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Expertgroep
Finale fase herziening gedelegeerde verordening 2017/891 over de activiteiten en operationele programma’s van producentenorganisatie in de groenten- en fruitsector 

[bookmark: _GoBack]Er werd geen nieuwe informatie gedeeld over de herziening. De nieuwe versie zal normaalgezien begin april (10/04) gepubliceerd worden en in voege treden. 

Gedelegeerde verordening ter aanpassing van uitvoeringsverordening 543/2011 over handelsnormen in de groenten- en fruitsector: overeenstemming met UNECE-normen


[bookmark: _MON_1678517962] 
Procedure
De voorgestelde aanpassingen van kwaliteitsnormen werden eerst op het niveau van de UNECE besproken en besloten, daarna werden ze aan de Raad voorgelegd en goedgekeurd (Council Decision (EU) 2017/2104). Het is de bedoeling om de EU regelgeving te laten overeenstemmen met wat in het UNECE werd afgesproken om op die manier onnodige handelsbarrières te vermijden. Bijgevolg is de bespreking in dit platform eerder een formaliteit aangezien er inhoudelijk geen aanpassingen meer kunnen worden gemaakt.
De geconsolideerde tekst wordt binnenkort gedeeld met de lidstaten, daarna volgt de vertaling, de aanneming (voorzien voor de eerste helft van juni) en de controleperiode van twee maanden. De procedure zou tijdens de eerste helft van augustus moeten afgerond zijn.
Inhoudelijke veranderingen
De inhoudelijke veranderingen werden aangebracht in de Annex van de gedelegeerde verordening en zijn de volgende:
· Appels & peren: aanvulling variëteitenlijst
· Paprika: aanvulling van mild pikante variëteiten
· Tafeldruiven: toelating van bepaalde gebreken van de schil in klasse I en II;  minimumgewicht per portie/tros in klasse I en II.
Één lidstaat had bezwaren tegen de voorgestelde veranderingen, maar daar kon volgens de Commissie geen rekening mee gehouden worden aangezien we ons niet meer in een onderhandelingsproces bevinden. 
Varia
· Verlenging uitvoeringsverordening 532/2020 over administratieve controles en controles ter plaatse


· Procedure:
De interservice consultation is afgerond. De Commissie plant de verordening aan te nemen en te publiceren binnen één maand.
· Inhoudelijke veranderingen:
De afwijkingen en flexibiliteit die de uitvoeringsverordening 532/2020 mogelijk maakte (omwille van de covid-19 crisis) worden verlengd en zullen voor 2021 ook mogelijk zijn. Deze verlenging is een horizontale kwestie en is van toepassing in alle sectoren, o.a. groenten en fruit. 
Voor de groenten en fruitsector zijn volgende aanpassingen relevant:
· De verlenging geldt ook voor controles ter plaatse. 
· Er werd een nieuwe aanpassing toegevoegd met betrekking tot art. 24 van de uitvoeringsverordening 2017/892: voor de controles inzake de erkenningscriteria voldoen in 2021 administratieve controles, en zijn controles ter plaatse niet vereist.
· Controles ter plaatse kunnen vervangen worden door alternatieve controles aan de hand van foto’s met datum en geografische locatie (geotagged), drones, videoconferenties en administratieve controles.
· Voor controles ter plaatse voor groen-oogsten geldt ook een afwijking.
Twee lidstaten gaven schriftelijke opmerkingen. De Commissie zal er schriftelijk op antwoorden en die opnemen in het officieel verslag van de vergadering (nog niet beschikbaar op het moment van schrijven).
· Markttransparantie
Een lidstaat vroeg bijkomende informatie over de berekening van prijzen af-producent (farm gate). De Commissie stelde vast dat veel lidstaten achterlopen met het delen van hun methodologie en marktprijzen en er sprake is van een gemeenschappelijke leercurve. De Commissie vraagt om bilateraal contact op te nemen om oplossingen en aanpakken te bespreken. Het is nodig om inspanningen te leveren, sector is hier ook vragende partij voor. 
· Nationaal Strategisch Plan
België vroeg naar de mogelijkheid om andere doelstellingen en interventies toe te voegen aan die vermeld in artikel 41a en b voor de volgende nationale strategische plannen. De Commissie antwoordde dat de lijst in de Strategische Plan Verordening (SPV) exhaustief is en het daarom niet mogelijk is andere zaken eraan toe te voegen.
· Bevoegdheden Commissie SPV
Een lidstaat vroeg naar de bevoegdheden van de Commissie in de context van de toekomstige SPV, voornamelijk inzake de uitvoeringsverordening 2017/892 over de groenten en fruitsector. De Commissie antwoordde dat het enkel gedelegeerde bevoegdheden heeft in de SPV en er geen rechtsgrond is voor uitvoerende bevoegdheden. Dat laatste heeft de Commissie wél voor de GMO (1308/2013), maar dus niet specifiek voor groenten en fruit.
· Legale interpretatie uitvoeringsverordening 2017/892: mogelijkheid om EU steun van 50% naar 60% op te trekken


Een lidstaat stelde enkele vragen over de legale interpretatie van artikel 8a in uitvoeringsverordening 2017/892. Die vragen en de antwoorden van de Commissie werden opgenomen in de bijlage.
Beheerscomité
Marktsituatie groenten en fruitsector


Algemeen:
· Het mogelijke gevaar dat de interne markt gefragmenteerd wordt door de covid-maatregelen van lidstaten werd tot nu voorkomen. 
· Hier werd verwezen naar de Duitse beslissing om opnieuw controles in te voeren op de grens met Oostenrijk en Tsjechië. De situatie heeft zich (bijna) volledig hersteld en er zijn geen lange files meer. 
· Er werd geen bewijs gevonden dat er een aanzienlijke vermindering zou zijn van handel binnen de EU.
· Recent gepubliceerde data over groenten en fruit:
· FAO: In 2019 bedroeg de wereldwijde productie van groenten en fruit 1.837 miljoen ton.
· De EU heeft hier een aandeel van 9% in, of 166 miljoen ton, waarvan 101 miljoen ton groenten en 65 miljoen ton fruit.
· De productie in de EU lag in 2019 2,5% lager dan in 2018.
· De belangrijkste EU producenten zijn Spanje (-4%), Italië (-3%) en Frankrijk (-3%)
· Eurostat:
· De belangrijkste fruitteelten in 2019 waren: pitvruchten, citrusvruchten en steenvruchten
· De belangrijkste groententeelten in 2019 waren: tomaten, ajuinen en wortels.

De inflatie in de EU trekt aan en de Eurozone zit niet meer in deflatie (was het geval van augustus tot december). Voedselprijzen zijn aan de lage kant (14 lidstaten registreerden voedselprijzen lager dan voor de aanvang van de sanitaire crisis).

Buitenlandse agro-handel (Extra EU):
· Die steeg de eerste elf maanden van 2020 (ondanks de economische crisis door covid-19 en Brexit onzekerheden). De EU is een netto-exporteur in agri-voeding, met een handel surplus van €57 miljard.
· Voor groenten en fruit geldt het omgekeerde; de import steeg, (voornamelijk fruit en dan citrusvruchten in het bijzonder), terwijl de export stabiel bleef.
· Meer details zijn terug te vinden in het volgende rapport ’Monitoring EU Agri-food trade’ (data van januari-november 2020).

Binnenlandse agro-handel (Intra-EU):
· Intra-EU handel van groenten en fruit steeg in 2020 met 2% en is goed voor €63 miljard. Nederland en Spanje vertegenwoordigen de helft van de intra-EU export, en Frankrijk en Duitsland de helft van intra-EU import.
· Fruitsector is heel dynamisch, 20%-30% gestegen door groei belangrijkste producten (sinaasappels, appels, citroenen).
· De cijfers van de groentensector zijn in 2020 gezakt, dit komt voornamelijk door de zwaar getroffen aardappelhandel (-25%). Handel in tomaten was stabiel (+1%) en paprika’s dynamisch (+5%).

Zoom-in op appels:
· Prijzen zijn sinds augustus historisch hoog, met gemiddeld 30% hogere prijzen dan gemiddeld.
· Lagere productie die rond 11,5 miljoen ton wordt geschat Dit is stabiel ten opzicht van vorig jaar en -3% ten opzichte van het vijfjarengemiddelde. 
· Tot december 2020 is de export gedaald (-14% t.o.v. vijfjarengemiddelde) en de import gestegen (-4% t.o.v. vijfjarengemiddelde). Dit komt daar een grote vraag en lage productie en men verwacht dat deze trend zal aanhouden.
· De volgende vergadering van de ‘Market observatory pip fruit’ is 20/05/2021.

Zoom-in op tomaten:
· De koudeprik en de Filomena storm die Spanje in januari trof, vertraagde de productie en zorgde in februari voor een overaanbod waardoor prijzen onder druk werden gezet. De prijzen waren in februari vooral laag voor Spanje en Nederland.
· De eerste twee weken van maart stegen de prijzen, met prijzen hoger dan het vijfjarengemiddelde voor Spanje, Italië en Frankrijk.
· De EU productie van verse tomaten (6 miljoen ton) is voornamelijk voor EU consumptie. De EU is een netto-importeur van tomaten. In 2020 steeg de extra-EU import met 19% t.o.v. vijfjarengemiddelde. De intra-EU handel waarde is stabiel en bedraagt vier keer de waarde van extra-EU import.  

Internationale handel:
· Airbus-Boeing geschil: 
· Vergeldingstarieven tussen de EU en VS over illegale subsidies voor zowel Airbus als Boeing zijn tijdelijk, voor vier maanden, geschorst.
· Hoewel dit positief nieuws is voor de EU groenten en fruitsector, blijven sommige SPS barrières wel bestaan. De tarieven hadden voornamelijk een impact om Franse en Duitse confituren, citrusvruchten, kersen, vruchtensappen. Voor de import uit de VS waren vooral noten en zoete aardappels getroffen.
· Brexit: 
· De Britse overheid besliste om de verplichtingen van de fytosanitaire certificaten uit te stellen tot januari 2022. Fysieke douanecontroles zullen pas vanaf maart 2022 plaatsvinden. 
· De totale import van de EU naar het VK daalde in januari 2021 met 20%. Er werd ook aanzienlijk minder groenten en fruit geïmporteerd uit de EU, terwijl het VK 10% meer groenten en fruit importeerde uit niet-EU landen. Het is nog niet zeker dat dit een nieuwe trend is. Deze beweging kan ook het gevolg zijn van voorbereidingen op de Brexit. 

Voorlopig rapport implementatie EU schoolfruit, groenten en melkprogramma 2019/2020


De Commissie presenteerde het voorlopig rapport van de implementatie van het EU schoolfruit, groenten en melkprogramma in het schooljaar 2019/2020. Bepaalde cijfers worden momenteel nog gecontroleerd. Het VK deed dat schooljaar nog mee met het programma. 
De voornaamste punten zijn: 
· Begroting:
· Totale EU financiering: €143.215.011; Nationale middelen: € 88.951.586
· Nationale private of publiek middelen zijn niet verplicht. Sommige lidstaten blijven middelen toewijzen en er zijn ook families die scholen financieren.
· Scholen bleven enkel in zweden heel het schooljaar open. 
· Meeste middelen (93%) worden besteed aan verse producten, overige 7% verwerkte groenten en fruit
· Deelname kinderen & scholen: 
· Voornamelijk lagere scholen
· Duitsland, Roemenië en Polen hebben het hoogste aantal deelnemers
· Verdeelde producten
· Meest verdeelde producten:
· Vers fruit: appels, peren, citrusvruchten, pruimen
· Vers groenten: wortels, tomaten, komkommer
· Verwerkte groeten en fruit: fruitsap, gedroogd fruit
· Melkproducten: consumptiemelk, gewone yoghurt, melkproducten zonder toegevoegde suiker, smaak, vruchten, noten of cacao
· Hoeveelheden: 
· Verse groenten en fruit: 53.199.482 kg
· Verwerkte groenten en fruit: 534.900kg en 5.392.865 liter
· In het rapport staan meer details over de porties, kost en frequentie van de verdeling
· Het rapport bevat ook informatie over de genomen educatieve maatregelen, communicatie activiteiten en betrokken autoriteiten

Jaarverslagen (T)(U)POs: update toelichtende nota en jaarverslag 2019


 
De Commissie presenteerde het voorlopig rapport met de gegevens van 2019 en illustreerde aan de hand hiervan hoe de jaarverslagen dienen ingevuld te worden. Aangezien ze hierover veel vragen van lidstaten krijgen, werd de toelichtende nota aangevuld.
Het belangrijkste punt hier was de manier waarop de leden van de producenteorganisaties geteld worden en de nood een onderscheid te maken tussen producenten (fysieke, ‘natuurlijke’ persoon) en leden (kunnen ook een legale entiteiten zijn).
De figuren uit de presentatie werden toegevoegd in de bijlage van de toelichtende nota. Lidstaten worden gevraagd hun feedback hierop te sturen voor 15/04/2021. Die input en een vernieuwde versie zal besproken worden tijdens het volgende beheerscomité.
Uit het jaarverslag bleek dat:
· Het aantal legale leden stabiel zijn terwijl het aantal fysieke leden sinds 2021 constant daalt. De Commissie stelt zich hier vragen bij en zoekt een verklaring. 
· Er een constant groei van de waarde van vermarkte goederen is.
· België, met 85%, de hoogste organisatiegraad heeft.
· Het productieareaal van groenten en fruit in de EU constant is.
· De totale uitgaves van de operationele programma’s in België daalden in 2019 t.o.v het gemiddelde van 2014-2018 (-9%), net als Nederland (-44%), Oostenrijk (36%) en Cyprus (-65%) 
· De meest voorkomende uitgaven per doelstelling zijn: productieplanning (27%), verbetering productkwaliteit (25%), commerciële waarde product versterken (21%), milieumaatregelen (15% -> belangrijk voor SPV!)
· De meest voorkomende uitgaven per maatregel zijn: investeringen (56%), kwaliteitsprogramma’s (12%), milieumaatregelen (10%)
Varia
De volgende vergadering van het beheerscomité zal plaatsvinden op 18/05/2021.
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EN			EN

EXPLANATORY MEMORANDUM

1.	CONTEXT OF THE DELEGATED ACT

The purpose of this delegated act is to lay down rules amending the existing marketing standards in line with amendments adopted in the quality standards of the United Nations Economic Commission for Europe (UNECE). In order to avoid unnecessary barriers to trade, the specific standards for apples, pears, sweet peppers and table grapes should be aligned with the UNECE standards.

