed, provided 
the roots retain their essential characteristics with regard to the quality, the keeping quality and presentation: 
 
 - skin defects due to rubbing, provided they are healed and dry and the total surface area affected not exceeding 

15%; 
 - early signs of sprouting (not more than 10% by weight by unit of presentation); 
 - slight markings caused by pests; 
 - healed suberized cracks, provided they are completely dry; 
 - slight traces of soil; 
 - bruises. 
 
3. PROVISIONS CONCERNING SIZING 
 
 Size is determined by the weight of the ginger. 
 

Size Code Weight (grams) 
A 300 
B 200 
C 150 

 
4. PROVISIONS CONCERNING TOLERANCES 
 
 Tolerances in respect of quality and size shall be allowed in each package for produce not satisfying the 
requirements of the class indicated. 
4.1 Quality Tolerances 
 
4.1.1 "Extra" Class 
 
 Five percent by number or weight of ginger not satisfying the requirements of the class, but meeting those of Class 
I or, exceptionally, coming within the tolerances of that class. 
 
4.1.2 Class I 
 
 Ten percent by number or weight of ginger not satisfying the requirements of the class, but meeting those of Class 
II or, exceptionally coming within the tolerances of that class. 
 
4.1.3 Class II 
 
 Ten percent by number or weight of ginger satisfying neither the requirements of the class nor the minimum 
requirements, with the exception of produce affected by rotting, or any other deterioration rendering it unfit for 
consumption. 
 
4.2 Size Tolerances 
 
 For Extra Class five percent;  and for Class I and Class II, ten percent; by number or by weight of ginger not 
satisfying the requirements with regard to sizing. 
 
 
5. PROVISIONS CONCERNING PRESENTATION 
 
5.1 Uniformity 
 
 The contents of each package must be uniform and contain only ginger of the same origin, variety, and/or 
commercial type, quality and size.  The visible part of the contents of the package must be representative of the entire 
contents. 
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 The weight of the heaviest hand (rhizome) may not be more than twice the weight of the lightest hand (rhizome) in 
the same package. 
 
5.2 Packaging 
 
 Ginger must be packed in such a way as to protect the produce properly. 
 
 The material used inside the packages must be new39, clean, and of a quality such as to avoid causing any external 
or internal damage to the produce.  The use of materials, particularly of paper or stamps bearing trade specifications, is 
allowed providing the printing or labelling has been done with non-toxic ink or glue. 
 
 Ginger shall be packed in each container in compliance with the Code of Practice for Packaging and Transport of 
Fresh Fruit and Vegetables. 
 
5.2.1 Description of Containers 
 
 The containers shall meet the quality, hygiene, ventilation and resistance characteristics to ensure suitable 
handling, shipping and preserving of the ginger. Packages must be free of all foreign matter and smell. 
 
 
6. MARKING OR LABELLING 
 
6.1 Consumer Packages 
 
 In addition to the requirements of the Codex General Standard for the Labelling of Prepackaged Foods (CODEX 
STAN 1-1985) the following specific provisions apply: 
 
6.1.1 Nature of Produce 
 
 If the produce is not visible from the outside, each package shall be labelled as to the name of the food and may be 
labelled as to the name of the variety and/or commercial type. 
 
6.2 Non-retail Containers 
 
 Each package must bear the following particulars, in letters grouped on the same side, legibly and indelibly marked 
and visible from the outside, or in the documents accompanying the shipment. 
 
6.2.1 Identification 
 
 Name and address of exporter, packer and/or dispatcher.  Identification code (optional).40 
 
6.2.2 Nature of Produce 
 
 Name of produce if the contents are not visible from the outside. Name of variety and/or commercial type 
(optional). 
 
6.2.3 Origin of Produce 
 
 Country of origin and optionally, district where grown or national, regional or local place name. 
 
6.2.4 Commercial Identification 
 
 - class; 
                                                           
39  For the purpose of this Standard, this includes recycled material of food-grade quality. 
40  The national legislation of a number of countries requires the explicit declaration of the name and address.  

However, in the case where a code mark is used, the reference “packer and/or dispatcher (or equivalent 
abbreviations)” has to be indicated in close connection with the code mark. 
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 - size (size code or minimum and maximum weight in grams); 
 - number of units (optional); 
 - net weight (optional). 
 
 
 
6.2.5 Official Inspection Mark (optional). 
 
 
7. CONTAMINANTS 
 
7.1 Heavy Metals 
 
 Ginger shall comply with those maximum levels for heavy metals established by the Codex Alimentarius Commission 
for this commodity. 
 
7.2 Pesticide Residues 
 
 Ginger shall comply with those maximum residue limits established by the Codex Alimentarius Commission for 
this commodity. 
 
 
8. HYGIENE 
 
8.1 It is recommended that the produce covered by the provisions of this standard be prepared and handled in 
accordance with the appropriate sections of the Recommended International Code of Practice - General Principles of Food 
Hygiene (CAC/RCP 1-1969, Rev. 3-1997), and other Codes of Practice recommended by the Codex Alimentarius 
Commission which are relevant to this product. 
 
8.2 To the extent possible in good packaging and handling practice, the produce shall be free from objectionable 
matter. 
 
8.3 When tested by appropriate methods of sampling and examination, the produce: 
 
 - shall be free from microorganisms in amounts which may represent a hazard to health; 
 - shall be free from parasites which may represent a hazard to health,  and; 
 - shall not contain any substance originating from microorganisms in amounts which may represent a hazard to 

health. 
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1. DEFINITION OF PRODUCE 
 
 This standard applies to commercial varieties of pineapples grown from Ananas comosus Merr. of the 
Bromeliaceae family, to be supplied fresh to the consumer, after preparation and packaging.  Pineapples for 
industrial processing are excluded.41  
 
 
2. PROVISIONS CONCERNING QUALITY 
 
2.1 Minimum Requirements 
 
 In all classes, subject to the special provisions for each class and the tolerances allowed, the pineapples 
must be: 
 
 - whole, with or without the crown; 
 - fresh, including the crown, when present, which should be free of dead or dried leaves; 
 - sound; produce affected by rotting or deterioration such as to make it unfit for consumption 

is excluded; 
 - clean, practically free of any visible foreign matter; 
 - free from internal browning; 
 - practically free from pests affecting the general appearance of the produce; 
 - practically free from damage caused by pests; 
 -  free of pronounced blemishes; 
 - free of damage caused by low temperatures; 
 - free of abnormal external moisture, excluding condensation following removal from 

cold storage; 
 - free of any foreign smell and/or taste. 
 
