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REVI SI ON OF THE STANDARD LAYOUT FOR DRY AND DRI ED FRU T
ANNEX |11: TERMS RECOMMVENDED FOR USE | N STANDARDS FOR
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Proposal transmitted by Spain

Introduction: At the |last session it had been agreed to revise the Standard
Layout for UN ECE Standards for Dry and Dried Fruit (rapporteur: Cernany)

and its annexes (rapporteur: Spain) (see docunent TRADE/ WP. 7/ GE. 2/ 1998/ 14,
para. 48). This project was approved by the Wirking Party (TRADE/ WP. 7/1998/9),
para. 19).

Most of the text has been redrafted; only the parts marked with an
asterisk (*) appear in the earlier version of annex |11

All text to be deleted has been struck through and text to be changed
appears agai nst a grey background. The grey shading nmay not be fully
hi ghli ghted owing to the reproduction process.
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ANNEX | 1|

TERMS RECOMMENDED FOR USE | N STANDARDS FOR DRY AND
DRI ED FRUI T AND DEFI NI TI ON OF DEFECTS

1. Recommended terns

Ker nel : Edi bl e part of the fruit in the shell
corresponding to the seed of the dry fruit,
provided with an outer pellicle or integunent
(testa or episperm.

Peel ed kernel : Kernel with its outer integunment or pellicle
renoved.

Shel | : I nedi bl e woody part of a dry fruit protecting
the kernel and corresponding to the endocarp (of
drupes), the pericarp (of nutlets) or the testa
(of a strobilus or cone-like fruit).

St one: I nedi bl e part of dried drupes corresponding to
the endocarp and the seed of the fruit.

Di rect consunpti on: Dry or dried fruit which should reach the fina
consunmer in its present state, wthout
under goi ng any treatnent other than packing
or packagi ng. Operations such as sorting,
sel ection and sizing shall not be considered as
processi ng.

Processi ng: An operation distinct from packing or packagi ng
whi ch invol ves a substantial nodification of the
product or its form of presentation, such as
decortication, peeling (“repelado”), grilling or
roasting, or the manufacture of sticks, pastes
or flour, etc.

Food i ndustry: Any ot her operation involving either the
manuf acture of derived food products (oils,
flavourings, seasonings, etc.) or the use of the
produce as an ingredient in the manufacture of
vari ous food products.

Sufficiently dry Dry or dried fruit which, as a result of its own

or dried: devel opnment or of natural or artificial systens
of drying, has attained a noisture content that
ensures its preservation; the maxi mum noi sture
content should normally be indicated in such
cases.

Nat ural drying: Loss of noisture achieved solely by aeration
and/ or anbi ent heat, w thout the use of external
heat sources, desiccants or dehydrating
subst ances.



Ri pe:

Preservati ve

Si zi ng:

Scr eeni ng:

Comrerci al type

Lot :

2. Definition of defects
(a) Ceneric definitions

*Bl em shes:
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Dry or dried fruit which has reached sufficient
mat urity, account being taken of its nature and
destination (where appropriate, information
concerning mni mum sugar content, acidity,

m ni mum col ourati on, stage of devel opnent, etc.,
may be provided).

Addi ti ve which prolongs the shelf-life of
food products by protecting them agai nst
deterioration caused by m cro-organisns or
bi ol ogi cal alterations.

Action and result of grading dry or dried fruit
with reference to its size, weight or volune; it
is defined by a range of grades or intervals
determ ned by a maxi mum size and a mni mum si ze
whi ch may be variously expressed in terns of the
di ameter of the equatorial section, the maximum
di ameter, the unit weight, the nunbers of fruit
per unit weight, etc.

Action and result of grading dry fruit with
reference to a predeterm ned mni mum or maxi mum
size; it may be expressed by nentioning the

m ni mum si ze foll owed by the words “and over”

or the maxi mum size foll owed by the words “and

| ess”.

Fruit of different varieties but of simlar
general type and appearance, or belonging to
a mx of varieties officially defined by the
produci ng country.

Quantity of a product which, at the export
control stage, presents uniform characteristics
as regards the identity of the packer or

di spatcher, the nature of the product and its
origin, the commercial grade, type of packaging
and presentation of the product and, where
applicable, the variety and/or conmercial type
and the size or screen.

Apparent | ocalized alterations of the externa
or internal colour and/or texture, from any
cause or source whatsoever (intrinsic or
extrinsic) (where appropriate, indicate the
total maxi mum surface area all owed per unit).



TRADE/ WP. 7/ GE. 2/ 1999/ 11
page 4

Di scol ourati on:

*Mechani cal | esions:

*Damage caused by insects
or other animl parasites:

Li ving parasites (insects,
mtes or others):

*Decay:

*Moul d:

*For ei gn abherral-
odour and/or flavour:

*St ai ni ng:

*Forei gn materi al rmatter

Abnor mal external noisture:

M neral inpurities:

Significant alteration of the typical externa
or internal colour, including blackeni ng and/or
t he appearance of very dark col ours, from any
cause or source whatsoever (intrinsic or
extrinsic).

Cracks, splits, tears, injury or bruising of

a significant part of the skin, integunment or
shell, or of the flesh of the fruit or kernel
(where appropriate, indicate the total maxi mum
surface area or length allowed per unit).

Vi si bl e damage or contam nati on caused by

insects, mtes, rodents or other ani nal
parasites, including the presence of dead
i nsects or insect debris or excreta

Presence of living parasites at
devel oprment (adult, nynph,

any stage of
| arva, egg, etc.).