The adoption of this delegated act does not entail financial implications.

2.	CONSULTATIONS PRIOR TO THE ADOPTION OF THE ACT

Consultations, involving experts from all the 27 Member States, have been carried within the Experts Group for Agricultural Markets established under Regulation (EU) No 1308/2013, in particular concerning aspects falling under the single CMO regulation – Horticultural products held on 23 March 2021 where a draft text was presented and agreed. The draft version of the present act was transmitted to the European Parliament and to the Council when convening the Experts Group meetings.

3.	LEGAL ELEMENTS OF THE DELEGATED ACT

The delegated act amends Annex I of Commission Regulation (EC) No 543/2011 as regards specific marketing standards for apples, pears, sweet peppers and table grapes.





EN	3		EN

COMMISSION DELEGATED REGULATION (EU) …/...

of XXX

amending Implementing Regulation (EU) No 543/2011 as regards marketing standards in the fruit and vegetables sector

THE EUROPEAN COMMISSION,

Having regard to the Treaty on the Functioning of the European Union,

Having regard to Regulation (EU) No 1308/2013 of the European Parliament and of the Council of 17 December 2013 establishing a common organisation of the markets in agricultural products and repealing Council Regulations (EEC) No 922/72, (EEC) No 234/79, (EC) No 1037/2001 and (EC) No 1234/2007[footnoteRef:1], and in particular Article 75(2) thereof, [1: 	OJ L 347, 20.12.2013, p. 671.] 


Whereas:

1. Annex I of Commission Implementing Regulation (EU) No 543/2011[footnoteRef:2] lays down detailed rules on marketing standards for fruit and vegetables. [2: 	Commission Implementing Regulation (EU) No 543/2011 of 7 June 2011 laying down detailed rules for the application of Council Regulation (EC) No 1234/2007 in respect of the fruit and vegetables and processed fruit and vegetables sectors (OJ L 157, 15.6.2011, p. 1).] 


(1) From 2018 to 2020 the Working Party on Agricultural Quality Standards of the United Nations Economic Commission for Europe (UNECE) revised the UNECE standards for sweet peppers (2018 & 2020), table grapes (2019 & 2020), apples and pears (2020). In order to avoid unnecessary barriers to trade, the general and specific marketing standards for those fruits and vegetables provided for in Implementing Regulation (EU) No 543/2011 should be aligned with the new UNECE standards.

(2) Considering that those revised UNECE standards were successfully submitted to the approval of the Member States according to the procedure laid down in the Council Decision (EU) 2017/2104 of 6 November 2017 on the position to be taken on behalf of the European Union within the UNECE — Working Party on Agricultural Quality Standards (UNECE-WP.7)[footnoteRef:3]. [3: 	Council Decision (EU) 2017/2104 of 6 November 2017 on the position to be taken on behalf of the European Union within the United Nations Economic Commission for Europe — Working Party on Agricultural Quality Standards (UNECE-WP.7) concerning proposals on quality standards for fruit and vegetables (OJ L 303, 18.11.2017, p. 1). ] 


(3) Regulation (EU) No 543/2011 should therefore be amended accordingly,

HAS ADOPTED THIS REGULATION:

Article 1

Amendment of Implementing Regulation (EU) No 543/2011

Implementing Regulation (EU) No 543/2011 is amended as follows:

(1) Annex I is replaced by the text set out in the Annex to this Regulation.

Article 2

Entry into force

This Regulation shall enter into force on the seventh day following that of its publication in the Official Journal of the European Union.

This Regulation shall be binding in its entirety and directly applicable in all Member States.

Done at Brussels,	

	For the Commission

	The President

	Ursula VON DER LEYEN
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Brussels,  XXX     […] (2021)  XXX   draft     COMMISSION DELEGATED REGULATION (EU) …/...   of  XXX   amending Implementing Regulation (EU) No 543/2011 as regards marketing standards  in the fruit and vegetables sector  


This draft has not been adopted or endorsed by the European Commission.   Any views expressed are the preliminary views of the Commission services   and may not in any circumstances be regarded as stating an official position   of the Commission. The information   transmitted is intended only for the   Member State or entity to which it is addressed for discussions and may   contain confidential and/or privileged material.  
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ANNEX

"ANNEX I

MARKETING STANDARDS REFERRED TO IN ARTICLE 3

Part A – General marketing standard

The purpose of this general marketing standard is to define the quality requirements for fruit and vegetables, after preparation and packaging.

However, at stages following dispatch products may show in relation to the requirements of the standard:

1. a slight lack of freshness and turgidity,

a slight deterioration due to their development and their tendency to perish.



1.	Minimum requirements

	Subject to the tolerances allowed, the products shall be:

intact,

sound; products affected by rotting or deterioration such as to make them unfit for consumption are excluded,

clean, practically free of any visible foreign matter,

practically free from pests,

free from damage caused by pests affecting the flesh,

free of abnormal external moisture,

free of any foreign smell and/or taste.

The condition of the products must be such as to enable them:

to withstand transportation and handling,

to arrive in satisfactory condition at the place of destination.

2.	Minimum maturity requirements

	The products must be sufficiently developed, but not over-developed, and fruit must display satisfactory ripeness and must not be overripe.

	The development and state of maturity of the products must be such as to enable them to continue their ripening process and to reach a satisfactory degree of ripeness.

3.	Tolerance

A tolerance of 10 % by number or weight of product not satisfying the minimum quality requirements shall be permitted in each lot. Within this tolerance not more than 2 per cent in total may consist of produce affected by decay.

4.	Marking 

Each package[footnoteRef:1] must bear the following particulars, in letters grouped on the same side, legibly and indelibly marked, and visible from the outside. [1: 	These marking provisions do not apply to sales packages presented in packages. However, they do apply to sales packages presented separately.] 




A.	Identification

Name and physical address of the packer and/or the dispatcher (for example: street/city/region/postal code and, if different from the country of origin, the country).

This mention may be replaced:

1. for all packages with the exception of pre-packages, by the officially issued or accepted code mark representing the packer and/or the dispatcher, indicated in close connection with the reference ‘Packer and/or Dispatcher’ (or equivalent abbreviations). The code mark shall be preceded by the ISO 3166 (alpha) country/area code of the recognising country, if not the country of origin;

1. for pre-packages only, by the name and the address of a seller established within the Union indicated in close connection with the mention ‘Packed for:’ or an equivalent mention. In this case, the labelling shall also include a code representing the packer and/or the dispatcher. The seller shall give all information deemed necessary by the inspection body as to the meaning of this code.

B.	Origin

Full name of the country of origin[footnoteRef:2]. For products originating in a Member State this shall be in the language of the country of origin or any other language understandable by the consumers of the country of destination. For other products, this shall be in any language understandable by the consumers of the country of destination. [2: 	The full or commonly used name shall be indicated.] 




Packages need not to bear the particulars mentioned in the first subparagraph, when they contain sales packages, clearly visible from the outside, and all bearing these particulars. These packages shall be free from any indications such as could mislead. When these packages are palletised, the particulars shall be given on a notice placed in an obvious position on at least two sides of the pallet.



Part B – Specific marketing standards

PART 1: MARKETING STANDARD FOR APPLES

I.	DEFINITION OF PRODUCE

This standard applies to apples of varieties (cultivars) grown from Malus domestica Borkh., to be supplied fresh to the consumer, apples for industrial processing being excluded.

II.	PROVISIONS CONCERNING QUALITY

The purpose of the standard is to define the quality requirements for apples, after preparation and packaging.

However, at stages following dispatch products may show in relation to the requirements of the standard:

a slight lack of freshness and turgidity,

for products graded in classes other than the “Extra” Class, a slight deterioration due to their development and their tendency to perish.

A.	Minimum requirements

	In all classes, subject to the special provisions for each class and the tolerances allowed, apples must be:

1. intact,

1. sound; produce affected by rotting or deterioration such as to make it unfit for consumption is excluded,

1. clean, practically free of any visible foreign matter,

1. practically free from pests,

1. free from damage caused by pests affecting the flesh,

1. free from serious watercore, except for varieties marked with "V" listed in the appendix to this standard,

1. free of abnormal external moisture,

1. free of any foreign smell and/or taste.

	The development and condition of the apples must be such as to enable them:

1. to withstand transportation and handling, and

1. to arrive in satisfactory condition at the place of destination.

B.	Maturity requirements

	The apples must be sufficiently developed, and display satisfactory ripeness.

	The development and state of maturity of the apples must be such as to enable them to continue their ripening process and to reach the degree of ripeness required in relation to the varietal characteristics.

	In order to verify the minimum maturity requirements, several parameters may be considered (for example morphological aspect, taste, firmness and refractometric index).

C.	Classification

	Apples are classified in three classes defined below.

(i)	‘Extra’ Class

	Apples in this class must be of superior quality. They must be characteristic of the variety[footnoteRef:3] and with the stalk which must be intact. [3: 	A non-exhaustive list of varieties providing a classification on colouring and russeting is set out in the
appendix to this standard.] 


	Apples must express the following minimum surface colour characteristic of the variety:

1. 3/4 of total surface red coloured in case of colour group A,

1. 1/2 of total surface mixed red coloured in case of colour group B,

1. 1/3 of total surface slightly red coloured, blushed or striped in case of colour group C,

1. no minimum colour requirement in case of colour group D.

	The flesh must be perfectly sound.

	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:

1. very slight skin defects,

1. very slight russeting[footnoteRef:4] such as: [4: 	Varieties marked with “R” in the appendix to this standard are exempt from the provisions on russeting.] 


1. brown patches that may not go outside the stem cavity and may not be rough and/or

1. slight isolated traces of russeting.

(ii)	Class I

	Apples in this class must be of good quality. They must be characteristic of the variety[footnoteRef:5]. [5: 	A non-exhaustive list of varieties providing a classification on colouring and russeting is set out in the
appendix to this standard.] 


	Apples must express the following minimum surface colour characteristic of the variety:

1. 1/2 of total surface red coloured in case of colour group A,

1. 1/3 of total surface mixed red coloured in case of colour group B,

1. 1/10 of total surface slightly red coloured, blushed or striped in case of colour group C,

1. no minimum colour requirement in case of colour group D.

	The flesh must be perfectly sound.

	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:

1. a slight defect in shape,

1. a slight defect in development,

1. a slight defect in colouring,

1. slight bruising not exceeding 1 cm2 of total surface area and not discoloured,

1. slight skin defects which must not extend over more than:

1. 2 cm in length for defects of elongated shape,

1. 1 cm2 of total surface area for other defects, with the exception of scab (Venturia inaequalis), which must not extend over more than 0,25 cm2 , cumulative, in area,

1. slight russeting[footnoteRef:6] such as: [6: 	Varieties marked with “R” in the appendix to this standard are exempt from the provisions on russeting.] 


1. brown patches that may go slightly beyond the stem or pistil cavities but may not be rough and/or

1. thin net-like russeting not exceeding 1/5 of the total fruit surface and not contrasting strongly with the general colouring of the fruit and/or

1. dense russeting not exceeding 1/20 of the total fruit surface, while

1. thin net-like russeting and dense russeting taken together may not exceed a maximum of 1/5 of the total surface of the fruit.

The stalk may be missing, provided the break is clean and the adjacent skin is not damaged.

(iii)	Class II

	This class includes apples which do not qualify for inclusion in the higher classes but satisfy the minimum requirements specified above.

	The flesh must be free from major defects.

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

1. defects in shape,

1. defects in development,

1. defects in colouring,

1. slight bruising not exceeding 1,5 cm2 in area which may be slightly discoloured,

1. skin defects which must not extend over more than:

1. 4 cm in length for defects of elongated shape,

1. 2,5 cm2 of total surface area for other defects, with the exception of scab (Venturia inaequalis), which must not extend over more than 1 cm2 , cumulative, in area;

1. slight russeting[footnoteRef:7] such as [7: 	Varieties marked with “R” in the appendix to this standard are exempt from the provisions on russeting.] 


1. brown patches that may go beyond the stem or pistil cavities and may be slightly rough and/or

1. thin net-like russeting not exceeding 1/2 of the total fruit surface and not contrasting strongly with the general colouring of the fruit and/or

1. dense russeting not exceeding 1/3 of the total fruit surface, while

1. thin net-like russeting and dense russeting taken together may not exceed a maximum of 1/2 of the total surface of the fruit.

III.	PROVISIONS CONCERNING SIZING

Size is determined either by the maximum diameter of the equatorial section or by weight.

The minimum size shall be 60 mm, if measured by diameter or 90 g, if measured by weight. Fruit of smaller sizes may be accepted, if the Brix level[footnoteRef:8] of the produce is equal to or greater than to 10,5° Brix and the size is not smaller than 50 mm or 70 g. [8: 	Calculated as described in the OECD guidance on objective tests, available at: http://www.oecd.org/agriculture/fruit-vegetables/publications.] 


To ensure the uniformity in size, the range in size between produce in the same package shall not exceed:

(a)	for fruit sized by diameter:

1. 5 mm for “Extra” Class fruit and for Classes I and II fruit packed in rows and layers. However, for apples of the varieties Bramley's Seedling (Bramley, Triomphe de Kiel) and Horneburger, the difference in diameter may amount to 10 mm, and

1. 10 mm for Class I fruit packed in sales packages or loose in the package. However, for apples of the varieties Bramley's Seedling (Bramley, Triomphe de Kiel) and Horneburger, the difference in diameter may amount to 20 mm.

(b)	for fruit sized by weight:

1. For “Extra” Class and Classes I and II apples packed in rows and layers:

		Range (g)

		Weight difference (g)



		70-90

		15 g



		91-135

		20 g



		136-200

		30 g



		201-300

		40 g



		> 300

		50 g





1. For Class I fruit packed in sales packages or loose in the package:

		Range (g)

		Uniformity (g)



		70-135

		35



		136-300

		70



		> 300

		100







There is no sizing uniformity requirement for Class II fruit packed in sales packages or loose in the package.

Varieties of miniature apples, marked with an “M” in the appendix to this standard, are exempted from the sizing provisions. Those miniature varieties must have a minimum Brix level[footnoteRef:9] of 12°. [9: 	Calculated as described in the OECD guidance on objective tests, available at: http://www.oecd.org/agriculture/fruit-vegetables/publications.] 


IV.	PROVISIONS CONCERNING TOLERANCES

	At all marketing stages, tolerances in respect of quality and size shall be allowed in each lot for produce not satisfying the requirements of the class indicated.

