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UN ECE DRAFT STANDARD
concerning the narketing and conmercial quality control of
Pl NEAPPLES

noving in international trade between and to UN ECE nenber countries

l. DEFI NI TI ON OF PRODUCE

This standard applies to pineapples of varieties (cultivars) grown from
Conosus Merr.L.. to be supplied fresh to the consunmer, pineapples for
i ndustrial processing being excluded.

. PROVI SI ONS CONCERNI NG QUALI TY

The purpose of the standard is to define the quality requirenments of avocados
at the export control stage, after preparation and packagi ng.

A M ni mum r equi r enent s

In all classes, subject to the special provisions for each class and the
tol erances all owed, the pineappl es nust be:

- whole (intact) including the crown,

- Fresh in appearance, including the crown which should be free of dead
or dried |eaves, sound; produce affected by rotting or deterioration
such as to make it unfit for consunption is excluded; in particular
unheal ed cuts, recent bruising, holes, scorching, deep cracks, healed
or not the flesh should be free frombrown stains

- having a stalk not nore than 20 nm | ong

- clean, practically free of any visible foreign matter

- practically free from pests

- practically free from damage caused by pests

- free of abnormal external noisture

- free of any foreign snell and/or taste

- The minimm sugar content in the flesh, measured in the nmedian part
of the fruit is fixed at twelve (12) Brix degrees

- The transversal section of +the fruit should not show, opaque,
fibrous, flavourless flesh with hollow eyes (regardless of the
ext ernal col our)

- Pineappl es nust be carefully picked

The devel opment and condition of the pineapples nmust be such as to enable them
to reach the appropriate stage of physiological maturity corresponding to the
particul ar characteristics of the variety.
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The devel opnent and condition of the avocados nust be such as to enable them

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

B. Cl assification
Pi neapples are classified in two classes defined bel ow
(i) Extra d ass

Pi neapples in this class nmust be of superior quality. They nmust be
characteristic of variety and/or commercial type.

They nust be:

Fresh in appearance and firm with well devel oped eyes, the crown should be
sinple and straight with no shoots.

In this class only external colouring C2 and C3 are allowed and C4 for
pi neappl es transported by air.

They nust be free fromdefects, with the exception of very slight superficial
defects, provided that these do not affect the general appearance of the
produce, the quality, the keeping quality and presentation in the package.

(ii) dass |

Pi neapples in this class nmust be of good quality. They nust be characteristic
of variety and/or conmercial type.

They can have the follow ng slight defects, provided that these do not affect
t he general appearance of the produce, the quality, the keeping quality and
presentation in the package:

- slight defects in shape and col our

- slight defects in the peel (i.e. scratches, scarring, scrapes,
bl emi shes and sun spots).

The crown can be sinple or double straight or slightly curved, without shoots.
The maxi muminclination of the crown(s) does not exceed 60% conpared to the

| ongi t udi nal access of the fruit.

In no case should these defects affect the pulp of the fruit.
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C Classification by exterior colouring
Col our criteria are the followi ng :

totally green exterior.

beginning to turn yell ow orange on % of the fruit.
yel | ow orange on Y% of the fruit.

yel | ow orange on 2/3 of the fruit.

totally yell ow orange fruit.

REBQAS

[11. PROVISI ONS CONCERNI NG SI ZI NG

Size is determined by the weight of the fruit. Pineapples are classified in
the seven follow ng sizes:

- A5: 2 101 ~ 2 400 kg fruit
- A6: 1801 ~ 2 100 kg fruit
- A8: 1501 ~ 1 800 kg fruit
- B9: 1 301 ~ 1 500 kg fruit
- B10: 1 101 ~ 1 300 kg fruit
- Cl2: 0 901 ~ 1 100 kg fruit
- D14: 0 700 ~ 0 900 kg fruit

The provisions here above do not apply to the “Queen Victoria” variety.
I V. PROVI SI ONS CONCERNI NG TOLERANCES

Tol erances in respect of quality and size shall be allowed in each package for
produce not satisfying the requirenents for the class indicated.

A Quality tol erances
(i) "Extra" C ass

5 per cent by nunber or weight of pineapples not satisfying the requirenents
of the class but neeting those of dass |I or, exceptionally, comng within the
tol erances of that class.

(ii) dass |

10 per cent in number or weight of fruit, not conforning to the
characteristics of this class or the mninum characteristics except those
showi ng rotting or any other sign of deterioration rendering themunfit for
hurmman consunpti on.
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B. Si ze tol erances

For all classes: 10 per cent by nunber or weight of pineapples not confornng
to the size range nentioned, but conformng to the size imrediately below
and/ or above.

V. PROVI SI ONS CONCERNI NG PRESENTATI ON
A Uniformty

The contents of each package nust be uniform and contain only pineapples of
the sane origin, variety, quality, colouring and size.

The visible part of the contents of the package nust be representative of the
entire contents.

B. Packagi ng

The pineapples nust be packed in such a way as to protect the produce
properly.

The materials used inside the package nust be new, clean and of a quality such
as to avoid causing any external or internal danage to the fruit. The use of
materials, particularly of paper or stanps bearing trade specifications is
al l owed provided the printing or labelling has been done with non-toxic ink or
gl ue.

Packages must be free of all foreign matter

C. Presentati on

Pi neappl es can be presented one of the foll owi ng ways:

a) laid horizontally or,
b) laid vertically.

V. PROVI SI ONS CONCERNI NG MARKI NG

Each package nust bear the following particulars, in letters grouped on the
same side, legibly and 3 indelibly narked, and visible fromthe outside:

A I dentification
Packer ) Nane and address or
and/ or ) officially issued or

Di spat cher ) accepted code mark. *
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B. Nat ure of produce
"PI NEAPPLES", if the contents are not visible fromthe outside

- Name of the variety.

C Oigin of produce

- Country of origin and, optionally, area where grown, or national
regi onal or local place nane.

D. Conmrer ci al specifications

- Cass and colour criteria,

- Size reference code or wei ght range

- Nunber of fruits,

- Net weight in kilogranmes (optional)
- Tare wei ght of the package

- The indication “To be stored a 8 C”
- The mi ni num sugar content in Brix

E. O ficial control