 When a peduncle is present, it shall be no longer than two centimetres, and the cut must be 
clean. 
 
 The fruit must be physiologically ripe, i.e., without evidence of unripeness (opaque, flavourless, 
exceedingly white or porous flesh) or overripeness (exceedingly translucent, fermented or watery flesh). 
 
2.1.1 The pineapples must have been carefully picked and have reached an appropriate degree of 
development and ripeness in accordance with criteria proper to the variety and to the area in which they are 
grown. 
 
 The development and state of ripeness of the pineapples must be such as to enable them: 
 
 - to withstand transport and handling, and 
 - to arrive in a satisfactory condition at the place of destination. 
 
                                                           
41 Governments, when indicating the acceptance of the Codex Standard for Pineapple, should notify the 

Commission which provisions of the standard would be accepted for application at the point of import, and which 
provisions would be accepted for application at the point of export. 
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2.1.2 Maturity Requirements 
 
 The total soluble solids content in the equatorial section of the fruit flesh should be at least twelve (12) 
Brix degree. 
 
2.2 Classification 
 
 Pineapples are classified into three classes defined below: 
 
2.2.1 "Extra" Class 
 
 Pineapples in this class must be of superior quality.  They must be characteristic of the variety and/or 
commercial type. 
 
 They must be free from defects, with the exception of very slight superficial defects, provided these do 
not affect the general appearance of the produce, the quality, the keeping quality and presentation in the 
package. 
 
 The crown, if present, shall be simple and straight with no sprouts, and shall be between 50 and 150 
percent of the length of the fruit for pineapples with untrimmed crowns. 
 
2.2.2 Class I 
 
 Pineapples in this class must be of good quality.  They must be characteristic of the variety and/or 
commercial type.  
 
 The following slight defects, however, may be allowed, provided these do not affect the general 
appearance of the produce, the quality, the keeping quality and presentation in the package: 
 
 - slight defect in shape; 
 - slight defects in colouring; 
 - slight skin defects (i.e., scratches, scars, scrapes, blemishes and sun spots) not exceeding four percent 

of the total surface area. 
 
 The defects must not, in any case, affect the pulp of the fruit. 
 
 The crown, if present, shall be simple and straight or slightly curved with no sprouts and shall be 
between 50 and 150 percent of the length of the fruit for pineapples with trimmed or untrimmed crowns. 
 
 
2.2.3 Class II 
 
 This class includes pineapples which do not qualify for inclusion in the higher classes, but satisfy the 
minimum requirements specified in Section 2.1 above.  
 
 The following defects may be allowed provided the pineapples retain their essential characteristics as 
regards the quality, the keeping quality and presentation: 
 
 - defects in shape; 
 - defects in colouring; 
 - skin defects (i.e., scratches, scars, scrapes, bruises, blemishes and sun spots). 
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 The defects must not, in any case, affect the pulp of the fruit. 
 
 The crown, if present, shall be simple or double and straight or slightly curved, with no sprouts. 
 
 
3. PROVISIONS CONCERNING SIZING 
 
Size is determined by the average weight of the fruit with a minimum weight of 700 grams, except for small size 
varieties such as Victoria, which can have a minimum weight of 400 grams, in accordance with the following 
table: 
 

Size Code Average Weight (+/-12%)  
 with crown (grams) without crown (grams) 

A 2750 2280 
B 2300 1910 
C 1900 1580 
D 1600 1330 
E 1400 1160 
F 1200 1000 
G 1000 830 
H 800 660 

 
 
4. PROVISIONS CONCERNING TOLERANCES 
 
 Tolerances in respect of quality and size shall be allowed in each package  for produce not satisfying the 
requirements of the class indicated.  
 
4.1 Quality Tolerances 
 
4.1.1 "Extra" Class 
 
 Ten percent by number or weight of pineapples not satisfying the requirements of the class, but meeting 
those of Class I or, exceptionally, coming within the tolerances of that class. 
 
 
 
4.1.2 Class I 
 
 Ten percent by number or weight of pineapples not satisfying the requirements of the class, but meeting 
those of Class II or, exceptionally, coming within the tolerances of that class. 
 
4.1.3 Class II 
 
 Ten percent by number or weight of pineapples satisfying neither the requirements of the class nor the 
minimum requirements, with the exception of produce affected by rotting or any other deterioration rendering it 
unfit for consumption. 
 
4.2 Size Tolerances 
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 For all classes, ten percent by number or weight of pineapples corresponding to the size immediately 
above or below the size indicated on the package. 
 
 
5. PROVISIONS CONCERNING PRESENTATION 
 
5.1 Uniformity 
 
 The contents of each package () must be uniform and contain only pineapples of the same origin, 
variety, and/or commercial type, quality and size.  For "Extra" class, colour and ripeness should be uniform.  
The visible part of the contents of the package must be representative of the entire contents. 
 
5.2 Packaging 
 
 Pineapples must be packed in such a way as to protect the produce properly.   
 
 The material used inside the packages must be new42, clean, and of a quality such as to avoid causing 
any external or internal damage to the produce.  The use of materials, particularly of paper or stamps bearing 
trade specifications, is allowed providing the printing or labelling has been done with non-toxic ink or glue.   
 
 Pineapples shall be packed in each container in compliance with the Code of Practice for Packaging and 
Transport of Fresh Fruit and Vegetables. 
 