A.	Quality tolerances

(i)	‘Extra’ Class

	A total tolerance of 5 per cent, by number or weight, of apples not satisfying the requirements of the class, but meeting those of Class I is allowed. Within this tolerance not more than 0.5 per cent in total may consist of produce satisfying the requirements of Class II quality.

(ii)	Class I

	A total tolerance of 10 per cent, by number or weight, of apples not satisfying the requirements of the class, but meeting those of Class II is allowed. Within this tolerance not more than 1 per cent in total may consist of produce satisfying neither the requirements of Class II quality nor the minimum requirements, or of produce affected by decay.

(iii)	Class II

	A total tolerance of 10 per cent, by number or weight, of apples satisfying neither the requirements of the class nor the minimum requirements is allowed. Within this tolerance not more than 2 per cent in total may consist of produce affected by decay.

B.	Size tolerances

	For all classes: a total tolerance of 10 per cent, by number or weight, of apples not satisfying the requirements as regards sizing is allowed. This tolerance may not be extended to include produce with a size:

1. 5 mm or more below the minimum diameter,

1. 10 g or more below the minimum weight.

V.	PROVISIONS CONCERNING PRESENTATION

A.	Uniformity

	The contents of each package must be uniform and contain only apples of the same origin, variety, quality and size (if sized) and the same degree of ripeness.

	In the case of the ‘Extra’ Class, uniformity also applies to colouring.

	However, a mixture of apples of distinctly different varieties may be packed together in a sales package provided they are uniform in quality and, for each variety concerned, in origin. Uniformity in size is not required.

	The visible part of the contents of the package must be representative of the entire contents. Information lasered on single fruit should not lead to flesh or skin defects.

B.	Packaging

	The apples must be packed in such a way as to protect the produce properly. In particular, sales packages of a net weight exceeding 3 kg shall be sufficiently rigid to ensure proper protection of the produce.

	The materials used inside the package must be 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.

	Stickers individually affixed on the produce shall be such that, when removed, they neither leave visible traces of glue, nor lead to skin defects.

	Packages must be free of all foreign matter.

VI.	PROVISIONS CONCERNING MARKING

Each package[footnoteRef:10] must bear the following particulars, in letters grouped on the same side, legibly and indelibly marked, and visible from the outside. [10: 	These marking provisions do not apply to sales packages presented in packages. However, they do apply to sales packages presented separately.] 


A.	Identification

	Name and physical address of the packer and/or the dispatcher (for example street/city/region/postal code and, if different from the country of origin, the country).

	This mention may be replaced:

1. for all packages with the exception of pre-packages, by the officially issued or accepted code mark representing the packer and/or the dispatcher, indicated in close connection with the reference ‘Packer and/or Dispatcher’ (or equivalent abbreviations). The code mark shall be preceded by the ISO 3166 (alpha) country/area code of the recognising country, if not the country of origin;

1. for pre-packages only, by the name and the address of a seller established within the Union indicated in close connection with the mention ‘Packed for:’ or an equivalent mention. In this case, the labelling shall also include a code representing the packer and/or the dispatcher. The seller shall give all information deemed necessary by the inspection body as to the meaning of this code.

B.	Nature of produce

1. ‘Apples’ if the contents are not visible from the outside.

1. Name of the variety. In the case of a mixture of apples of distinctly different varieties, names of the different varieties.	
The name of the variety may be replaced by a synonym. A trade name[footnoteRef:11] may only be given in addition to the variety or the synonym.	
In the case of mutants with varietal protection, this variety name may replace the basic variety name. In case of mutants without varietal protection, this mutant name may only be indicated in addition to the basic variety name. [11: 	A trade name can be a trade mark for which protection has been sought or obtained or any other commercial denomination.] 


1. "Miniature variety", where appropriate.

C.	Origin of produce

	Country of origin[footnoteRef:12] and, optionally, district where grown, or national, regional or local place name. [12: 	The full or commonly used name shall be indicated. ] 


	In the case of a mixture of distinctly different varieties of apples of different origins, the indication of each country of origin shall appear next to the name of the variety concerned.

D.	Commercial specifications

1. Class

1. Size, or for fruit packed in rows and layers, number of units.

	If identification is by the size, this should be expressed:

(a)	for produce subject to the uniformity rules, as minimum and maximum diameters or minimum and maximum weights;

(b)	optionally, for produce not subject to the uniformity rules, as the diameter or the weight of the smallest fruit in the package followed by ‘and over’ or equivalent denomination or, where appropriate, followed by the diameter or weight of the largest fruit in the package.

E.	Official control mark (optional)

Packages need not to bear the particulars mentioned in the first subparagraph, when they contain sales packages, clearly visible from the outside, and all bearing these particulars. These packages shall be free from any indications such as could mislead. When these packages are palletised, the particulars shall be given on a notice placed in an obvious position on at least two sides of the pallet.
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Appendix

Non-exhaustive list of apple varieties

Fruits of varieties that are not part of the list must be graded according to their varietal characteristics.

Some of the varieties listed in the following table may be marketed under names for which trademark protection has been sought or obtained in one or more countries. The three first columns of the table hereunder do not intend to include such trademarks. References to known trademarks have been included in the fourth column for information only.

Legend:

M = miniature variety

R = russet variety

V = watercore

* = mutant without varietal protection but linked to a registered/protected trademark; mutants not marked with the asterisk are protected varieties

		Varieties

		Mutant

		Synonyms

		Trademarks

		Colour group

		Additional specifications



		African Red

		

		

		African Carmine ™

		B

		



		Akane

		

		Tohoku 3, Primerouge

		

		B

		



		

		

		

		

		

		



		Alkmene

		

		Early Windsor

		

		C

		



		

		

		

		

		

		



		Alwa

		

		

		

		B

		



		Amasya

		

		

		

		B

		



		Ambrosia

		

		

		Ambrosia ® 

		B

		



		

		

		

		

		

		



		Annurca

		

		

		

		B

		



		

		

		

		

		

		



		Ariane

		

		

		Les Naturianes ®

		B

		



		Arlet

		

		Swiss Gourmet

		

		B

		R



		

		

		

		

		

		



		AW 106

		

		

		Sapora ®

		C

		



		

		

		

		

		

		



		Belgica

		

		

		

		B

		



		Belle de Boskoop 

		

		Schone van Boskoop, Goudreinette

		

		D

		R



		

		

		

		

		

		



		

		Boskoop rouge

		Red Boskoop, Roter Boskoop, Rode Boskoop

		

		B

		R



		

		Boskoop Valastrid

		

		

		B

		R



		

		

		

		

		

		



		Berlepsch

		

		Freiherr von Berlepsch

		

		C

		



		

		

		

		

		

		



		

		Berlepsch rouge

		Red Berlepsch, Roter Berlepsch

		

		B

		



		Bonita 

		

		

		

		A

		



		Braeburn

		

		

		

		B

		



		

		

		

		

		

		



		

		Hidala

		

		Hillwell ®

		A

		



		

		Joburn

		

		Aurora ™,

Red Braeburn ™,

Southern Rose ™

		A

		



		

		Lochbuie Red Braeburn

		

		

		A

		



		

		Mahana Red Braeburn

		

		Redfield ®

		A

		



		

		Mariri Red 

		

		Eve ™, Aporo ®

		A

		



		

		

		

		

		

		



		

		Royal Braeburn

		

		

		A

		



		Bramley's Seedling

		

		Bramley, Triomphe de Kiel

		

		D

		



		

		

		

		

		

		



		Cardinal

		

		

		

		B

		



		

		

		

		

		

		



		Caudle

		

		

		Cameo ®, Camela®

		B

		



		

		Cauflight

		

		Cameo ®, Camela®

		A

		



		

		

		

		

		

		



		CIV323

		

		

		Isaaq ®

		B

		



		CIVG198

		

		

		Modi ®

		A

		



		Civni

		

		

		Rubens ®

		B

		



		Collina

		

		

		

		C

		



		Coop 38

		

		

		Goldrush ®, Delisdor ®

		D

		R



		Coop 39

		

		

		Crimson Crisp ®

		A

		



		Coop 43

		

		

		Juliet ®

		B

		



		Coromandel Red

		

		Corodel

		

		A

		



		Cortland

		

		

		

		B

		



		Cox's Orange Pippin

		

		Cox orange, Cox's O.P.

		

		C

		R



		

		

		

		

		

		



		Cripps Pink

		

		

		Pink Lady ®, Flavor Rose ®

		C

		



		

		

		

		

		

		



		

		Lady in Red

		

		Pink Lady ®

		B

		



		

		Rosy Glow

		

		Pink Lady ®

		B

		



		

		Ruby Pink

		

		

		B

		



		Cripps Red

		

		

		Sundowner ™, Joya ®

		B

		



		Dalinbel

		

		

		Antares ®

		B

		R



		Dalitron 

		

		

		Altess ®

		D

		



		Delblush

		

		

		Tentation ®

		D

		



		Delcorf 



		

		

		Delbarestivale ®

		C

		



		

		

		

		

		

		



		

		Celeste

		

		

		B

		



		

		Bruggers Festivale

		

		Sissired ®

		A

		



		

		Dalili

		

		Ambassy ®

		A

		



		

		Wonik*

		

		Appache ®

		A

		



		

		

		

		

		

		



		Delcoros

		

		

		Autento ®

		A

		



		Delgollune

		

		

		Delbard Jubilé ®

		B

		



		Delicious ordinaire

		

		Ordinary Delicious

		

		B

		



		

		

		

		

		

		



		Discovery

		

		

		

		C

		



		

		

		

		

		

		



		Dykmanns Zoet

		

		

		

		C

		



		Egremont Russet

		

		

		

		D

		R



		

		

		

		

		

		



		Elise

		

		De Roblos, Red Delight

		

		A

		



		

		

		

		

		

		



		Elstar 

		

		

		

		C

		



		

		

		

		

		

		



		

		Bel-El

		

		Red Elswout ®

		C

		



		

		Daliest

		

		Elista ®

		C

		



		

		Daliter

		

		Elton ™

		C

		



		

		Elshof

		

		

		C

		



		

		Elstar Boerekamp

		

		Excellent Star ®

		C

		



		

		Elstar Palm

		

		Elstar PCP ®

		C

		



		

		Goedhof

		

		Elnica ®

		C

		



		

		Red Elstar

		

		

		C

		



		

		RNA9842

		

		Red Flame ®

		C

		



		

		Valstar

		

		

		C

		



		

		Vermuel

		

		Elrosa ®

		C

		



		Empire

		

		

		

		A

		



		Fengapi 

		

		

		Tessa ®

		B

		



		Fiesta

		

		Red Pippin

		

		C

		



		

		

		

		

		

		



		Fresco

		

		

		Wellant ®

		B

		R



		Fuji 

		

		

		

		B

		V



		

		

		

		

		

		



		

		Aztec

		

		Fuji Zhen ®

		A

		V



		

		Brak

		

		Fuji Kiku ® 8

		B

		V



		

		FUCIV51 

		

		SAN-CIV ®

		A

		V



		

		Fuji Fubrax

		

		Fuji Kiku ® Fubrax

		B

		V



		

		Fuji Supreme

		

		

		A

		V



		

		Fuji VW 

		

		King Fuji ®

		A

		V



		

		Heisei Fuji

		

		Beni Shogun ®

		A

		V



		

		Raku-Raku

		

		

		B

		V



		Gala

		

		

		

		C

		



		

		Alvina 

		

		

		A

		



		

		ANABP 01 

		

		Bravo ™

		A

		



		

		Baigent

		

		Brookfield ®

		A

		



		

		Bigigalaprim

		

		Early Red Gala ®

		B

		



		

		Devil Gala 

		

		

		A

		



		

		Fengal

		

		Gala Venus

		A

		



		

		Gala Schnico

		

		Schniga ®

		A

		



		

		Gala Schnico Red

		

		Schniga ®

		A

		



		

		Galafresh 

		

		Breeze ®

		A

		



		

		Galaval

		

		

		A

		



		

		Galaxy

		

		Selekta ®

		B

		



		

		Gilmac

		

		Neon ®

		A

		



		

		Imperial Gala

		

		

		B

		



		

		Jugaula

		

		

		B

		



		

		Mitchgla

		

		Mondial Gala ®

		B

		



		

		Natali Gala

		

		

		B

		



		

		

		

		

		

		



		

		Regal Prince

		

		Gala Must ®

		B

		



		

		Royal Beaut

		

		

		A

		



		

		Simmons

		

		Buckeye ® Gala

		A

		



		

		Tenroy 

		

		Royal Gala ®

		B

		



		

		ZoukG1 

		

		Gala One®

		A

		



		Galmac 

		

		

		Camelot ®

		B

		



		Gloster

		

		

		

		B

		



		

		

		

		

		

		



		Golden 972

		

		

		

		D

		



		Golden Delicious 

		

		Golden

		

		D

		



		

		

		

		

		

		



		

		CG10 Yellow Delicious

		

		Smothee ®

		D

		



		

		Golden Delicious Reinders

		

		Reinders ®

		D

		



		

		Golden Parsi

		

		Da Rosa ®

		D

		



		

		Leratess

		

		Pink Gold ®

		D

		



		

		Quemoni

		

		Rosagold ®

		D

		



		

		

		

		

		

		



		Goldstar

		

		

		Rezista Gold Granny ®

		D

		



		Gradigold

		

		

		Golden Supreme ™, Golden Extreme ™

		D

		



		Gradiyel

		

		

		Goldkiss ®

		D

		



		Granny Smith

		

		

		

		D

		



		

		Dalivair

		

		Challenger ®

		D

		



		

		

		

		

		

		



		Gravensteiner

		

		Gravenstein

		

		D

		



		GS 66 

		

		

		Fräulein ®

		B

		



		HC2-1 

		

		

		Easy pep’s! Zingy ®

		A

		



		Hokuto

		

		

		

		C

		



		Holsteiner Cox 

		

		Holstein

		

		C

		R



		

		

		

		

		

		



		Honeycrisp

		

		

		Honeycrunch ®

		C

		



		

		

		

		

		

		



		Horneburger

		

		

		

		D

		



		

		

		

		

		

		



		Idared

		

		

		

		B

		



		

		Idaredest

		

		

		B

		



		

		Najdared

		

		

		B

		



		

		

		

		

		

		



		Ingrid Marie

		

		

		

		B

		R



		Inored 

		

		

		Story ®, LoliPop ®

		A

		



		James Grieve

		

		

		

		D

		



		

		

		

		

		

		



		Jonagold

		

		

		

		C

		



		

		

		

		

		

		



		

		Early Jonagold

		

		Milenga ®

		C

		



		

		Dalyrian

		

		

		C

		



		

		Decosta

		

		

		C

		