Si gni fi cant decomposition caused by the action
of mcro-organismnms; this is normally acconpani ed
by changes in texture (soft or watery
appearance) and/or changes in colour (initial
appearance of browni sh hues and eventually

bl ackeni ng) .

Moul d filaments visible to the naked eye, either
on the inside or on the outside of the fruit or
ker nel .

is not characteristic

Any odour or flavour that

of the product.
Adhering or enbedded dirt, earth or powder.
Any visi bl e and/or apparent matter or materi al
not usually associated with the product, except
m neral inpurities (see definitions of
extraneous vegetable material bel ow).

Presence of water or npoisture directly on the
surface of the product, from any source

what soever, even condensati on caused by the
difference between the tenperature of the
product and the anbient tenperature.

Ash insol uble in hydrochloric acid.
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(b) Specific definitions for dry fruit (unshelled or kernels)
Def ects of the shell

*Any defects which adversely affect the appearanceor the quality of the
shell, such as:

*Br oken shells: Broken, split or mechanically danaged shells;
t he absence of a very small part of the shel
or a slight crack shall not be considered as
a defect provided that the kernel is still
prot ect ed.

Mechani cal | y damaged: Shells with very apparent mechanical | esions,
even if superficial, such as pronounced marks
caused by husking (operation of renoving the

husk) .
*Extraneous vegetable Har m ess vegetable matter associated with the
mat eri al : product, such as residues of the involucre

(nutlets) or husk (drupes).

Def ects of the kernel ef—the—edible—rpart:

Any defect which adversely affects the appearance, edibility, keeping quality
or quality of the kernel, such as:

Enpty or hollow dry fruit: Dry fruit in which the kernel has aborted.

I nconmpl et e: Kernels with I ess than one third of the whole
kernel m ssing (where appropriate, indicate a
di fferent proportion).

*Br oken: Kernel s #+uit with nmore than one third of the
whol e kernel m ssing (where appropriate,
i ndicate a different proportion).

*Pi eces: Part of a kernel constituting |less than
one third of the whol e kernel f+utt+ (where
appropriate, add or replace with a reference
to the size or dianeter in mm.
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Mechani cal | y damaged

Insufficiently devel oped:

Shrivel | ed:

Bl em shes or physi ol ogi cal
alterations:

Cal | uses:

*Heat damage:

*Fer nent ati on:

*Rancidity:

*Germ nation:

Twi ns:

Kernels which are partially broken (inconplete),
hal ved or split (separation of the cotyl edons),
or whi ch have superficial nechanical |esions;
absence of a small part of the integunment and
very superficial abrasions or lesions (less than
. mmin diameter or length, up to ... nmm deep)
shall not be considered as defects (where
appropriate, insert precise specifications for
hal ved or split kernels).

The kernel nust be perfectly devel oped and

al most fill the shell cavity; the shape of the
kernel may vary according to the variety or
comrerci al type, but the kernel nust not be

nm sshapen or partially shrunken.

Kernels which are extrenely wi nkl ed,

desi ccated, shrunken or hard; various factors
may account for this (storage conditions,
varietal characteristics, or stress during the
formation of the fruit resulting from high
tenperatures, drought, etc.).

Di scol ouration of the kernel, and occasionally
i mpai rment of its texture or flavour; various
factors may account for this (excessive heat
during drying, ageing or storage under

unf avourabl e conditions, etc.).

Scars or deformties due to nechanical |esions,
viral or bacterial diseases, or physiol ogical
causes.

Damage caused by excessive heat during drying
or processing that significantly affects the
flavour, appearance or edibility of the product.

Damage by ferrentation fernmenti ng agents,
enzymes or bacteriato the extent that the
characteristic appearance and/or flavour is
substantially affected.

Oxi dation of lipids or free fatty acid
production giving a characteristic disagreeable
flavour; an oily appearance of the flesh does
not necessarily indicate a rancid condition.

Appar ent devel opnent of the germ even if not
visible fromthe outside.

Kernel s of characteristic shape as a consequence
of the devel opnent of two seeds in the sanme
shel I .



*Extraneous vegetable
mat eri al :
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Har m ess vegetable matter associated with the
product, such as residues of shell, integunent,
etc.

(c) Specific definitions for dried fruit

Mechani cal | y damaged

*Heat damage:

Def ects of texture:

Cal | uses:

*Fer nent ati on:

*Rancidity:

*Pi eces:

*Extraneous vegetable
mat eri al :

Dried fruit with apparent nechanical |esions;
very superficial abrasions or lesions (less than
. mmin dianmeter or length, up to ... nmm deep)
shall not be considered as defects; in the case
of fruit fromwhich the stone, pips, peduncle or
pedi cel have been renoved, normal mechanica

| esions resulting fromthese operati ons shal

not be considered as defects.

Damage caused by sunlight or excessive heat
during drying that significantly affects the
appearance, flavour or edibility of the product.

Fruit with non-fleshy parts (hardened,
shrivelled or hollow) affecting nore than ...
of the product.

Scars or deformties due to nmechanical |esions
(hail, bruising, abrasion, etc.), viral or
bacteri al di seases, or physiol ogi cal causes.

Damage by ferrentation fernmenti ng agents,
enzymes or bacteriato the extent that the
characteristic appearance and/or flavour is
substantially affected.

Oxi dation of lipids or free fatty acid
production giving a characteristic disagreeable
flavour.

Less than one third of the whole fruit (where
applicable, specify a different proportion or
repl ace by a reference to size in nm.

Har m ess vegetable matter associated with

t he product, such as residues of peduncles,
pedi cel s, | eaves or seeds.