5.2.1 Description of Containers 
 
 The containers shall meet the quality, hygiene, ventilation and resistance characteristics to ensure 
suitable handling, shipping and preserving of the pineapples.  Packages must be free of all foreign matter and 
smell. 
 

                                                           
42 For the purposes of this standard, this includes recycled material of food-grade quality. 
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6. MARKING OR LABELLING 
 
6.1 Consumer Packages 
 
 In addition to the requirements of the Codex General Standard for the Labelling of Prepackaged Foods 
(CODEX STAN 1-1985) the following specific provisions apply. 
 
6.1.1 Nature of Produce 
 
 If the produce is not visible from the outside, each package should be labelled as to the name of the 
produce and may be labelled as to the name of the variety. The absence of the crown should be indicated. 
 
6.2 Non-retail Containers 
 
 Each package must bear the following particulars, in letters grouped on the same side, legibly and 
indelibly marked and visible from the outside, or in the documents accompanying the shipment43. 
 
6.2.1 Identification 
 
 Name and address of exporter, packer and/or dispatcher. Identification code (optional)44. 
 
6.2.2 Nature of Produce 
 
 Name of produce if the contents are not visible from the outside. Name of variety or commercial type 
(optional). 
 
6.2.3 Origin of Produce 
 
 Country of origin and optionally, district where grown or national, regional or local place name. 
 
6.2.4 Commercial Identification 
 
 - class; 
 - size (size code or average weight in grams); 
 - number of units (optional); 
 - net weight (optional). 
 
6.2.5 Official Inspection Mark (optional) 
 
 
 
7. CONTAMINANTS 
 
7.1 Heavy Metals 

                                                           
43 Governments, when indicating their acceptance of this Codex Standard, should notify the Commission as to 

which provisions of this section apply.  

44  The national legislation of a number of countries requires the explicit declaration of the name and address. 
However, in the case where a code mark is used, the reference “packer and/or dispatcher (or equivalent 
abbreviations)” has to be indicated in close connection with the code mark. 
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 Pineapples shall comply with those maximum levels for heavy metals established by the Codex 
Alimentarius Commission for this commodity. 
 
7.2 Pesticide Residues  
 
 Pineapples shall comply with those maximum residue limits established by the Codex Alimentarius 
Commission for this commodity. 
 
 
8. HYGIENE 
 
8.1 It is recommended that the produce covered by the provisions of this standard be packed and handled in 
accordance with the appropriate sections of the Recommended International Code of Practice - General 
Principles of Food Hygiene (CAC/RCP 1-1969, Rev. 3-1997), and other Codes of Practice recommended by the 
Codex Alimentarius Commission which are relevant to this produce. 
 
8.2 To the extent possible in good packaging and handling practice, the produce shall be free from 
objectionable matter. 
 
8.3 When tested by appropriate methods of sampling and examination, the produce: 
 

 - shall be free from microorganisms in amounts which may represent a hazard to health; 
 - shall be free from parasites which may represent a hazard to health; and 
 - shall not contain any substance originating from microorganisms in amounts which may represent a 

hazard to health. 
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PROPOSED DRAFT CODEX STANDARD FOR GRAPEFRUITS (CITRUS PARADISI) 
(At Step 5) 

 
 
1. DEFINITION OF PRODUCE 
 
 This standard applies to commercial varieties of grapefruits grown from Citrus paradisi (Macfad.) of the Rutaceae 
family, to be supplied fresh to the consumer after preparation and packaging. Grapefruits for industrial processing are 
excluded45. 
 
 
2. PROVISIONS CONCERNING QUALITY 
 
2.1. Minimum Requirements 
 
 In all classes, subject to the special provisions for each class and the tolerances allowed, the grapefruits must be: 
 

 - whole; 
 - firm; 
 - sound, produce affected by rotting or deterioration such as to make it unfit for consumption is excluded; 
 - clean, practically free of any visible foreign matter; 
 - practically free of bruising; 
 - practically free from pests affecting the general appearance of the produce; 
 - practically free from damage caused by pests; 
 - free of damage caused by low temperature; 
 - free of abnormal external moisture, excluding condensation following removal from cold storage; 
 - free of any foreign smell and/or taste; 

 
2.1.1 The grapefruits must have been carefully picked and have reached an appropriate degree of development and ripeness in 
accordance with criteria proper to the variety and/or commercial type and to the area in which they are grown. 
 

The development and state of ripeness of the grapefruits must be such as to enable them: 
 

- to withstand transportation and handling, and 
- to arrive in satisfactory condition at their place of destination. 

 
 
2.1.2 Maturity Requirements 
 
 The minimum juice content is calculated in relation to the total weight of the fruit. 
 
 Minimum juice content: 35% 

Minimum Sugar/Acid Ratio: 5.5 
 
2.1.3 Colouring 
 
 Colour refers to the characteristic colour and not to discoloration caused by rust mite, melanose and other 
blemishes.  The colouring must be typical of the variety.  However, fruit of a greenish colour are allowed if they comply 
with the minimum requirements. Red-pulp varieties may have reddish patches on the rind. 
 

                                                           
45  Governments, when indicating the acceptance of the Codex Standard for Grapefruits, should notify the 

Commission which provisions of the Standard would be accepted for application at the point of import, and which 
provisions would be accepted for application at the point of export. 
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Grapefruits meeting the minimum requirements as regards ripeness may be "degreened", on condition that this 
treatment does not modify other organoleptic characteristics. 
 
2.2 Classification 
 
 Grapefruits are classified into three classes defined below: 
 
2.2.1 "Extra" Class 
 
 Grapefruits in this class must be of superior quality.  They must be characteristic of the variety and/or commercial 
type. 
 
 They must be free from defects, with the exception of very slight superficial defects, provided these do not affect 
the general appearance of the produce, the quality, the keeping quality and presentation in the package. 
 
2.2.2 Class I 
 
 Grapefruits in this class must be of good quality. They must be characteristic of the variety and/or commercial 
type. 
 