		

		

		

		

		

		



		

		Jonagold Boerekamp

		

		Early Queen ®

		C

		



		

		

		

		

		

		



		

		Jonagold Novajo

		Veulemanns

		

		C

		



		

		Jonagored

		

		Morren’s Jonagored ®

		C

		



		

		Jonagored Supra

		

		Morren’s Jonagored ® Supra ®

		C

		



		

		

		

		

		

		



		

		Red Jonaprince

		

		Wilton’s ®, Red Prince ®

		C

		



		

		

		

		

		

		



		

		Rubinstar

		

		

		C

		



		

		Schneica

		Jonica

		

		C

		



		

		Vivista

		

		

		C

		



		

		

		

		

		

		



		Jonathan

		

		

		

		B

		



		

		

		

		

		

		



		Karmijn de Sonnaville

		

		

		

		C

		R



		Kizuri

		

		

		Morgana ®                   

		B

		



		Ladina

		

		

		

		A

		



		La Flamboyante

		

		

		Mairac ®

		B

		



		Laxton's Superb

		

		

		

		C

		R



		Ligol

		

		

		

		B

		



		Lobo

		

		

		

		B

		



		

		

		

		

		

		



		Lurefresh

		

		

		Redlove ® Era ®

		A

		



		Lureprec

		

		

		Redlove ® Circe ®

		A

		



		Luregust

		

		

		Redlove ® Calypso ®

		A

		



		Luresweet

		

		

		Redlove ® Odysso ®

		A

		



		Maigold

		

		

		

		B

		



		Maribelle

		

		

		Lola ®

		B

		



		MC38 

		

		

		Crimson Snow ®

		A

		



		McIntosh

		

		

		

		B

		



		

		

		

		

		

		



		Melrose

		

		

		

		C

		



		

		

		

		

		

		



		Milwa

		

		

		Diwa ®, Junami ®

		B

		



		Minneiska 

		

		

		SweeTango ® 

		B

		



		Moonglo

		

		

		

		C

		



		Morgenduft

		

		Imperatore

		

		B

		



		Mountain Cove

		

		

		Ginger Gold ™

		D

		



		Mored 

		

		

		Joly Red ®

		A

		



		Mutsu

		

		Crispin

		

		D

		



		Newton

		

		

		

		C

		



		Nicogreen

		

		

		Greenstar ®

		D

		



		Nicoter

		

		

		Kanzi ®

		B

		



		Northern Spy

		

		

		

		C

		



		Ohrin

		

		Orin

		

		D

		



		

		

		

		

		

		



		Paula Red

		

		

		

		B

		



		

		

		

		

		

		



		Pinova

		

		

		Corail ®

		C

		



		

		RoHo 3615

		

		Evelina ®

		B

		



		

		

		

		

		

		



		Piros

		

		

		

		C

		



		Plumac

		

		

		Koru ®

		B

		



		Prem A153

		

		

		Lemonade ®, Honeymoon ®

		C

		



		Prem A17

		

		

		Smitten ®

		C

		



		Prem A280

		

		

		Sweetie™

		B

		



		Prem A96

		

		

		Rockit ™

		B

		M



		R201 

		

		

		Kissabel ® Rouge

		A

		



		Rafzubin

		

		

		Rubinette ®

		C

		



		

		Frubaur                                             

		

		Rubinette ®                                                                                  Rossina

		A

		



		

		Rafzubex

		

		Rubinette ® Rosso

		A

		



		Rajka

		

		

		Rezista Romelike ®

		B

		



		Regalyou 

		

		

		Candine ®

		A

		



		Red Delicious

		

		Rouge américaine

		

		A

		



		

		

		

		

		

		



		

		Campsur

		

		Red Chief ®

		A

		



		

		Erovan

		

		Early Red One ®

		A

		



		

		Evasni

		

		Scarlet Spur ®

		A

		



		

		

		

		

		

		



		

		Stark Delicious

		

		

		A

		



		

		Starking

		

		

		C

		



		

		Starkrimson 

		

		

		A

		



		

		Starkspur

		

		

		A

		



		

		Topred

		

		

		A

		



		

		Trumdor

		

		Oregon Spur Delicious ®

		A

		



		

		

		

		

		

		



		Reine des Reinettes

		

		Gold Parmoné, Goldparmäne 

		

		C

		V



		

		

		

		

		

		



		Reinette grise du Canada

		

		Graue Kanadarenette, Renetta Canada

		

		D

		R



		RM1 

		

		

		Red Moon ®

		A

		



		Rome Beauty

		

		Belle de Rome, Rome, Rome Sport

		

		B

		



		RS1 

		

		

		Red Moon ®

		A

		



		Rubelit 

		

		

		

		A

		



		Rubin

		

		

		

		C

		



		

		

		

		

		

		



		Rubinola

		

		

		

		B

		



		

		

		

		

		

		



		Šampion

		

		Shampion, Champion, Szampion

		

		B

		



		

		Reno 2

		

		

		A

		



		

		Šampion Arno

		Szampion Arno

		

		A

		



		Santana

		

		

		

		B

		



		Sciearly

		

		

		Pacific Beauty ™,

NZ Beauty

		A

		



		Scifresh

		

		

		Jazz ™

		B

		



		Sciglo

		

		

		Southern Snap ™

		A

		



		Scilate

		

		

		Envy ®

		B

		



		Sciray

		

		GS48

		

		A

		



		Scired

		

		

		NZ QueenPacific Queen ™

		A

		R



		Sciros

		

		

		Pacific Rose ™,

NZ Rose

		A

		



		Senshu

		

		

		

		C

		



		Shinano Gold 

		

		

		Yello ®

		D

		



		Spartan

		

		

		

		A

		



		SQ 159 

		

		

		Natyra ®, 

Magic Star ®

		A

		



		Stayman

		

		

		

		B

		



		

		

		

		

		

		



		Summerred

		

		

		

		B

		



		

		

		

		

		

		



		Sunrise

		

		

		

		A

		



		Sunset

		

		

		

		D

		R



		Suntan

		

		

		

		D

		R



		Sweet Caroline

		

		

		

		C

		



		TCL3 

		

		

		Posy ®

		A

		



		Topaz

		

		

		

		B

		



		Tydeman's Early Worcester

		

		Tydeman's Early

		

		B

		



		Tsugaru

		

		

		

		C

		



		UEB32642

		

		

		Opal ®

		D

		



		WA 2 

		

		

		Sunrise Magic ™

		A

		



		WA 38 

		

		

		Cosmic Crisp ™

		A

		



		Worcester Pearmain

		

		

		

		B

		



		Xeleven 

		

		

		Swing ® natural more

		A

		



		York

		

		

		

		B

		



		Zari

		

		

		

		B

		



		Zouk 16 

		

		

		Flanders Pink ®,

Mariposa ®

		B

		



		Zouk 31 

		

		

		Rubisgold ®

		D

		



		Zouk 32 

		

		

		Coryphée ®

		A

		







PART 2: MARKETING STANDARD FOR CITRUS FRUIT

I.	DEFINITION OF PRODUCE

This standard applies to citrus fruit of varieties (cultivars) grown from the following species, to be supplied fresh to the consumer, citrus fruit for industrial processing being excluded:

1. lemons grown from the species Citrus limon (L.) Burm. f. and hybrids thereof,

1. mandarins grown from the species Citrus reticulata Blanco, including satsumas (Citrus unshiu Marcow), clementines (Citrus clementina hort. ex Tanaka), common mandarins (Citrus deliciosa Ten.) and tangerines (Citrus tangerina Tanaka) grown from these species and hybrids thereof,

1. oranges grown from the species Citrus sinensis (L.) Osbeck and hybrids thereof.

II.	PROVISIONS CONCERNING QUALITY

The purpose of the standard is to define the quality requirements for citrus fruit after preparation and packaging.

However, at stages following dispatch products may show in relation to the requirements of the standard:

a slight lack of freshness and turgidity,

for products graded in classes other than the “Extra” Class, a slight deterioration due to their development and their tendency to perish.

A.	Minimum requirements

	In all classes, subject to the special provisions for each class and the tolerances allowed, the citrus fruit must be:

1. intact,

1. free of bruising and/or extensive healed overcuts,

1. sound; produce affected by rotting or deterioration such as to make it unfit for consumption is excluded,

1. clean, practically free of any visible foreign matter,

1. practically free from pests,

1. free from damage caused by pests affecting the flesh,

1. free of signs of shrivelling and dehydration,

1. free of damage caused by low temperature or frost,

1. free of abnormal external moisture,

1. free of any foreign smell and/or taste.

	The development and condition of the citrus fruit must be such as to enable it:

1. to withstand transportation and handling, and

1. to arrive in satisfactory condition at the place of destination.

B.	Maturity requirements

	The citrus fruit must have reached an appropriate degree of development and ripeness, account being taken of criteria proper to the variety, the time of picking and the growing area.

	Maturity of citrus fruit is defined by the following parameters specified for each species below:

1. minimum juice content,

1. minimum sugar/acid ratio[footnoteRef:13], [13: 	Calculated as described in the OECD guidance on objective tests, available at: http://www.oecd.org/agriculture/fruit-vegetables/publications.] 


1. colouring.

	The degree of colouring shall be such that following normal development the citrus fruit reach the colour typical of the variety at their destination point.

		

		Minimum juice content (per cent)

		Minimum sugar/acid ratio

		Colouring



		Lemons

		20

		

		Must be typical of the variety. Fruit with a green (but not dark green) colour is allowed, provided it satisfies the minimum requirements as to juice content



		Satsumas, clementines, other mandarin varieties and their hybrids



		Satsumas

		33

		6.5:1

		Must be typical of the variety on at least one third of the surface of the fruit



		Clementines

		40

		7.0:1

		



		Other mandarin varieties and their hybrids

		33

		7.5:1[footnoteRef:14] [14: 	For the varieties Mandora and Minneola the minimum sugar/acid ratio is 6.0:1 until the end of the marketing year commencing 1 January 2023.] 


		



		
Oranges



		Blood oranges

		30

		 6.5:1

		Must be typical of the variety. However, fruit with light green colour not exceeding one fifth of the total surface area of the fruit is allowed, provided it satisfies the minimum requirements as to juice content.

Oranges produced in areas with high temperatures and high relative humidity conditions during the developing period having a green colour exceeding one fifth of the surface area of the fruit are allowed, provided they satisfy the minimum requirements as to juice content.



		Navels group 

		33

		 6.5:1

		



		Other varieties

		35

		 6.5:1

		



		Mosambi, Sathgudi and Pacitan with more than one fifth green colour

		33

		

		



		Other varieties with more than one fifth green colour

		45

		

		





	Citrus fruit meeting these maturity requirements may be ‘degreened’. This treatment is only permitted if the other natural organoleptic characteristics are not modified.

C.	Classification

	Citrus fruit is classified in three classes, as defined below:

(i)	‘Extra’ Class

	Citrus fruit in this class must be of superior quality. It must be characteristic of the variety and/or commercial type.

	It 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.

(ii)	Class I

	Citrus fruit in this class must be of good quality. It 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:

1. a slight defect in shape,

1. slight defects in colouring, including slight sunburn,

1. slight progressive skin defects, provided they do not affect the flesh,

1. slight skin defects occurring during the formation of the fruit, such as silver scurfs, russets or pest damage,

1. slight healed defects due to a mechanical cause such as hail damage, rubbing or damage from handling,

1. slight and partial detachment of the peel (or rind) for all fruit of the mandarin group.

(iii)	Class II

	This class includes citrus fruit which does not qualify for inclusion in the higher classes but satisfies the minimum requirements specified above.

	The following defects may be allowed, provided the citrus fruit retains its essential characteristics as regards the quality, the keeping quality and presentation:

1. defects in shape,

1. defects in colouring, including sunburn,

1. progressive skin defects, provided they do not affect the flesh,

1. skin defects occurring during the formation of the fruit, such as silver scurfs, russets or pest damage,

1. healed defects due to a mechanical cause such as hail damage, rubbing or damage from handling,

1. superficial healed skin alterations,

1. rough skin,

1. a slight and partial detachment of the peel (or rind) for oranges and a partial detachment of the peel (or rind) for all fruit of the mandarin group.

III.	PROVISIONS CONCERNING SIZING

Size is determined by the maximum diameter of the equatorial section of the fruit or by count.

A.	Minimum size

The following minimum sizes apply:

		Fruit

		Diameter (mm)



		Lemons

		45



		Satsumas, other mandarin varieties and hybrids

		45



		Clementines

		35



		Oranges

		53





B.	Uniformity

	Citrus fruit may be sized by one of the following options:

(a)	To ensure uniformity in size, the range in size between produce in the same package shall not exceed:

1. 10 mm, if the diameter of the smallest fruit (as indicated on the package) is < 60 mm

1. 15 mm, if the diameter of the smallest fruit (as indicated on the package) is ≥ 60 mm but < 80 mm

1. 20 mm, if the diameter of the smallest fruit (as indicated on the package) is ≥ 80 mm but < 110 mm

1. there is no limitation of difference in diameter for fruit ≥ 110 mm.

(b)	When size codes are applied, the codes and ranges in the following tables must be respected:

		

		Size code

		Diameter (mm)



		Lemons



		

		0

		79 - 90



		

		1

		72 - 83



		

		2

		68 - 78



		

		3

		63 - 72



		

		4

		58 - 67



		

		5

		53 - 62



		

		6

		48 - 57



		

		7

		45 - 52



		Satsumas, clementines, and other mandarin varieties and hybrids



		

		1 - XXX

		78 and above



		

		1 - XX

		67 - 78



		

		1 or 1 - X

		63 - 74



		

		2

		58 - 69



		

		3

		54 - 64



		

		4

		50 - 60



		

		5

		46 - 56



		

		6[footnoteRef:15] [15: 	Sizes below 45 mm refer to clementines only.] 


		43 - 52



		

		7

		41 - 48



		

		8

		39 - 46



		

		9

		37 - 44



		

		10

		35 - 42



		Oranges



		

		0

		92 – 110



		

		1

		87 – 100



		

		2

		84 – 96



		

		3

		81 – 92



		

		4

		77 – 88



		

		5

		73 – 84



		

		6

		70 – 80



		

		7

		67 – 76



		

		8

		64 – 73



		

		9

		62 – 70



		

		10

		60 – 68



		

		11

		58 – 66



		

		12

		56 – 63



		

		13

		53 – 60





	Uniformity in size is achieved by the above-mentioned size scales, unless otherwise stated as follows:

	For fruit in bulk bins and fruit in sales packages of a maximum net weight of 5 kg, the maximum difference must not exceed the range obtained by grouping three consecutive sizes in the size scale.

