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Proposal transmitted by France

I ntroduction: The proposed changes take account of the discussions held

in California with the professionals concerned during a study tour in

Cct ober 1998, when it was agreed to reconsider the noisture content for

i nshell wal nuts and to provide some clarifications regarding the scope of

t he standards, sizing, size tolerances and the definition of defects. Sonme
changes have al so been nmade to inprove the legibility of the standards and
the consi stency of the text.

All text to be del eted has been struck through and text to be changed
appears agai nst a grey background. The grey shading may not be fully
hi ghl i ghted owing to the reproducti on process.
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l. DEFI NI TI ON OF PRODUCE

Note: Walnuts “to be cracked for extraction of the kernels” should be excluded
in order to sinplify the application of the standard. The quality and sizing
requi rements for wal nuts intended for direct consunption are inappropriate in
respect of wal nuts to be cracked for the production of kernels. The trade in
i nshell wal nuts intended for the production of kernels is, noreover,
relatively small. It should be noted that UN ECE standard DF-03 concerning
the marketing and comercial quality control of inshell hazelnuts deals
exclusively with fruit intended for direct consunption.

The definitions of “fresh wal nuts” and “dry wal nuts” should be clarified
as foll ows:

“The expression 'fresh wal nuts' or 'early walnuts' (in French: “noix
prinmeurs”) neans wal nuts whi ch have been marketed soon after harvesting
and cannot be preserved for a long tinme, fromwhich the husk has been
removed and whi ch have not been treated in any way that tends to change
their natural npisture content.

“The expression 'dry wal nuts' neans wal nuts which can be preserved for a
long tinme under normal conditions of storage.”

The noi sture content, which is defined in the foll owi ng paragraph, need not be
menti oned here.

1. PROVI SI ONS CONCERNI NG QUALI TY
A M ni mum requi renent s
(ii) Moisture content
Not e: The mexi mum noi sture content of dry walnuts is a decisive factor for the
stability and preservation of the produce. At the forty-fourth session in

| stanbul , the maxi mum noi sture content values for the whole nut and for the
kernel were reduced from 12% and 8% to 10% and 6% respectively.

However, in the light of current practices, that change should be
reconsi dered and the noisture content set at the original levels, i.e. 12%
and 8%

Note: It is inportant to bear in mnd that the noisture content val ue nust be
correlated with the neasurenment nethod used.

St udi es conducted over several years in France concerning the nethod of
determ ning nmoi sture content show that the drying tinme for the produce has a
decisive influence on the nmoisture content neasured: a |onger drying tine
(24 hours instead of 6 hours) would enable the noisture content of the nuts to
be determ ned exactly, regardless of the nature of the sanple and with better
repeatability of the results. Thus, the noisture content nmeasured on the sane
nuts will be slightly higher with 24 hours of drying than with 6 hours of



dryi ng.

This work will
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be pursued in order to evaluate the actual noisture

content of marketed wal nuts and to establish the correl ati on between npisture
content and keeping quality.

Wth regard to fresh wal nuts,

“The natura

the foll owi ng sentence m ght be added:

noi sture content of fresh wal nuts shall be equal to or

greater than 20%”
B. Classification
(ii) dass |

The concept of “conmmercial type”,
defined in a footnote.
definition used in the standards for

kernels, as foll ows:

i nshel |

as referred to in the text, should be
This footnote could be nodell ed on the
hazel nuts and hazel nut

“A "'comrercial type' nmeans that the walnuts in each contai ner are of a

simlar

gener a

I11. PROVI SIONS CONCERNI NG SI ZI NG

Size is defined either by an

and the maxi num di anet er

(sizing) or

type and appearance.”

i nterval determ ned by the mni mum di aneter

by an indication of the m nimum di ameter

foll owed by “and above” or “and +” (screening). 6/
Cl ass Si zi ng 6/ Screeni ng 6/
34 mm and above
32 to 34 mm 32 nmm and above
Extra 30 to 32 mm 30 nm and above
and | 28 to 30 mm 28 mm and above
27 to 30 nm for obl ong 27 mm and above for obl ong
varieties 5/ varieties 5/
I 24 to 28 mm 24 mm and above
24 to 27 mm for obl ong
varieties 5/
f oot not e:
6/ In addition to this sizing and screening table, provided that the

size is also expressed in the marking,

any size nane may be used optionally.
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I V. PROVI SI ONS CONCERNI NG TOLERANCES
C. Si ze tol erances
In view of the changes nade above and of the differences in the
definition of sizes as between oblong and other varieties, the size tol erances

could be specified as fol |l ows:

For all classes, a maxi numof 10%// of inshell wal nuts not conform ng
to the size indicated in the marking is tolerated within the limts such that:

- the nuts correspond to the sizes i medi ately bel ow or above when the
Size is designated by an interval determ ned by the m ninum di ameter and
t he maxi mum di ameter (sizing);

- the nuts correspond to the size i medi ately bel ow when the size is

designated by an indication of the m nimum di ameter foll owed by “and
above” or “and +” (screening).
VI . PROVI SI ONS CONCERNI NG MARKI NG
The foll owi ng specifications could be added:
B. Nat ure of produce
- “Fresh wal nuts” or “Early wal nuts” (in French: “NoiXx primeurs”)

(in the case of fresh wal nuts); “Walnuts” or “Dry walnuts” (in the
case of dry wal nuts).

D. Commer ci al specifications

- date of packagi ng mandatory for fresh wal nuts and optional for dry
wal nut s;

- crop year (mandatory for “Extra” class and class |, optional for
class I1).

Note: The indication of the crop year is essential to ensure that the consumer
is properly inforned about the quality and specifications of the produce.
Since class | represents the bulk of marketed wal nuts, the crop year nust be

i ndicated for this class.

It should be noted that the indication of the crop year is consistent
with the uniformty requirenents (paragraph V.A), which state in particular
that each package nust contain wal nuts of the same crop year. Moreover,
wal nuts to be supplied to the consumer as such are not subject to prol onged
st or age.

- Dat e by which the produce is best consumed (optional); for fresh
wal nuts the indication “To be consumed quickly, store preferably
in a cool place”, or the indication “Preservation very limted,
store preferably in a cool place”
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Note: This reconmendation is designed to informthe final consunmer about the
delicate nature of the fresh wal nuts and al so serves to distinguish fresh
wal nuts clearly fromdry wal nuts.

ANNEX 1| |
DEFI NI TI ON OF DEFECTS
A. Defects of the shell

- bl em shes: discol ouration which covers 10% of the surface of the shel
of an individual nut and which is of a brown, reddish brown, grey or
ot her col our in pronounced contrast with the col our of the rest of the
shell or the majority of shells in the |ot;

- stai ning, adhering dirt, adhering husk when affecting nore than 5% of
the shell surface

- broken shells: shell fragnents of a size equal to or greater than
one quarter of a shell

- perforated shells: holes in the shell affecting the individual nut over
a total area equal to or greater than 5 mMm

- huski ng damages: pronounced marks on the shell caused by the operation
of mechanically renmoving the husk.

B. Defects of the edible part (kernel):

Any defects affecting the appearance of the kernel, including blem shes
or areas of discolouration: discolouration which affects nore than
one quarter of the kernel and which is in pronounced contrast with the col our
of the rest of the kernel

Shrivel |l ed kernel s: Kernel of which nore than one eighth is seriously
shrunken, winkled and tough

Ri peni ng defects Kernel which is not sufficiently firm of which

for fresh wal nuts: the skin cannot easily be peeled off and/or of
which the internal central partition does not show
signs of turning brown.

Ri peni ng and drying The internal central partition is not dry and
defects for dry wal nuts: brittle; the kernel is noist, soft or |eathery.
Ranci dity: Oxidation of lipids or free fatty acid production

produci ng a di sagreeable flavour (rancidity shoul d
not be confused with a slightly astringent flavour
of the skin of the kernel).

O |y appearance: The kernel is covered by a filmthat is oily to
t he touch.
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Defects of the shell and kernel

enpty nuts: walnuts of which the kernel has not devel oped or of which
the kernel is reduced to a thin menbrane;

foreign matter: any matter or material not usually associated with the
product ;

mneral inpurities: acid insoluble ash;

i nsect damage: visible damage caused by insects or aninmal parasites or
the presence of dead insects or insect debris;

moul d:  mould filaments visible to the naked eye;

decay: significant deconposition caused by the action of
m cr o- or gani sns;

foreign snell or taste: any odour or flavour that is not characteristic
of the product.