 The following slight defects, however, may be allowed, provided these do not affect the general appearance of the 
produce, the quality, the keeping quality and presentation in the package: 
 
 - slight defect in shape; 
 - slight defects in colouring; 
 - slight skin defects inherent in the formation of the fruit; 
 - slight healed skin defects due to mechanical cause, such as impact of hail, rubbing, damage from handling. 
 - slight skin discolouration due to rust mite, melansoses, and other blemishes not exceeding more than one-fifth 

of the surface of the fruit. 
 
 The defects must not, in any case, affect the pulp of the fruit. 
 
 
2.2.3 Class II 
 
 This class includes grapefruits which do not qualify for the higher classes, but satisfy the minimum requirements 
specified in Section 2.1. above. 
 
 The following defects may be allowed, provided that the grapefruits retain their essential characteristics as regards 
quality, keeping quality and presentation: 
 

- defect in shape; 
- defects in colouring; 

 - defects from healed superficial wounds on the skin; 
 - rough skin; 
 - healed skin defects due to mechanical cause, such as impact of hail, rubbing, damage   
 from handling; 
 - slight skin discolouration due to rust mite, melansoses, and other blemishes not exceeding more than two-fifths 

of the surface of the fruit. 
 
 The defects must not, in any case, affect the pulp of the fruit. 
 
 
3. PROVISIONS CONCERNING SIZING 
 
 Size is determined by the maximum diameter of the equatorial section of the fruit, in accordance with the following 
table: 
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Size Code Diameter (mm) 

1 
2 
3 
4 
5 
6 
7 
8 
9 

10 

109-139 
100-119 
93-110 
88-102 
86-99 
84-97 
81-93 
77-89 
73-85 
70-80 

 
 
 Grapefruits of a diameter below 70 mm are excluded. 
 
 For grapefruits not arranged in layers, the difference between the smallest and the largest fruit in the same 
container must not exceed the limits of the corresponding size in the size scale. 
 
 For fruit in bulk in the transport vehicle, either all the fruit must comply with the minimum size requirements or the 
maximum size difference must not exceed the range obtained by grouping three consecutive sizes in the size scale. 
 
4. PROVISIONS CONCERNING TOLERANCES 
 
 Tolerances in respect of quality and size shall be allowed in each package (or in each lot for produce presented in 
bulk) for produce not satisfying the requirements of the class indicated. 
 
4.1 Quality Tolerances 
 
4.1.1 "Extra" Class 
 
 Five percent by number or weight of grapefruits not satisfying the requirements of the class, but meeting those of 
Class I, or exceptionally, coming within the tolerances of that class. 
 
4.1.2 Class I 
 
 Ten percent by number or weight of grapefruits not satisfying the requirements of the class, but meeting those of 
Class II, or exceptionally, coming within the tolerances of that class. 
 
4.1.3 Class II 
 
 Ten percent by number or weight of grapefruits satisfying neither the requirements of the class nor the minimum 
requirements, with the exception of produce affected by rotting or any other deterioration rendering it unfit for 
consumption. 
 
4.2 Size Tolerances 
 
 For all classes, 10 percent by number or weight of grapefruits corresponding to the size immediately above or 
below that indicated on the package. 
 
 In the case of bulk consignment, the 10 percent tolerance only applies to fruit with a diameter of not less than 70 
mm. 
 
 
5. PROVISIONS CONCERNING PRESENTATION 
 
5.1 Uniformity 
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 The contents of each package (or lot for produce presented in bulk), must be uniform and contain only grapefruits 
of the same variety and/or commercial type, origin, quality, colour and size. The visible part of the contents of the package 
(or lot for produce presented in bulk), must be representative of the entire contents. 
 
5.2 Packaging 
 
 The grapefruits must be packed in such a way to protect the produce properly. 
 
 
 
 The material used inside the packages must be new46, clean and of a quality such as to avoid causing any external 
or internal damage to the produce.  The use of materials, particularly of paper or stamps bearing trade specifications is 
allowed, providing the printing or labelling has been done with non-toxic ink or glue. 
 
 Grapefruits shall be packed in each container in compliance with the Code of Practice for the Packaging and 
Transport of Fresh Fruit and Vegetables. 
 
 The grapefruits shall be presented in the following forms: 
 

a) Aligned in regular layers, according to size ranges, in closed or open packaging. This form of presentation is 
mandatory for the Extra Class and optional for Classes I and II. 

 
b) Non-aligned in closed or open packaging according to size ranges. In bulk in one means of transport or one 

transport compartment, with a maximum difference in size between the fruits of the sum of three consecutive 
sizes in the size ranges. These types of presentation are only allowed for Classes I and II. 

 
c) In bulk, by one means of transport or in one transport compartment, without further requirement than that of 

minimum size. This form of presentation is only allowed for Class II. 
 
d) In individual packages for direct consumer sale with a maximum weight of 5 kg. 
 

 
 1) When these containers are made up by number of grapefruits, the size scales are mandatory for all 

classes; 
 
 2) When these containers are made up by weight, the size scales are not compulsory but the maximum 

difference between the grapefruits must not exceed the sum of three consecutive sizes in the size scales. 
 
5.2.1 Description of Containers 
 
 The containers shall meet the quality, hygiene, ventilation and resistance characteristics needed to ensure suitable 
handling, shipping and preservation of the grapefruits. The containers must be free of all foreign matter and smell. 
 
 
6. MARKING OR LABELLING 
 
6.1 Consumer Packages 
 
 In addition to the requirements of the Codex General Standard for the Labelling of Pre-packaged Foods (CODEX 
STAN 1-1985), the following specific provisions apply. 
 
 
6.1.1 Nature of Produce 
 
 If the produce is not visible from the outside, each package should be labelled as to the name of the produce and 
may be labelled as to the name of the variety and/or commercial type. 