(c)	For fruit sized by count, the difference in size should be consistent with (a).

IV.	PROVISIONS CONCERNING TOLERANCES

At all marketing stages, tolerances in respect of quality and size shall be allowed in each lot for produce not satisfying the requirements of the class indicated.

A.	Quality tolerances

(i)	‘Extra’ Class

	A total tolerance of 5 per cent, by number or weight, of citrus fruit not satisfying the requirements of the class, but meeting those of Class I is allowed. Within this tolerance, not more than 0.5 per cent in total may consist of produce satisfying the requirements of Class II quality.

(ii)	Class I

	A total tolerance of 10 per cent, by number or weight, of citrus fruit not satisfying the requirements of the class, but meeting those of Class II is allowed. Within this tolerance, not more than 1 per cent in total may consist of produce satisfying neither the requirements of Class II quality nor the minimum requirements, or of produce affected by decay.

(iii)	Class II

	A total tolerance of 10 per cent, by number or weight, of citrus fruit satisfying neither the requirements of the class nor the minimum requirements is allowed. Within this tolerance, not more than 2 per cent in total may consist of produce affected by decay.

B.	Size tolerances

	For all classes: a total tolerance of 10 per cent, by number or weight, of citrus fruit corresponding to the size immediately below and/or above that (or those, in the case of the combination of three sizes) mentioned on the packages is allowed.

	In any case, the tolerance of 10 % applies only to fruit not smaller than the following minima:

		Fruit

		Diameter (mm)



		Lemons

		43



		Satsumas, other mandarin varieties and hybrids

		43



		Clementines

		34



		Oranges

		50





V.	PROVISIONS CONCERNING PRESENTATION

A.	Uniformity

	The contents of each package must be uniform and contain only citrus fruit of the same origin, variety or commercial type, quality and size, and appreciably of the same degree of ripeness and development.

	In addition, for the ‘Extra’ Class, uniformity in colouring is required.

	However, a mixture of citrus fruit of distinctly different species may be packed together in a sales package, provided they are uniform in quality and, for each species concerned, in variety or commercial type and origin. Uniformity in size is not required.

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

B.	Packaging

	The citrus fruit must be packed in such a way as to protect the produce properly.

	The materials used inside the package must be 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.

	Stickers individually affixed on the produce shall be such that, when removed, they neither leave visible traces of glue, nor lead to skin defects. Information lasered on single fruit should not lead to flesh or skin defects.

	If the fruit is wrapped, thin, dry, new and odourless[footnoteRef:16] paper must be used. [16: 	The use of preserving agents or any other chemical substance liable to leave a foreign smell on the skin of the fruit is permitted where it is compatible with the applicable European Union provisions.] 


	The use of any substance tending to modify the natural characteristics of the citrus fruit, especially its taste or smell[footnoteRef:17], is prohibited. [17: 	The use of preserving agents or any other chemical substance liable to leave a foreign smell on the skin of the fruit is permitted where it is compatible with the applicable European Union provisions.] 


	Packages must be free of all foreign matter. However, a presentation where a short (not wooden) twig with some green leaves adheres to the fruit is allowed.

VI.	PROVISIONS CONCERNING MARKING

Each package[footnoteRef:18] must bear the following particulars, in letters grouped on the same side, legibly and indelibly marked, and visible from the outside. [18: 	These marking provisions do not apply to sales packages presented in packages. However, they do apply to sales packages presented separately.] 


A.	Identification

	Name and physical address of the packer and/or the dispatcher (for example street/city/region/postal code and, if different from the country of origin, the country).

	This mention may be replaced:

1. for all packages with the exception of pre-packages, by the officially issued or accepted code mark representing the packer and/or the dispatcher, indicated in close connection with the reference ‘Packer and/or Dispatcher’ (or equivalent abbreviations). The code mark shall be preceded by the ISO 3166 (alpha) country/area code of the recognising country, if not the country of origin;

1. for pre-packages only, by the name and the address of a seller established within the Union indicated in close connection with the mention ‘Packed for:’ or an equivalent mention. In this case, the labelling shall also include a code representing the packer and/or the dispatcher. The seller shall give all information deemed necessary by the inspection body as to the meaning of this code.

B.	Nature of produce

"Lemons", "Mandarins" or "Oranges" if the produce is not visible from the outside.

“Mixture of citrus fruit” or equivalent denomination and common names of the different species, in case of a mixture of citrus fruit of distinctly different species.

For oranges, name of the variety, and/or the respective variety group in the case of “Navels” , and “Valencias”.

For “Satsumas” and “Clementines”, the common name of the species is required and the name of the variety is optional.

For other mandarins and hybrids thereof, the name of the variety is required.

For lemons: the name of the variety is optional.

The name of a variety may be replaced by a synonym. A trade name[footnoteRef:19] may only be given in addition to the variety or the synonym. [19: 	A trade name can be a trademark for which protection has been sought or obtained or any other commercial denomination.] 


“Seeded” in case of clementines with more than 10 seeds.

“Seedless” (optional, seedless citrus fruit may occasionally contain seeds)

C.	Origin of produce

1. Country of origin[footnoteRef:20] and, optionally, district where grown, or national, regional or local place name. [20: 	The full or commonly used name shall be indicated.] 


1. In the case of a mixture of citrus fruit of distinctly different species of different origins, the indication of each country of origin shall appear next to the name of the species concerned.

D.	Commercial specifications

1. Class.

1. Size expressed as:

1. Minimum and maximum sizes (in mm) or

1. Size code(s) followed, optionally, by a minimum and maximum size or

1. Count.

1. When used, mention of the preserving agent or other chemical substances used at post-harvest stage.

E.	Official control mark (optional)

Packages need not to bear the particulars mentioned in the first subparagraph, when they contain sales packages, clearly visible from the outside, and all bearing these particulars. These packages shall be free from any indications such as could mislead. When these packages are palletised, the particulars shall be given on a notice placed in an obvious position on at least two sides of the pallet.



PART 3: MARKETING STANDARD FOR KIWIFRUIT

I.	DEFINITION OF PRODUCE

This standard applies to kiwifruit (also known as Actinidia or kiwi) of varieties (cultivars) grown from Actinidia chinensis Planch. and Actinidia deliciosa (A. Chev.), C.F. Liang and A.R. Ferguson to be supplied fresh to the consumer, kiwifruit for industrial processing being excluded.

II.	PROVISIONS CONCERNING QUALITY

The purpose of the standard is to define the quality requirements for kiwifruit, after preparation and packaging.

However, at stages following dispatch products may show in relation to the requirements of the standard:

a slight lack of freshness and turgidity,

for products graded in classes other than the “Extra” Class, a slight deterioration due to their development and their tendency to perish.

A.	Minimum requirements

	In all classes, subject to the special provisions for each class and the tolerances allowed, the kiwifruit must be:

1. intact (but free of peduncle),

1. sound; produce affected by rotting or deterioration such as to make it unfit for consumption is excluded,

1. clean, practically free of any visible foreign matter,

1. practically free from pests,

1. free from damage caused by pests affecting the flesh,

1. adequately firm; not soft, shrivelled or water-soaked,

1. well formed, double/multiple fruit being excluded,

1. free of abnormal external moisture,

1. free of any foreign smell and/or taste.

	The development and condition of the kiwifruit must be such as to enable it:

1. to withstand transportation and handling, and

1. to arrive in satisfactory condition at the place of destination.

B.	Minimum maturity requirements

	The kiwifruit must be sufficiently developed and display satisfactory ripeness.

	In order to satisfy this requirement, the fruit at packing must have attained a degree of ripeness of at least 6.2° Brix[footnoteRef:21] or an average dry matter content of 15%, which should lead to 9.5° Brix18 when entering the distribution chain. [21: 	Calculated as described in the OECD guidance on objective tests, available at: http://www.oecd.org/agriculture/fruit-vegetables/publications.] 


C.	Classification

	Kiwifruit is classified in three classes as defined below.

(i)	“Extra” Class

	Kiwifruit in this class must be of superior quality. It must be characteristics of the variety.

	The fruit must be firm and the flesh must be perfectly sound.

	It 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 ratio of the minimum/maximum diameter of the fruit measured at the equatorial section must be 0,8 or greater.

(ii)	Class I

	Kiwifruit in this class must be of good quality. It must be characteristic of the variety.

	The fruit must be firm and the flesh must be perfectly sound.

	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:

1. a slight defect in shape (but free of swelling or malformations),

1. slight defects in colouring,

1. slight skin defects, provided the total area affected does not exceed 1 cm2,

1. small ‘Hayward mark’ like longitudinal lines and without protuberance.

	The ratio of the minimum/maximum diameter of the fruit measured at the equatorial section must be 0,7 or greater.

(iii)	Class II

	This class includes kiwifruit that does not qualify for inclusion in the higher classes, but satisfies the minimum requirements specified above.

	The fruit must be reasonably firm and the flesh should not show any serious defects.

	The following defects may be allowed provided the kiwifruit retains its essential characteristics as regards the quality, the keeping quality and presentation:

1. defects in shape,

1. defects in colouring,

1. skin defects such as small healed cuts or scarred/grazed tissue, provided that the total area affected does not exceed 2 cm2,

1. several more pronounced ‘Hayward marks’ with a slight protuberance,

1. slight bruising.

III.	PROVISIONS CONCERNING SIZING

Size is determined by the weight of the fruit.

	The minimum weight for ‘Extra’ Class is 90 g, for Class I is 70 g and for Class II is 65 g.

	To ensure uniformity in size, the range in size between produce in the same package shall not exceed:

1. 10 g for fruit of weight up to 85 g,

1. 15 g for fruit weighing between 85 g and 120 g,

1. 20 g for fruit weighing between 120 g and 150 g,

1. 40 g for fruit weighing 150 g or more.

IV.	PROVISIONS CONCERNING TOLERANCES

	At all marketing stages, tolerances in respect of quality and size shall be allowed in each lot for produce not satisfying the requirements of the class indicated.

A.	Quality tolerances

(i)	“Extra” Class

	A total tolerance of 5 per cent, by number or weight, of kiwifruit not satisfying the requirements of the class but meeting those of Class I is allowed. Within this tolerance not more than 0.5 per cent in total may consist of produce satisfying the requirements of Class II quality.

(ii)	Class I

	A total tolerance of 10 per cent, by number or weight, of kiwifruit not satisfying the requirements of the class but meeting those of Class II is allowed. Within this tolerance not more than 1 per cent in total may consist of produce satisfying neither the requirements of Class II quality nor the minimum requirements, or of produce affected by decay.

(iii)	Class II

	A total tolerance of 10 per cent, by number or weight, of kiwifruit satisfying neither the requirements of the class nor the minimum requirements is allowed. Within this tolerance not more than 2 per cent in total may consist of produce affected by decay.

B.	Size tolerances

	For all classes: a total tolerance of 10 %, by number or weight, of kiwifruit not satisfying the requirements as regards sizing is allowed.

	However, the kiwifruit must not weigh less than 85 g in ‘Extra’ Class, 67 g in Class I and 62 g in Class II.

V.	PROVISIONS CONCERNING PRESENTATION

A.	Uniformity

	The contents of each package must be uniform and contain only kiwifruit of the same origin, variety, quality and size.

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

B.	Packaging

	The kiwifruit must be packed in such a way as to protect the produce properly.

	The materials used inside the package must be 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.

	Stickers individually affixed to the produce shall be such that, when removed, they neither leave visible traces of glue, nor lead to skin defects. Information lasered on single fruit should not lead to flesh or skin defects.

	Packages must be free of all foreign matter.

VI.	PROVISIONS CONCERNING MARKING

Each package[footnoteRef:22] must bear the following particulars, in letters grouped on the same side, legibly and indelibly marked, and visible from the outside: [22: 	These marking provisions do not apply to sales packages presented in packages. However, they do apply to sales packages presented separately.] 


A.	Identification

	Name and physical address of the packer and/or the dispatcher (for example street/city/region/postal code and, if different from the country of origin, the country).

	This mention may be replaced:

1. for all packages with the exception of pre-packages, by the officially issued or accepted code mark representing the packer and/or the dispatcher, indicated in close connection with the reference ‘Packer and/or Dispatcher’ (or equivalent abbreviations). The code mark shall be preceded by the ISO 3166 (alpha) country/area code of the recognising country, if not the country of origin;

1. for pre-packages only, by the name and the address of a seller established within the Union indicated in close connection with the mention ‘Packed for:’ or an equivalent mention. In this case, the labelling shall also include a code representing the packer and/or the dispatcher. The seller shall give all information deemed necessary by the inspection body as to the meaning of this code.

B.	Nature of produce

1. ‘Kiwifruit’ and/or ‘Actinidia’, if the contents are not visible from the outside.

1. Name of the variety (optional).

1. Flesh colour or equivalent indication, if not green.

C.	Origin of produce

	Country of origin[footnoteRef:23] and, optionally, district where grown, or national, regional or local place name. [23: 	The full or the commonly used name shall be indicated.] 


D.	Commercial specifications

1. Class.

1. Size expressed by the minimum and maximum weight of the fruit.

1. Number of fruits (optional).

E.	Official control mark (optional)

	Packages need not bear the particulars mentioned in the first subparagraph, when they contain sales packages, clearly visible from the outside, and all bearing these particulars. These packages shall be free from any indications such as could mislead. When these packages are palletised, the particulars shall be given on a notice placed in an obvious position on at least two sides of the pallet.



PART 4: MARKETING STANDARD FOR LETTUCES, CURLED-LEAVED ENDIVES AND BROAD-LEAVED (BATAVIAN) ENDIVES

I.	DEFINITION OF PRODUCE

This standard applies to

1. lettuces of varieties (cultivars) grown from:

1. Lactuca sativa var. capitata L. (head lettuces including crisphead and "Iceberg" type lettuces),

1. Lactuca sativa var. longifolia Lam. (cos or romaine lettuces),

1. Lactuca sativa var. crispa L. (leaf lettuces),

1. crosses of these varieties and

1. curled-leaved endives of varieties (cultivars) grown from Cichorium endivia var. crispum Lam. and

1. broad-leaved (Batavian) endives (escaroles) of varieties (cultivars) grown from Cichorium endivia var. latifolium Lam.

	to be supplied fresh to the consumer.

	This standard does not apply to produce for industrial processing, produce presented as individual leaves, lettuces with root ball or lettuces in pots.

II.	PROVISIONS CONCERNING QUALITY

The purpose of the standard is to define the quality requirements for produce, after preparation and packaging.

However, at stages following dispatch products may show in relation to the requirements of the standard:

a slight lack of freshness and turgidity,

a slight deterioration due to their development and their tendency to perish.

A.	Minimum requirements

	In all classes, subject to the special provisions for each class and the tolerances allowed, the produce must be:

1. intact,

1. sound; produce affected by rotting or deterioration such as to make it unfit for consumption is excluded,

1. clean and trimmed, i.e. practically free from all earth or other growing medium and practically free of any visible foreign matter,

1. fresh in appearance,

1. practically free from pests,

1. practically free from damage caused by pests,

1. turgescent,

1. not running to seed,

1. free of abnormal external moisture,

1. free of any foreign smell and/or taste.

	In the case of lettuce, a reddish discolouration, caused by low temperature during growth, is allowed, unless it seriously affects the appearance of the lettuce.

	The roots must be cut close to the base of the outer leaves and the cut must be neat.

	The produce must be of normal development. The development and condition of the produce must be such as to enable it:

1. to withstand transportation and handling, and

1. to arrive in a satisfactory condition at the place of destination.

B.	Classification

	The produce is classified in two classes, as defined below:

(i)	Class I

	Produce in this class must be of good quality. It must be characteristic of the variety and/or commercial type.

	The produce must also be:

1. well formed,

1. firm, taking into account the cultivation methods and the type of produce,

1. free from damage or deterioration impairing edibility,

1. free from frost damage.

	Head lettuces must have a single well-formed heart. However, in the case of head lettuces grown under protection, the heart may be small.

	Cos lettuces must have a heart, which may be small.

	The centre of curled-leaved endives and broad-leaved (Batavian) endives must be yellow in colour.

(ii)	Class II

	This class includes produce which do not qualify for inclusion in Class I, but satisfy the minimum requirements specified above.

	The produce must be:

1. reasonably well-formed,

1. free from damage and deterioration which may seriously impair edibility.

	The following defects may be allowed provided the produce retains its essential characteristics as regards the quality, the keeping quality and presentation:

1. slight discolouration,

1. slight damage caused by pests.

	Head lettuces must have a heart, which may be small. However, in the case of head lettuces grown under protection, absence of heart is permissible.

	Cos lettuces may show no heart.

III.	PROVISIONS CONCERNING SIZING

Size is determined by the weight of one unit.

	To ensure uniformity in size, the range in size between produce in the same package shall not exceed:

(a)	Lettuces

1. 40 g when the lightest unit weighs less than 150 g per unit,

1. 100 g when the lightest unit weighs between 150 g and 300 g per unit,

1. 150 g when the lightest unit weighs between 300 g and 450 g per unit,

1. 300 g when the lightest unit weighs more than 450 g per unit.

(b)	Curled-leaved and broad-leaved (Batavian) endives

1. 300g.

IV.	PROVISIONS CONCERNING TOLERANCES

At all marketing stages, tolerances in respect of quality and size shall be allowed in each lot for produce not satisfying the requirements of the class indicated.

A.	Quality tolerances

(i)	Class I

	A total tolerance of 10 per cent, by number, of produce not satisfying the requirements of the class, but meeting those of Class II is allowed. Within this tolerance not more than 1 per cent in total may consist of produce satisfying neither the requirements of Class II quality nor the minimum requirements, or of produce affected by decay.

(ii)	Class II

	A total tolerance of 10 per cent, by number, of produce satisfying neither the requirements of the class nor the minimum requirements is allowed. Within this tolerance not more than 2 per cent in total may consist of produce affected by decay.

B.	Size tolerances

	For all classes: a total tolerance of 10 per cent, by number, of produce not satisfying the requirements as regards sizing is allowed.

V.	PROVISIONS CONCERNING PRESENTATION

A.	Uniformity

	The contents of each package must be uniform and contain only produce of the same origin, variety or commercial type, quality and size.

	However, a mixture of lettuces and/or endives of distinctly different, varieties, commercial types and/or colours may be packed together in a package, provided they are uniform in quality and, for each variety, commercial type and/or colour, in origin. Uniformity in size is not required.

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

B.	Packaging

	The produce must be packed in such a way as to protect it properly. It must be reasonably packed having regard to the size and type of packaging, without empty spaces or crushing.

	The materials used inside the package must be clean and of a quality such as to avoid causing any external or internal damage to the produce. The use of materials, particularly 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.

VI.	PROVISIONS CONCERNING MARKING

Each package[footnoteRef:24] must bear the following particulars in letters grouped on the same side, legibly and indelibly marked, and visible from the outside: [24: 	These marking provisions do not apply to sales packages presented in packages. However, they do apply to sales packages presented separately.] 


A.	Identification

	Name and physical address of the packer and/or the dispatcher (for example street/city/region/postal code and, if different from the country of origin, the country).

	This mention may be replaced:

1. for all packages with the exception of pre-packages, by the officially issued or accepted code mark representing the packer and/or the dispatcher, indicated in close connection with the reference «Packer and/or Dispatcher» (or equivalent abbreviations). The code mark shall be preceded by the ISO 3166 (alpha) country/area code of the recognising country, if not the country of origin;

1. for pre-packages only, by the name and the address of a seller established within the Union indicated in close connection with the mention «Packed for:» or an equivalent mention. In this case, the labelling shall also include a code representing the packer and/or the dispatcher. The seller shall give all information deemed necessary by the inspection body as to the meaning of this code.

B.	Nature of produce

1. "Lettuces", "butterhead lettuces", "batavia", "crisphead lettuces (Iceberg)", "cos lettuces", "leaf lettuce" (or, for example and where appropriate, "Oak leaf", "Lollo bionda", "Lollo rossa"),"curled-leaved endives", "broad-leaved (Batavian) endives", or equivalent denomination if the contents are not visible from the outside.

1. "Grown under protection", or equivalent denomination where appropriate.

1. Name of the variety (optional).

1. "Mixture of lettuces/endives", or equivalent denomination in the case of a mixture of lettuces and/or endives of distinctly different varieties, commercial types and/or colours. If the produce is not visible from the outside, the varieties, commercial types and/or colours, and the quantity of each in the package must be indicated.

C.	Origin of produce

1. Country of origin[footnoteRef:25] and, optionally, district where grown, or national, regional or local place name. [25: 	The full or the commonly used name shall be indicated. ] 


1. In the case of a mixture of lettuces and/or endives of distinctly different varieties, commercial types and/or colours of different origins, the indication of each country of origin shall appear next to the name of the variety, commercial type and/or colour concerned.

D.	Commercial specifications

1. Class

1. Size, expressed by the minimum weight per unit, or number of units

E.	Official control mark (optional)

Packages need not to bear the particulars mentioned in the first subparagraph, when they contain sales packages, clearly visible from the outside, and all bearing these particulars. These packages shall be free from any indications such as could mislead. When these packages are palletised, the particulars shall be given on a notice placed in an obvious position on at least two sides of the pallet.



PART 5: MARKETING STANDARD FOR PEACHES AND NECTARINES

I.	DEFINITION OF PRODUCE

This standard applies to peaches and nectarines of varieties (cultivars) grown from Prunus persica Sieb. and Zucc., to be supplied fresh to the consumer, peaches and nectarines for industrial processing being excluded.

II.	PROVISIONS CONCERNING QUALITY

The purpose of the standard is to define the quality requirements for peaches and nectarines, after preparation and packaging.

However, at stages following dispatch products may show in relation to the requirements of the standard:

a slight lack of freshness and turgidity,

for products graded in classes other than the “Extra” Class, a slight deterioration due to their development and their tendency to perish.

A.	Minimum requirements

	In all classes, subject to the special provisions for each class and the tolerances allowed, peaches and nectarines must be:

1. intact,

1. sound; produce affected by rotting or deterioration such as to make it unfit for consumption is excluded,

1. clean, practically free of any visible foreign matter,

1. practically free from pests,

1. free from damage caused by pests affecting the flesh,

1. free of fruit split at the stalk cavity,

1. free of abnormal external moisture,

1. free of any foreign smell and/or taste.

The development and condition of peaches and nectarines must be such as to enable them:

1. to withstand transportation and handling, and

1. to arrive in satisfactory condition at the place of destination.

B.	Maturity requirements

	The fruit must be sufficiently developed and display satisfactory ripeness. The minimum refractometric index of the flesh should be greater than or equal to 8° Brix[footnoteRef:26]. [26: 	Calculated as described in the OECD guidance on objective tests, available at: http://www.oecd.org/agriculture/fruit-vegetables/publications.] 


C.	Classification

	Peaches and nectarines are classified into three classes, as defined below:

(i)	‘Extra’ Class

	Peaches and nectarines in this class must be of a superior quality. They must be characteristic of the variety.

	The flesh must be perfectly sound.

	They must be free from defects 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)	Class I

	Peaches and nectarines in this class must be of good quality. They must be characteristic of the variety. The flesh must be perfectly sound.

	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:

1. a slight defect in shape,

1. a slight defect in development,

1. slight defects in colouring,

1. slight pressure marks not exceeding 1cm2 in total surface area,

1. slight skin defects which must not extend over more than:

1. 1.5 cm in length for defects of elongated shape,

1. 1 cm² in total surface area for other defects.

(iii)	Class II

	This class includes peaches and nectarines which do not qualify for inclusion in the higher classes, but satisfy the minimum requirements specified above.

	The flesh must be free from major defects.

The following defects may be allowed provided the peaches and nectarines retain their essential characteristics as regards the quality, the keeping quality and presentation:

1. defects in shape,

1. defects in development, including split stones, provided the fruit is closed and the flesh is sound,

1. defects in colouring,

1. bruises which may be slightly discoloured and not exceeding 2 cm2 in total surface area,

1. skin defects which must not extend over more than

1. 2.5 cm in length for defects of elongated shape,

1. 2 cm² in total surface area for other defects.

III.	PROVISIONS CONCERNING SIZING

Size is determined either by the maximum diameter of the equatorial section, by weight, or by count.

The minimum size shall be:

1. 56 mm or 85 g in Class “Extra”,

1. 51 mm or 65 g in Classes I and II.

However, fruit below 56 mm or 85 g, is not marketed in the period from 1 July to 31 October (northern hemisphere) and from 1 January to 30 April (southern hemisphere).

The following provisions are optional for Class II.

To ensure uniformity in size, the range in size between produce in the same package shall not exceed:

(a)	For fruit sized by diameter:

1. 5 mm for fruit below 70 mm,

1. 10 mm for fruit of 70 mm and more.

(b)	For fruit sized by weight:

1. 30 g for fruit below 180 g,

1. 80 g for fruit of 180 g and more.

(c)	For fruit sized by count, the difference in size should be consistent with (a) or (b).

If size codes are applied, those in the table below have to be respected.

		 

		

		Diameter

		or

		weight 



		 

		code

		from

		To

		

		from

		to



		 

		 

		(mm)

		(mm)

		

		(g)

		(g)



		

		

		

		

		

		



		1

		D

		51

		56

		

		65

		85



		2

		C

		56

		61

		

		85

		105



		3

		B

		61

		67

		

		105

		135



		4

		A

		67

		73

		

		135

		180



		5

		AA

		73

		80

		

		180

		220



		6

		AAA

		80

		90

		

		220

		300



		7

		AAAA

		> 90

		

		> 300





IV.	PROVISIONS CONCERNING TOLERANCES

At all marketing stages, tolerances in respect of quality and size shall be allowed in each lot for produce not satisfying the requirements for the class indicated.

A.	Quality tolerances

(i)	‘Extra’ Class

	A total tolerance of 5 per cent, by number or weight, of peaches or nectarines not satisfying the requirements of the class, but meeting those of class I is allowed. Within this tolerance not more than 0.5 per cent in total may consist of produce satisfying the requirements of Class II quality.

(ii)	Class I

	A total tolerance of 10 per cent, by number or weight, of peaches or nectarines not satisfying the requirements of the class, but meeting those of class II is allowed. Within this tolerance not more than 1 per cent in total may consist of produce satisfying neither the requirements of Class II quality nor the minimum requirements, or of produce affected by decay.

(iii)	Class II

	A total tolerance of 10 per cent, by number or weight, of peaches or nectarines satisfying neither the requirements of the class nor the minimum requirements is allowed. Within this tolerance not more than 2 per cent in total may consist of produce affected by decay.

B.	Size tolerances

	For all classes (if sized): a total tolerance of 10 per cent, by number or weight, of peaches or nectarines not satisfying the requirements as regards sizing is allowed.

V.	PROVISIONS CONCERNING PRESENTATION

A.	Uniformity

	The contents of each package must be uniform and contain only peaches or nectarines of the same origin, variety, quality, degree of ripeness and size (if sized), and for the ‘Extra’ Class, the contents must also be uniform in colouring.

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

B.	Packaging

	The peaches or nectarines must be packed in such a way as to protect the produce properly.

	The materials used inside the package must be 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.

	Stickers individually affixed to the produce shall be such that, when removed, they neither leave visible traces of glue, nor lead to skin defects. Information lasered on single fruit should not lead to flesh or skin defect.

	Packages must be free of all foreign matter.

VI.	PROVISIONS CONCERNING MARKING

Each package[footnoteRef:27] must bear the following particulars in letters grouped on the same side, legibly and indelibly marked and visible from the outside: [27: 	These marking provisions do not apply to sales packages presented in packages. However, they do apply to sales packages presented separately.] 


A.	Identification

	Name and physical address of the packer and/or the dispatcher (for example street/city/region/postal code and, if different from the country of origin, the country).

	This mention may be replaced:

1. for all packages with the exception of pre-packages, by the officially issued or accepted code mark representing the packer and/or the dispatcher, indicated in close connection with the reference ‘Packer and/or dispatcher’ (or equivalent abbreviations). The code mark shall be preceded by the ISO 3166 (alpha) country/area code of the recognising country, if not the country of origin;

1. for pre-packages only, by the name and the address of a seller established within the Union indicated in close connection with the mention ‘Packed for:’ or an equivalent mention. In this case, the labelling shall also include a code representing the packer and/or the dispatcher. The seller shall give all information deemed necessary by the inspection body as to the meaning of this code.

B.	Nature of produce

1. ‘Peaches’ or ‘Nectarines’, if the contents are not visible from the outside.

1. Colour of the flesh.

1. Name of the variety (optional).

C.	Origin of produce

	Country of origin[footnoteRef:28] and, optionally, district where grown, or national, regional or local place name. [28: 	The full or the commonly used name shall be indicated.] 


D.	Commercial specifications

1. Class.

1. Size (if sized) expressed as minimum and maximum diameters (in mm) or minimum and maximum weights (in g) or as size code.