                                                           
46 For the produce of this Standard, this includes recycled material of food grade quality. 
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6.2 Non-retail Containers 
 
 Each package must bear the following particulars, in letters grouped on the same side, legibly and indelibly marked 
and visible from the outside, or in the documents accompanying the shipment.47 
 
 For produce transported in bulk, these particulars must appear on a document accompanying the goods. 
 
6.2.1 Identification 
 
 Name and address of exporter, packer and/or dispatcher.  Identification code (optional).48 
 
6.2.2 Nature of Produce 
 
 Name of produce if the contents are not visible from the outside. Name of variety or commercial type (optional).  
The indication “pink” or “red” where appropriate. 
 
6.2.3 Origin of Produce 
 
 Country of origin and optionally, district where grown or national, regional or local place name. 
 
6.2.4 Commercial Description 
 
 - class; 
 - size (size code or minimum and maximum diameter in mm); 
 - net weight (optional). 
 
6.2.5 Official inspection mark (optional) 
 
 
7. CONTAMINANTS 
 
7.1 Heavy Metals 
 
 Grapefruits shall comply with those maximum levels for heavy metals established by the Codex Alimentarius 
Commission for this commodity. 
 
7.2 Pesticide Residues 
 
 The grapefruits must comply with those maximum residue limits established for this produce by the Codex 
Alimentarius Commission. 
 
 
8. HYGIENE 
 
8.1 It is recommended that the produce covered by this standard be prepared and handled in accordance with the 
appropriate sections of the Recommended International Code of Practice - General Principles of Food Hygiene (CAC/RCP 
1-1969, Rev. 3-1997), and other pertinent codes of practice recommended by the Codex Alimentarius Commission. 
 
8.2 To the extent possible in good packaging and handling practice, the produce shall be free of objectionable matter. 
 
                                                           
47 When accepting this Codex Standard, governments should notify the Commission which of these provisions 

applies. 
 
48  The national legislation of a number of countries requires the explicit declaration of the name and address.  

However, in the case where a code mark is used, the reference “packer and/or dispatcher (or equivalent 
abbreviations)” has to be indicated in close connection with the code mark. 
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8.3 When tested by appropriate methods of sampling and examination, the produce: 
 
 - shall be free of microorganisms in amounts which may represent a hazard to health; 
 - shall be free of parasites which may represent a hazard to health; 
 - shall not contain any substance originating from microorganisms in amounts which may represent a hazard to 

health 
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PROPOSED DRAFT CODEX STANDARD FOR LONGANS 

(At Step 5) 
 
 
1. DEFINITION OF PRODUCE 
 
 This standard applies to the fruits of commercial varieties of longans grown from Dimocarpus longan Lour. of the 
Sapindaceae family, to be supplied fresh to the consumer after preparation and packaging.  Longans for industrial 
processing are excluded.49 

 
 
2. PROVISIONS CONCERNING QUALITY 
 
2.1 Minimum Requirements 
 
 In all classes, subject to the special provisions for each class and the tolerances allowed, the longans must be: 
 
 - whole; 
 - fresh in appearance; 
 - sound, produce affected by rotting or deterioration such as to make it unfit for  consumption is excluded; 
 - free from pronounced blemishes; 
 - practically free from pests affecting the general appearance of the produce; 
 - practically free from damage caused by pests; 
 - free from damage caused by low temperature; 

- free from abnormal external moisture, excluding top icing and condensation following removal from cold 
storage; 

 - free of any foreign smell and/or taste.50 

 
2.1.1 The longans must have been carefully picked and have reached an appropriate degree of development and ripeness in 
accordance with criteria proper to the variety and to the area in which they are grown. 
 

The development and state of ripeness of the longans must be such as to enable them: 
 
- to withstand transport and handling, and 
- to arrive in satisfactory condition at the place of destination. 

 
 The colour of the longan’s flesh and skin may vary according to the variety.  The longan’s skin may be lighter in 
colour than normal when treated by sulphur dioxide gas. 
 
2.2 Classification 
 
 Longans are classified into three classes defined below: 
 
2.2.1 "Extra" Class 
 
 Longans in this class must be of superior quality.  They must be characteristic of the variety. 
 
 They must be free from defects, with the exception of very slight superficial defects, provided these do not affect 
the general appearance of the produce, the quality, the keeping quality and presentation in the package. 
 
                                                           
49  Governments, when indicating acceptance of the Codex Standard for Longan, should notify the Commission 

which provisions of the standard would be accepted for application at the point of import, and which 
provisions would be accepted for application at the point of export. 

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

regulations. 
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2.2.2 Class I 
 
 Longans in this class must be of good quality.  They must be characteristic of the variety. 
 

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

- Slight defects of the skin such as bruising, scratches or other mechanical damage provided these do not 
exceed a total area of 0.5 cm2. 

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

The following defects may be allowed provided that the longans retain their essential characteristics as regards the 
quality, keeping quality and presentation in the package: 
 

- Skin defects such as bruising, scratches or other mechanical damage provided these do not exceed a total 
area of 0.5 cm2. 

 
 
3. PROVISIONS CONCERNING SIZING 
 
 Size is determined by number of fruits per kilogram or diameter of the equatorial section of the fruit in accordance 
with the following table: 
 
 

Size Code Number of Fruits per Kilogram Diameter (mm) 
1 < 85 > 28 
2 85 - 94 > 27 - 28 
3 95 - 104 > 26 - 27 
4 105 - 114 > 25 - 26 
5 > 115 24 - 25 

4. PROVISIONS CONCERNING TOLERANCES 
 
 Tolerances in respect of quality and size shall be allowed in each package for produce not satisfying the 
requirements of the class indicated. 
 
4.1 Quality tolerances 
 
4.1.1 "Extra" Class 
 
 Five percent by number or weight of longans not satisfying the requirements of the class, but meeting those of 
Class I, or exceptionally, coming within the tolerances of that class. 
 
4.1.2 Class I 
 
 Ten percent by number or weight of longans not satisfying the requirements of the class, but meeting those of 
Class II, or exceptionally coming within the tolerances of that class. 
 
4.1.3 Class II 
 
 Ten percent by number or weight of longans satisfying neither the requirements of the class nor the minimum 
requirements, with the exception of produce affected by rotting or any other deterioration rendering it unfit for 
consumption. 
 
4.2 Size Tolerances 
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 For all classes, twenty percent by number or weight of longans corresponding to the size immediately above or 
below the size indicated on the package for fruit sold in bunches and ten percent for fruit sold individually. 
 
 
5. PROVISIONS CONCERNING PRESENTATION 
 
5.1 Uniformity 
 
 The contents of each package must be uniform and contain only longans of the same variety, quality and size. The 
visible part of the contents of the package must be representative of the entire contents. 
 
5.2 Packaging 
 
 Longans must be packed in such a way as to protect the produce properly. 
 
 The material used inside the packages must be new51, clean, and of a quality such as to avoid causing any external 
or internal damage to the produce.  The use of materials, particularly of paper or stamps bearing trade specifications, is 
allowed, providing the printing or labelling has been done with non-toxic ink or glue. 
 
 Longans shall be packed in each container in compliance with the Code of Practice for Packaging and Transport of 
Fresh Fruit and Vegetables. 
 
5.2.1 Description of Containers 
 
 The containers shall meet the quality, hygiene, ventilation and resistance characteristics to ensure suitable 
handling, shipping and preserving of the longans. Packages must be free of all foreign matter and smell. 
 
5.3 Presentation 
 
 The longans must be presented under one of the following forms: 
 
5.3.1 Individually 
 
 In this case, the pedicel must be cut at the first knot and the maximum length of the stalk must not exceed more 
than 5 mm beyond the top of the fruit. 
 
5.3.2 In Bunches 
 
 In this case, the bunch must include more than three attached longans.  The branch must not exceed 15 cm in 
length.  A maximum of 10% by number or weight of detached fruit is allowed in each package. 
 
 
6. MARKING OR LABELLING 
 
6.1 Consumer Packages. 
 
 In addition to the requirements of the Codex General Standard for the Labelling of Prepackaged Foods (CODEX 
STAN 1-1985,) the following specific provisions should apply. 
 
6.1.1 Nature of Produce 
 
 If the produce is not visible from the outside, each package should be labelled as to the name of the produce and 
may be labelled as to the name of the variety. 
 
6.2 Non-retail Containers 

                                                           
51  For the purpose of this Standard, this includes recycled material of food-grade quality. 
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 Each package must bear the following particulars, in letters grouped on the same side, legibly and indelibly marked 
and visible from the outside, or in the documents accompanying the shipment. 
 
6.2.1 Identification 
 
 Name and address of exporter, packer and/or dispatcher.  Identification code (optional).52 
6.2.2 Nature of Produce 
 
 Name of produce if the contents are not visible from the outside. Name of variety (optional). 
 
6.2.3 Origin of Produce 
 
 Country of origin and optionally, district where grown or national, regional or local place name. 
 
6.2.4 Commercial Identification 
 
 - class; 
 - size (size code or minimum and maximum diameter in mm); 
 - net weight (optional). 
 
6.2.5 Official Inspection Mark (optional). 
 
 
7. CONTAMINANTS 
 
7.1 Heavy Metals 
 

Longans shall comply with those maximum levels for heavy metals established by the Codex Alimentarius Commission 
for this commodity. 
 
7.2 Pesticide Residues 
 
 Longans shall comply with those maximum residue limits established by the Codex Committee on Pesticide 
Residues for this commodity. 
 
 
8. HYGIENE 
 
8.1 It is recommended that the produce covered by the provisions of this standard be prepared and handled in 
accordance with the appropriate sections of the Recommended International Code of Practice - General Principles of Food 
Hygiene (CAC/RCP 1-1969, Rev. 3-1997), and other Codes of Practice recommended by the Codex Alimentarius 
Commission which are relevant to this produce. 
 
8.2 To the extent possible in good packaging and handling practice, the produce shall be free from objectionable 
matter. 
 
8.3 When tested by appropriate methods of sampling and examination, the produce: 
 
 - shall be free from microorganisms in amounts which may represent a hazard to health; 
 - shall be free from parasites which may represent a hazard to health, and; 
 - shall not contain any substance originating from microorganisms in amounts which may represent a hazard to 

health. 
 
                                                           
52  The national legislation of a number of countries requires the explicit declaration of the name and address.  

However, in the case where a code mark is used, the reference “packer and/or dispatcher (or equivalent 
abbreviations)” has to be indicated in close connection with the code mark. 
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APPENDIX XI 
 

PROPOSED DRAFT CODEX STANDARD FOR ASPARAGUS 
(at Step 3) 

 
 
1. DEFINITION OF PRODUCE 
 
 This standard applies to shoots of the varieties grown from Asparagus officinalis L., to be supplied fresh to consumers, 
after preparation and packaging.  Asparagus for industrial processing is excluded.53 
 
 Asparagus shoots are classified into four groups according to colour: 
 
 - white asparagus; 
 - violet asparagus, having tips of a colour between pink and violet or purple and part of the shoot white; 
 - violet/green asparagus, part of which is of violet and green colouring; 
 - green asparagus having tips and most of the shoot green. 
 
 This standard does not apply to green and violet/green asparagus of less than 6 mm diameter and white and violet 
asparagus of less than 8 mm diameter, packed in uniform bundles or unit packages. 
 
 However, for asparagus grown under certain climatic conditions, a minimum diameter of 3 mm would be covered by 
the Standard. 
 
 
2. PROVISIONS CONCERNING QUALITY 
 
2.1 Minimum Requirements 
 
 In all classes, subject to the special provisions for each class and the tolerances allowed, the asparagus must be: 
 
 - whole; 
 - fresh in appearance and fresh-smelling; 

- sound, produce affected by rotting or deterioration such as to make it unfit for consumption is excluded; 
 - free from damage caused by unsuitable washing (the shoots may have been washed but not “soaked”); 
 - clean, practically free of any visible foreign matter; 
 - practically free from pests affecting the general appearance of the produce; 
 - practically free from damage caused by pests; 
 - practically unbruised; 
 - free of abnormal external moisture, i.e., adequately “dried” if they have been washed or cooled with cold water; 
 - free of any foreign smell and/or taste. 
 