1. Number of units (optional).

E.	Official control mark (optional)

Packages need not to bear the particulars mentioned in the first subparagraph, when they contain sales packages, clearly visible from the outside, and all bearing these particulars. These packages shall be free from any indications such as could mislead. When these packages are palletised, the particulars shall be given on a notice placed in an obvious position on at least two sides of the pallet.



PART 6: MARKETING STANDARD FOR PEARS

I.	DEFINITION OF PRODUCE

This standard applies to pears of varieties (cultivars) grown from Pyrus communis L. to be supplied fresh to the consumer, pears for industrial processing being excluded.

II.	PROVISIONS CONCERNING QUALITY

The purpose of the standard is to define the quality requirements for pears, after preparation and packaging.

However, at stages following dispatch products may show in relation to the requirements of the standard:

a slight lack of freshness and turgidity,

for products graded in classes other than the “Extra” Class, a slight deterioration due to their development and their tendency to perish.

A.	Minimum requirements

	In all classes, subject to the special provisions for each class and the tolerances allowed, pears must be:

1. intact,

1. sound; produce affected by rotting or deterioration such as to make it unfit for consumption is excluded,

1. clean, practically free of any visible foreign matter,

1. practically free from pests,

1. free from damage caused by pests affecting the flesh,

1. free of abnormal external moisture,

1. free of any foreign smell and/or taste.

	The development and condition of the pears must be such as to enable them:

1. to withstand transportation and handling, and

1. to arrive in satisfactory condition at the place of destination.

B.	Maturity requirements

	The development and state of maturity of the pears must be such as to enable them to continue their ripening process and to reach the degree of ripeness required in relation to the varietal characteristics.

C.	Classification

	Pears are classified in three classes, as defined below:

(i)	"Extra" Class

	Pears in this class must be of superior quality. They must be characteristic of the variety[footnoteRef:29]. [29: 	A non-exhaustive list of large fruited and summer pear varieties is included in the appendix to this standard.] 


	The flesh must be perfectly sound, and the skin free from rough russeting.

	They must be free from defects with the exception of very slight superficial defects provided these do not affect the general appearance of the fruit, the quality, the keeping quality and presentation in the package.

	The stalk must be intact.

	Pears must not be gritty.

(ii)	Class I

	Pears in this class must be of good quality. They must be characteristic of the variety.[footnoteRef:30] [30: 	A non-exhaustive list of large fruited and summer pear varieties is included in the appendix to this standard.] 


	The flesh must be perfectly sound.

	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:

1. a slight defect in shape,

1. a slight defect in development,

1. slight defects in colouring,

1. very slight rough russeting,

1. slight skin defects which must not extend over more than:

1. 2 cm in length for defects of elongated shape,

1. 1 cm² of total surface area for other defects, with the exception of scab (Venturia pirina and V. inaequalis), which must not extend over more than 0.25 cm² cumulative in area.

1. slight bruising not exceeding 1 cm² in area.

	The stalk may be slightly damaged.

	Pears must not be gritty.

(iii)	Class II

	This class includes pears that do not qualify for inclusion in the higher classes but satisfy the minimum requirements specified above.

	The flesh must be free from major defects.

	The following defects may be allowed provided the pears retain their essential characteristics as regards the quality, the keeping quality and presentation.

1. defects in shape,

1. defects in development,

1. defects in colouring,

1. slight rough russeting,

1. skin defects which must not extend over more than:

1. 4 cm in length for defects of elongated shape,

1. 2.5 cm² of total surface area for other defects, with the exception of scab (Venturia pirina and V. inaequalis), which must not extend over more than 1 cm² cumulative in area,

1. slight bruising not exceeding 2 cm² in area.

III.	PROVISIONS CONCERNING SIZING

Size is determined by maximum diameter of the equatorial section or by weight.

The minimum size shall be:

(a)	For fruit sized by diameter:

		

		“Extra”

		Class I

		Class II



		Large-fruited varieties

		60 mm

		55 mm

		55 mm



		Other varieties

		55 mm

		50 mm

		45 mm





(b)	For fruit sized by weight:

		

		“Extra”

		Class I

		Class II



		Large-fruited varieties

		130 g

		110 g

		110 g



		Other varieties

		110 g

		100 g

		75 g





Summer pears included in the appendix to this standard do not have to respect the minimum size.

To ensure the uniformity in size, the range in size between produce in the same package shall not exceed:

(a)	For fruit sized by diameter:

1. 5 mm for “Extra” Class fruit and for Class I and II fruit packed in rows and layers

1. 10 mm for Class I fruit packed in sales packages or loose in the package.

(b)	For fruit sized by weight:

1. for “Extra” Class fruit and Class I and II fruit packed in rows and layers:

		Range (g)

		Weight difference (g)



		75 - 100

		15 



		100 – 200

		35 



		200-250

		50 



		> 250

		80 





1. for Class I fruit packed in sales packages or loose in the package:

		Range (g)

		Weight difference (g)



		100 – 200

		50 



		> 200

		100 





There is no sizing uniformity limit for Class II fruit packed in sales packages or loose in the package.

IV.	PROVISIONS CONCERNING TOLERANCES

At all marketing stages, tolerances in respect of quality and size shall be allowed in each lot for produce not satisfying the requirements of the class indicated.

A.	Quality tolerances

(i)	"Extra" Class

	A total tolerance of 5 per cent, by number or weight, of pears not satisfying the requirements of the class but meeting those of Class I is allowed. Within this tolerance not more than 0.5 per cent in total may consist of produce satisfying the requirements of Class II quality.

(ii)	Class I

	A total tolerance of 10 per cent, by number or weight, of pears not satisfying the requirements of the class but meeting those of Class II is allowed. Within this tolerance not more than 1 per cent in total may consist of produce satisfying neither the requirements of Class II quality nor the minimum requirements, or of produce affected by decay.

(iii)	Class II

	A total tolerance of 10 per cent, by number or weight, of pears satisfying neither the requirements of the class nor the minimum requirements is allowed. Within this tolerance not more than 2 per cent in total may consist of produce affected by decay.

B.	Size tolerances

	For all classes: a total tolerance of 10 per cent, by number or weight, of pears not satisfying the requirements as regards sizing is allowed. This tolerance may not be extended to include produce with a size:

1. 5 mm or more below the minimum diameter

1. 10 g or more below the minimum weight.

V.	PROVISIONS CONCERNING PRESENTATION

A.	Uniformity

	The contents of each package must be uniform and contain only pears of the same origin, variety, quality, and size (if sized) and the same degree of ripeness.

	In the case of the "Extra" Class, uniformity also applies to colouring.

	However, a mixture of pears of distinctly different varieties may be packed together in a sales package, provided they are uniform in quality and, for each variety concerned, in origin. Uniformity in size is not required.

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

B.	Packaging

	Pears must be packed in such a way as to protect the produce properly.

	The materials used inside the package must be 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.

	Stickers individually affixed on the produce shall be such that, when removed, they neither leave visible traces of glue, nor lead to skin defects. Information lasered on single fruit should not lead to flesh or skin defects.

	Packages must be free of all foreign matter.

VI.	PROVISIONS CONCERNING MARKING

Each package[footnoteRef:31] must bear the following particulars, in letters grouped on the same side, legibly and indelibly marked, and visible from the outside. [31: 	These marking provisions do not apply to sales packages presented in packages. However, they do apply to sales packages presented separately.] 


A.	Identification

	Name and physical address of the packer and/or the dispatcher (for example street/city/region/postal code and, if different from the country of origin, the country).

	This mention may be replaced:

1. for all packages with the exception of pre-packages, by the officially issued or accepted code mark representing the packer and/or the dispatcher, indicated in close connection with the reference «Packer and/or Dispatcher» (or equivalent abbreviations). The code mark shall be preceded by the ISO 3166 (alpha) country/area code of the recognising country, if not the country of origin;

1. for pre-packages only, by the name and the address of a seller established within the Union indicated in close connection with the mention «Packed for:» or an equivalent mention. In this case, the labelling shall also include a code representing the packer and/or the dispatcher. The seller shall give all information deemed necessary by the inspection body as to the meaning of this code.

B.	Nature of produce

1. "Pears", if the contents of the package are not visible from the outside.

1. Name of the variety. In the case of a mixture of pears of distinctly different varieties, names of the different varieties.

1. The name of the variety may be replaced by a synonym. A trade name[footnoteRef:32] may only be given in addition to the variety or the synonym. [32: 	A trade name can be a trade mark for which protection has been sought or obtained or any other commercial denomination.] 


C.	Origin of produce

	Country of origin[footnoteRef:33] and, optionally, district where grown, or national, regional or local place name. [33: 	The full or the commonly used name shall be indicated.] 


In the case of a mixture of distinctly different varieties of pears of different origins, the indication of each country of origin shall appear next to the name of the variety concerned.

D.	Commercial specifications

1. Class.

1. Size, or for fruit packed in rows and layers, number of units.

1. If identification is by the size, this should be expressed:

(a)	for produce subject to the uniformity rules, as minimum and maximum diameters or minimum and maximum weights,

(b)	optionally, for produce not subject to the uniformity rules, as the diameter or the weight of the smallest fruit in the package followed by “and over” or equivalent denomination or, where appropriate, the diameter or the weight of the largest fruit in the package.

E.	Official control mark (optional)

Packages need not to bear the particulars mentioned in the first subparagraph, when they contain sales packages, clearly visible from the outside, and all bearing these particulars. These packages shall be free from any indications such as could mislead. When these packages are palletised, the particulars shall be given on a notice placed in an obvious position on at least two sides of the pallet.



Appendix



Non-exhaustive list of large-fruited and summer pear varieties

Small-fruited and other varieties which do not appear in the table may be marketed as long as they meet the size requirements for other varieties as described in Section III of the standard.

Some of the varieties listed in the following table may be marketed under names for which trade mark protection has been sought or obtained in one or more countries. The first and second columns of the table do not intend to include such trade marks. References to known trade marks have been included in the third column for information only.

Legend:

		L =

		Large-fruited variety



		SP =

		Summer pear, for which no minimum size is required.







		

Variety

		Synonyms

		Trade marks

		Size



		Abbé Fétel

		Abate Fetel

		

		L



		Abugo o Siete en Boca

		

		

		SP



		Aka

		

		

		SP



		Alka

		

		

		L



		Alsa

		

		

		L



		Amfora

		

		

		L



		Alexandrine Douillard

		

		

		L



		Amfora

		

		

		L



		Angelys

		

		Angys 

		L



		Bambinella

		

		

		SP



		Bay 6474

		

		Alessia 

		L



		Bergamotten

		

		

		SP



		Beurré Alexandre Lucas

		Lucas

		

		L



		Beurré Bosc

		Bosc, Beurré d’Apremont, Empereur Alexandre, Kaiser Alexander

		

		L



		Beurré Clairgeau

		

		

		L



		Beurré d’Arenberg

		Hardenpont

		

		L



		Beurré Giffard

		

		

		SP



		Beurré précoce Morettini

		Morettini

		

		SP



		Blanca de Aranjuez

		Agua de Aranjuez, Espadona, Blanquilla

		

		SP



		Bon Rouge

		

		Victoria Blush

		L



		Cape Rose

		

		Cheeky 

		L



		Carusella

		

		

		SP



		Castell

		Castell de Verano

		

		SP



		Celina

		

		QTee 

		L



		Cepuna

		

		Migo 

		L



		CH201

		

		Fred 

		L



		Colorée de Juillet

		Bunte Juli

		

		SP



		Comice rouge

		

		

		L



		Concorde

		

		

		L



		Condoula

		

		

		SP



		Coscia

		Ercolini

		

		SP



		
Curé

		Curato, Pastoren, Del cura de Ouro, Espadon de invierno, Bella de Berry, Lombardia de Rioja, Batall de Campana

		

		L



		D’Anjou

		

		

		L



		Deveci

		

		

		L



		Dita

		

		

		L



		D. Joaquina

		Doyenné de Juillet

		

		SP



		Doyenné d’hiver

		Winterdechant

		

		L



		Doyenné du Comice

		Comice, Vereinsdechant

		

		L



		Dpp1

		

		Flare , Cape Fire 

		L



		Erika

		

		

		L



		Etrusca

		

		

		SP



		Falstaff 

		

		

		L



		Flamingo

		

		

		L



		Forelle

		

		Vermont Beauty

		L



		Général Leclerc

		

		Amber Grace 

		L



		Gentile

		

		

		SP



		Golden Russet Bosc

		

		

		L



		Gräfin Gepa

		

		Saxonia , Early Desire 

		L



		Grand champion

		

		

		L



		H2-169

		

		Ambrosia 

		L



		Harovin Sundown

		

		Cold Snap 

		L



		Harrow Delight

		

		

		L



		Jeanne d’Arc

		

		

		L



		Joséphine

		

		

		L



		Kieffer

		

		

		L



		Klapa Mīlule

		

		

		L



		Leonardeta

		Mosqueruela, Margallon, Colorada de Alcanadre, Leonarda de Magallon

		

		SP



		Lombacad

		

		Cascade 

		L



		Moscatella

		

		

		SP



		Mramornaja

		

		

		L



		Mustafabey

		

		

		SP



		Nojabrskaja

		Novemberbirne   

		Xenia , Novembra 

		L



		Packham’s Triumph

		Williams d’Automne

		

		L



		Passe Crassane

		Passa Crassana

		

		L



		PE2UNIBO

		

		Early Giulia 

		L



		PE3UNIBO

		

		Debby Green 

		L



		Perita de San Juan

		

		

		SP



		Pérola

		

		

		SP



		Pitmaston

		Williams Duchesse

		

		L



		Précoce de Trévoux

		Trévoux

		

		SP



		Président Drouard

		

		

		L



		Rode Doyenne van Doorn

		

		Sweet Sensation ,

Sweet Dored 

		L



		Rosemarie

		

		Sempre

		L



		Santa Maria

		Santa Maria Morettini

		

		SPL



		Spadoncina

		Agua de Verano, Agua de Agosto

		

		SP



		Suvenirs

		

		

		L



		Taylors Gold

		

		

		L



		Thimo

		

		Saxonia ,

Queens Forelle 

		L



		Triomphe de Vienne

		

		

		L



		Uta

		

		Dazzling Gold 

		L



		Vasarine Sviestine

		

		

		L



		Williams Bon Chrétien

		Bon Chrétien, Bartlett, Williams, Summer Bartlett

		

		L







PART 7: MARKETING STANDARD FOR STRAWBERRIES

I.	DEFINITION OF PRODUCE

This standard applies to strawberries of varieties (cultivars) grown from the genus Fragaria L. to be supplied fresh to the consumer, strawberries for industrial processing being excluded.