 The cut at the base of the shoots must be as clean as possible.  
 
 In addition, shoots must be neither hollow, split, peeled nor broken.  Small cracks which have appeared after 
harvesting are, however, allowed, so long as they do not exceed the limits laid down in Section 4.1, Quality Tolerances. 
 
2.1.1 The development and condition of the asparagus must be such as to enable them: 
 

- to withstand transport and handling, and 
- to arrive in satisfactory condition at the place of destination. 

 
2.2 Classification 

                                                           
53 Governments, when indicating the acceptance of the Codex Standard for Asparagus should notify the 

Commission which provisions of the Standard would be accepted for application at the point of import, and 
which provisions would be accepted for application at the point of export. 
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 Asparagus is classified into three classes defined below: 
 
2.2.1 "Extra" Class 
 
 Shoots in this class must be of superior quality, very well formed and practically straight.  Having regard to the normal 
characteristics of the group to which they belong, their tips must be very compact. 
 
 Only a few very slight traces of rust on the shoot, removable by normal peeling by the consumer, are allowed. 
 
 For the white asparagus group, the tips and shoots must be white; only a faint pink tint is allowed on the shoots. 
 
 Green asparagus must be totally green. 
 
 No traces of woodiness are allowed for the shoots in this class 
 
 The cut at the base of the shoots must be as square as possible.  However, to improve presentation when the asparagus 
is packed in bundles, those on the outside may be slightly bevelled, so long as the bevelling does not exceed 1 cm. 
 
2.2.2 Class I 
 
 Shoots in this class must be of good quality and well formed.  They may be slightly curved.  Having regard to the 
normal characteristics of the group to which they belong, their tips must be compact. 
 
 Slight traces of rust removable by normal peeling  by the consumer are allowed. 
 
 For the white asparagus group, a faint pink tint may appear on the tips and the shoots. 
 
 Green asparagus must at least be green for 80 percent of the length. 
 
 In the white asparagus group, no woody shoots are allowed. For the other groups, a trace of woodiness on the lower 
part is permissible, provided this woodiness disappears by normal peeling by the consumer.   
 
 The cut at the base of the shoots must be as square as possible. 
 
2.2.3 Class II 
 
 This class includes shoots which do not qualify for inclusion in the higher classes but satisfy the minimum 
requirements specified in Section 2.1 above.   
 
 Compared with Class I, shoots may be less well formed, more curved and having regard to the normal characteristics 
of the group to which they belong, their tips may be slightly open. 
 
 Traces of rust, removable by normal peeling by the consumer are allowed. 
 
 The tips of white asparagus may have a colouration including a green tint. 
 
 The tips of violet asparagus may have a slight green tint. 
 
 Green asparagus must at least be green for 60 percent of the length. 
 
 Shoots may be slightly woody. 
 
 The cut at the base of the shoots may be slightly oblique. 
 
 
3. PROVISIONS CONCERNING SIZING 
 
 Size is determined by the length and diameter of the shoot. 
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3.1 Sizing by Length 
 
 The length of the shoots must be: 
 
 - above 17 cm for long asparagus; 
 - 12 to 17 cm for short asparagus; 
 - for Class II asparagus arranged, but not bundled in the package: 
   a)  white and violet: 12 to 22 cm, 
   b)  violet/green and green: 12 to 27 cm. 
 - under 12 cm for asparagus tips. 
 
 The maximum length allowed for white and violet asparagus is 22 cm and for violet/green and green asparagus 27 cm. 
 
 The maximum difference in length of shoots packed in firmly bound bundles must not exceed 5 cm. 
 
 
 
 
3.2 Sizing by Diameter 
 
 The diameter of the shoots shall be measured at the mid-point of their length. However, for slender asparagus, the 
measurement can be taken at the cut end. 
 
 The minimum diameter and sizing shall be: 
 
Quality 
Class 

Colour 
Group 

Minimum 
Diameter 

 
Sizing 

Extra White and violet 
 
violet/green and green 

12 mm 
 
10 mm 

12 to 16 mm  } 16 mm and over with a maximum 
   } variation of 8 mm in any single  
10 to 16 mm } package or bundle 

I white and violet 10 mm 10 to 16 mm 16 mm and over with a maximum variation of 10 mm 
in any single package or bundle  

 violet/green and green 6 mm  6 to 12 mm  12 mm and over with a maximum variation of 8 mm 
in any single package or bundle 

II white and violet 8 mm No provisions as to uniformity prescribed 

 violet/green and green 6 mm  
 
 
4. PROVISIONS CONCERNING TOLERANCES 
 
 Tolerances in respect of quality and size shall be allowed in each package for produce not satisfying the requirements 
of the class indicated. 
 
4.1. Quality Tolerances 
 
4.1.1 "Extra" Class 
 
 Five percent by number or weight of shoots not satisfying the requirements of the class, but meeting those of Class I 
or, exceptionally, coming within the tolerance of that class, or having slight unscarred cracks appearing after harvesting. 
 
4.1.2 Class I 
 
 Ten percent by number or weight of shoots not satisfying the requirements of the class, but meeting those of Class II 
or, exceptionally, coming within the tolerances of that class, or having slight unscarred cracks appearing after harvesting. 
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4.1.3 Class II 
 
 Ten percent by number or weight of shoots satisfying neither the requirements of the class nor the minimum 
requirements, with the exception of shoots affected by rotting or any other deterioration rendering it unfit for consumption. 
 In addition to the above, 10 percent by number or weight can be allowed for hollow shoots or shoots showing very 
slight cracks due to washing.  In no case can there be more than 15 percent hollow shoots in each package or bundle. 
 
4.2 Size Tolerances 
 
 For all classes, ten percent by number or weight of shoots not corresponding to the size indicated and deviating from 
the specified limits with a maximum deviation of 1 cm in length and 2 mm in diameter. 
 
 
5. PROVISIONS CONCERNING PRESENTATION 
 
5.1 Uniformity 
 
 The contents of each package or each bundle in the same package must be uniform and contain only asparagus of the 
same origin, quality, colour group and size (if sized). 
 
 Nevertheless, with respect to colour, shoots of a different colour group may be allowed within the following limits: 
 
 a) white asparagus: 10 percent by number or weight of violet asparagus in Classes Extra and I and 15 percent in Class 

II. 
 
 b) violet, violet/green and green asparagus: 10 percent by number or weight of asparagus of another colour group. 
 
 In the case of Class II a mixture of white and violet asparagus is allowed provided it is appropriately marked. 
 
 The visible part of the contents of the package or bundle must be representative of the entire contents. 
 
5.2 Packaging 
 
 The asparagus must be packed in such a way to protect the produce properly. 
 
 The materials used inside the package must be new54, clean and of a quality such as to avoid causing any external or 
internal damage to the produce.  The use of materials, particularly of paper or stamps bearing trade specifications is allowed 
provided the printing or labelling has been done with non-toxic ink or glue. 
 
 Packages must be free of all foreign matter. 
 
 Asparagus shall be packed in each container in compliance with the Code of Practice for the Packaging and Transport 
of Tropical Fresh Fruits and Vegetables. 
 
 
5.3 Presentation 
 
 The asparagus may be presented: 
 
 (i)   In bundles firmly bound. 
  Shoots on the outside of each bundle must correspond in appearance and diameter with the average of the whole 

bundle. 
  In extra class, asparagus shoots packed in bundles must be of the same length. 
  Bundles must be arranged evenly in the package, each bundle may be protected by paper. 
  In any one package, bundles must be of the same weight. 

                                                           
54  For the purposes of this standard, this includes recycled material of food-grade quality 
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 (ii) Arranged, but not bundled in the package. 
 
 
6. MARKING AND LABELLING 
 
6.1 Containers destined for the final consumer 
 
 In addition to the requirements of the Codex General Standard for the Labelling of Prepackaged Foods (CODEX 
STAN 1-1985), the following specific provisions should apply: 
 
6.1.1 Nature of Produce 
 
 If the produce is not visible from the outside, the contents of each package should be labelled as to the name of the 
food and may be labelled as to the name of the variety. 
 
6.2 Non-retail Containers 
 
 Each package must bear the following particulars, in letters grouped on the same side, legibly and indelibly marked 
and visible from the outside or on accompanying documents.55  
 
6.2.1 Identification 
 
 Name and address of exporter, packer and/or dispatcher.  Identification code (optional).56 
 
6.2.2 Nature of Produce 
 
 “Asparagus” followed by the indication “white”, “violet”, violet/green” or “green” if the contents of the package are 
not visible from the outside and, where appropriate, the indication “short” or “tips” or “mixture white and violet”. 
 
 
 
6.2.3 Origin of Produce 
 
 Country of origin and optionally district where grown, or national, regional or local place name. 
 
6.2.4 Commercial Description 
 
 - class; 
 - size expressed: 
  a) for asparagus subject to the uniformity rules as minimum and maximum diameters, 
  b) for asparagus not subject to the uniformity rules, as minimum diameter followed by maximum diameter or the 

words “and over”. 
 - for asparagus packed in bundles or unit packages, the number of bundles or the number of unit packages. 
 
6.2.5 Official Inspection Mark (optional). 

 
 
7. CONTAMINANTS 
 
7.1 Heavy Metals 
                                                           
55 Governments, when indicating their acceptance of this Codex standard, should notify the Commission as to 

which provisions of this Section apply.  

56  The national legislation of a number of countries requires the explicit declaration of the name and address.  
However, in the case where a code mark is used, the reference “packer and/or dispatcher (or equivalent 
abbreviations)” has to be indicated in close connection with the code mark. 
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 Asparagus shall comply with those maximum levels for heavy metals established by the Codex Alimentarius 
Commission for this commodity. 
 
7.2 Pesticide Residues 
 
 Asparagus shall comply with those maximum residue limits established by the Codex Alimentarius Commission for 
this commodity. 
 
 
8. HYGIENE 
 
8.1 It is recommended that the produce covered by the provisions of this standard be prepared and handled in accordance 
with the appropriate sections of the Recommended International Code of Practice - General Principles of Food Hygiene 
(CAC/RCP 1-1969, Rev. 3-1997), and other Codes of Practice recommended by the Codex Alimentarius Commission which 
are relevant to this produce. 
 
8.2 To the extent possible in good packaging and handling practice, the produce shall be free from objectionable matter. 
 
8.3 When tested by appropriate methods of sampling and examination, the produce: 
 
 - shall be free from microorganisms in amounts which may represent a hazard to health; 
 - shall be free from parasites which may represent a hazard to health; and 
 - shall not contain any substance originating from microorganisms in amounts which may represent a hazard to 

health. 
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APPENDIX XII 
 

PRIORITY LIST FOR STANDARDIZATION OF 
FRESH FRUITS AND VEGETABLES 

 
 

Passion Fruit Chili Peppers 

Apples Yams 

Pears Yucca1 (Manihot esculenta) 

Papaya3 (Revised) Tomato  

Lilac Tiquisque1 (Xanthosoma violaceum) Onion 

White Tiquisque1 (Xanthosoma sagittifolium) Garlic 

Yellow Pitahaya2 (Selenicereus megalanthus haw) Peppers 

Uchuva2 (Physelis cape gooseberry)  

Kiwi  

Strawberry  

Grapes  

 
 

                                                           
1 Draft assigned to Costa Rica 
2 Draft assigned to Colombia 
3 Draft assigned to Brazil 


	6.2.5 Official Inspection Mark (optional). 