II.	PROVISIONS CONCERNING QUALITY

The purpose of the standard is to define the quality requirements for strawberries, after preparation and packaging.

However, at stages following dispatch products may show in relation to the requirements of the standard:

a slight lack of freshness and turgidity,

for products graded in classes other than the “Extra” Class, a slight deterioration due to their development and their tendency to perish.

A.	Minimum requirements

	In all classes, subject to the special provisions for each class and the tolerances allowed, the strawberries must be:

1. intact, undamaged,

1. sound; produce affected by rotting or deterioration such as to make it unfit for consumption is excluded,

1. clean, practically free of any visible foreign matter,

1. fresh in appearance, but not washed,

1. practically free from pests,

1. practically free from damage caused by pests,

1. with the calyx (except in the case of wood strawberries); the calyx and the stalk (if present) must be fresh and green,

1. free of abnormal external moisture,

1. free of any foreign smell and/or taste.

	The strawberries must be sufficiently developed and display satisfactory ripeness. The development and the condition must be such as to enable them:

1. to withstand transportation and handling, and

1. to arrive in satisfactory condition at the place of destination.

B.	Classification

	The strawberries are classified in three classes, as defined below:

(i)	‘Extra’ Class

	The strawberries in this class must be of superior quality. They must be characteristic of the variety.

	They must be:

bright in appearance, allowing for the characteristics of the variety,

free from soil.



	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.

(ii)	Class I

	Strawberries 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:

1. a slight defect in shape,

1. presence of a small white patch, not exceeding one tenth of the total surface area of the fruit,

1. slight superficial pressure marks.

	They must be practically free from soil.

(iii)	Class II

	This class includes strawberries that do not qualify for inclusion in the higher classes, but satisfy the minimum requirements specified above.

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

1. defects in shape,

1. a white patch not exceeding one fifth of the total surface area of the fruit,

1. slight dry bruising not likely to spread,

1. slight traces of soil.

III.	PROVISIONS CONCERNING SIZING

Size is determined by the maximum diameter of the equatorial section.

The minimum size shall be:

1. 25 mm in ‘Extra’ Class,

1. 18 mm in Classes I and II.

There is no minimum size for wood strawberries.

IV.	PROVISIONS CONCERNING TOLERANCES

At all marketing stages, tolerances in respect of quality and size shall be allowed in each lot for produce not satisfying the requirements of the class indicated.

A.	Quality tolerances

(i)	‘Extra’ Class

	A total tolerance of 5 per cent, by number or weight, of strawberries not satisfying the requirements of the class but meeting those of Class I is allowed. Within this tolerance not more than 0.5 per cent in total may consist of produce satisfying the requirements of Class II quality.

(ii)	Class I

	A total tolerance of 10 per cent, by number or weight, of strawberries not satisfying the requirements of the class but meeting those of Class II is allowed. Within this tolerance not more than 2 per cent in total may consist of produce satisfying neither the requirements of Class II quality nor the minimum requirements, or of produce affected by decay.

(iii)	Class II

	A total tolerance of 10 per cent, by number or weight, of strawberries satisfying neither the requirements of the class nor the minimum requirements is allowed. Within this tolerance not more than 2 per cent in total may consist of produce affected by decay.

B.	Size tolerances

	For all classes: a total tolerance of 10 per cent, by number or weight, of strawberries not satisfying the requirements as regards the minimum size is allowed.

V.	PROVISIONS CONCERNING PRESENTATION

A.	Uniformity

	The contents of each package must be uniform and contain only strawberries of the same origin, variety and quality.

	In the ‘Extra’ Class, strawberries, with the exception of wood strawberries, must be particularly uniform and regular with respect to degree of ripeness, colour and size. In Class I, strawberries may be less uniform in size.

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

B.	Packaging

	The strawberries must be packed in such a way as to protect the produce properly.

	The materials used inside the package must be 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.

VI.	PROVISIONS CONCERNING MARKING

Each package[footnoteRef:34] must bear the following particulars, in letters grouped on the same side, legibly and indelibly marked, and visible from the outside: [34: 	These marking provisions do not apply to sales packages presented in packages. However, they do apply to sales packages presented separately.] 


A.	Identification

	Name and physical address of the packer and/or the dispatcher (for example street/city/region/postal code and, if different from the country of origin, the country).

	This mention may be replaced:

1. for all packages with the exception of pre-packages, by the officially issued or accepted code mark representing the packer and/or the dispatcher, indicated in close connection with the reference ‘Packer and/or Dispatcher’ (or equivalent abbreviations). The code mark shall be preceded by the ISO 3166 (alpha) country/area code of the recognising country, if not the country of origin;

1. for pre-packages only, by the name and the address of a seller established within the Union indicated in close connection with the mention ‘Packed for:’ or an equivalent mention. In this case, the labelling shall also include a code representing the packer and/or the dispatcher. The seller shall give all information deemed necessary by the inspection body as to the meaning of this code.

B.	Nature of produce

1. ‘Strawberries’ if the contents of the package are not visible from the outside.

1. Name of the variety (optional).

C.	Origin of produce

	Country of origin[footnoteRef:35] and, optionally, district where grown or national, regional or local place name. [35: 	The full or the commonly used name shall be indicated.] 


D.	Commercial specifications

1. Class.

E.	Official control mark (optional)

Packages need not to bear the particulars mentioned in the first subparagraph, when they contain sales packages, clearly visible from the outside, and all bearing these particulars. These packages shall be free from any indications such as could mislead. When these packages are palletised, the particulars shall be given on a notice placed in an obvious position on at least two sides of the pallet.



PART 8: MARKETING STANDARD FOR SWEET PEPPERS

I.	DEFINITION OF PRODUCE

This standard applies to sweet peppers of varieties[footnoteRef:36] (cultivars) grown from Capsicum annuum L., to be supplied fresh to the consumer, sweet peppers for industrial processing being excluded. [36: 	Some sweet pepper varieties may have hot taste. Examples of commercial varieties of sweet peppers having a slightly hot taste are Sivri, Padron, and Somborka.] 


II.	PROVISIONS CONCERNING QUALITY

The purpose of the standard is to define the quality requirements for sweet peppers, after preparation and packaging.

However, at stages following dispatch products may show in relation to the requirements of the standard:

a slight lack of freshness and turgidity,

for products graded in classes other than the “Extra” Class, a slight deterioration due to their development and their tendency to perish.

A.	Minimum requirements

	In all classes, subject to the special provisions for each class and the tolerances allowed, the sweet peppers must be:

1. intact,

1. sound; produce affected by rotting or deterioration such as to make it unfit for consumption is excluded,

1. clean, practically free of any visible foreign matter,

1. fresh in appearance,

1. firm,

1. practically free from pests,

1. free from damage caused by pests affecting the flesh,

1. free of damage caused by low temperature or frost,

1. with peduncles attached; the peduncle must be neatly cut and the calyx be intact,

1. free of abnormal external moisture,

1. free of any foreign smell and/or taste.

	The development and condition of the sweet peppers must be such as to enable them to:

1. withstand transport and handling, and

1. arrive in satisfactory condition at the place of destination.

B.	Classification

	Sweet peppers are classified in three classes, as defined below:

(i)	“Extra” Class

	Sweet peppers 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.

(ii)	Class I

	Sweet peppers 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:

1. a slight defect in shape,

1. slight silvering or damage caused by thrips covering not more than 1/3 of the total surface area,

1. slight skin defects, such as:

1. pitting, scratching, sunburn, pressure marks covering in total not more than 2 cm for defects of elongated shape, and 1cm ² for other defects; or

1. dry superficial cracks covering in total not more than 1/8 of the total surface area,

1. slightly damaged peduncle.

(iii)	Class II

	This class includes sweet peppers which do not qualify for inclusion in the higher classes but satisfy the minimum requirements specified above.

	The following defects may be allowed provided the sweet peppers retain their essential characteristics as regards the quality, the keeping quality and presentation:

1. defects in shape,

1. silvering or damage caused by thrips covering not more than 2/3 of the total surface area,

1. skin defects, such as:

1. pitting, scratching, sunburn, bruising, and healed injuries covering in total not more than 4 cm in length for defects of elongated shape and 2.5 cm ² of the total area for other defects; or

1. dry superficial cracks covering in total not more than 1/4 of the total surface area

1. blossom end deterioration not more than 1 cm ²,

1. shrivelling not exceeding 1/3 of the surface,

1. damaged peduncle and calyx, provided the surrounding flesh remains intact.

III.	PROVISIONS CONCERNING SIZING

Size is determined by the maximum diameter of the equatorial section or by weight. To ensure uniformity in size, the range in size between produce in the same package shall not exceed:

(a)	For sweet peppers sized by diameter:

1. 20 mm.

(b)	For sweet peppers sized by weight:

1. 30 g where the heaviest piece weighs 180 g or less,

1. 80 g where the lightest piece weighs more than 180 g but less than 260,

1. No limit where the lightest piece weighs 260 g or more.

Elongated sweet peppers should be sufficiently uniform in length.

Uniformity in size is not compulsory for Class II.

IV.	PROVISIONS CONCERNING TOLERANCES

At all marketing stages, tolerances in respect of quality and size shall be allowed in each lot for produce not satisfying the requirements of the class indicated.

A.	Quality tolerances

(i)	“Extra” Class

	A total tolerance of 5 per cent, by number or weight, of sweet peppers not satisfying the requirements of the class but meeting those of Class I is allowed. Within this tolerance not more than 0.5 per cent in total may consist of produce satisfying the requirements of Class II quality.

(ii)	Class I

	A total tolerance of 10 per cent, by number or weight, of sweet peppers not satisfying the requirements of the class, but meeting those of Class II is allowed. Within this tolerance not more than 1 per cent in total may consist of produce satisfying neither the requirements of Class II quality nor the minimum requirements or of produce affected by decay.

(iii)	Class II

	A total tolerance of 10 per cent, by number or weight, of sweet peppers satisfying neither the requirements of the class nor the minimum requirements is allowed. Within this tolerance not more than 2 per cent in total may consist of produce affected by decay.

B.	Size tolerances

	For all classes (if sized): a total tolerance of 10 per cent, by number or weight, of sweet peppers not satisfying the requirements as regards sizing is allowed.

V.	PROVISIONS CONCERNING PRESENTATION

A.	Uniformity

	The contents of each package must be uniform and contain only sweet peppers of the same origin, variety or commercial type, quality, size (if sized) and, in the case of Classes "Extra" and I, of appreciably the same degree of ripeness and colouring.

	However, a mixture of sweet peppers of distinctly different commercial types and/or colours may be packed together in a package, provided they are uniform in quality, and for each commercial type and/or colour concerned, in origin. Uniformity in size is not required.

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

B.	Packaging

	The sweet peppers must be packed in such a way as to protect the produce properly.

	The materials used inside the package must be clean and of a quality such as to avoid causing any external or internal damage to the produce. The use of materials, particularly paper or stamps bearing trade specifications is allowed, provided the printing or labelling has been done with non-toxic ink or glue.

	Stickers individually affixed on the produce shall be such that, when removed, they neither leave visible traces of glue, nor lead to skin defects. Information lasered on single fruit should not lead to flesh or skin defect.

	Packages must be free of all foreign matter.

VI.	PROVISIONS CONCERNING MARKING

Each package[footnoteRef:37] must bear the following particulars, in letters grouped on the same side, legibly and indelibly marked, and visible from the outside: [37: 	These marking provisions do not apply to sales packages presented in packages. However, they do apply to sales packages presented separately.] 


A.	Identification

	Name and physical address of the packer and/or the dispatcher (for example street/city/region/postal code and, if different from the country of origin, the country).

	This mention may be replaced:

1. for all packages with the exception of pre-packages, by the officially issued or accepted code mark representing the packer and/or the dispatcher, indicated in close connection with the reference ‘Packer and/or Dispatcher’ (or equivalent abbreviations). The code mark shall be preceded by the ISO 3166 (alpha) country/area code of the recognising country, if not the country of origin;

1. for pre-packages only, by the name and the address of a seller established within the Union indicated in close connection with the mention ‘Packed for:’ or an equivalent mention. In this case, the labelling shall also include a code representing the packer and/or the dispatcher. The seller shall give all information deemed necessary by the inspection body as to the meaning of this code.

B.	Nature of produce

1. ‘Sweet peppers’ if the contents are not visible from the outside.

1. “Mixture of sweet peppers”, or equivalent denomination, in the case of a mixture of distinctly different commercial types and/or colours of sweet peppers. If the produce is not visible from the outside, the commercial types and/or colours and the quantity of each in the package must be indicated.

C.	Origin of produce

	Country of origin[footnoteRef:38] and, optionally, district where grown or national, regional or local place name. [38: 	The full or the commonly used name shall be indicated. ] 


	In the case of a mixture of distinctly different commercial types and/or colours of sweet peppers of different origins, the indication of each country of origin shall appear next to the name of the commercial type and/or colour concerned.

D.	Commercial specifications

1. Class.

1. Size (if sized) expressed as minimum and maximum diameters or minimum and maximum weights.

1. Number of units (optional).

1. “Hot” or equivalent denomination, where appropriate.

E.	Official control mark (optional)

Packages need not to bear the particulars mentioned in the first subparagraph, when they contain sales packages, clearly visible from the outside, and all bearing these particulars. These packages shall be free from any indications such as could mislead. When these packages are palletised, the particulars shall be given on a notice placed in an obvious position on at least two sides of the pallet.



PART 9: MARKETING STANDARD FOR TABLE GRAPES

I.	DEFINITION OF PRODUCE

This standard applies to table grapes of varieties (cultivars) grown from Vitis vinifera L. to be supplied fresh to the consumer, table grapes for industrial processing being excluded.

II.	PROVISIONS CONCERNING QUALITY

The purpose of the standard is to define the quality requirements for table grapes, after preparation and packaging.

However, at stages following dispatch products may show in relation to the requirements of the standard:

a slight lack of freshness and turgidity,

for products graded in classes other than the “Extra” Class, a slight deterioration due to their development and their tendency to perish.

A.	Minimum requirements

	In all classes, subject to the special provisions for each class and the tolerances allowed, bunches and berries must be:

1. sound; produce affected by rotting or deterioration such as to make it unfit for consumption is excluded,

1. clean, practically free of any visible foreign matter,

1. practically free from pests,

1. practically free from damage caused by pests,

1. free of abnormal external moisture,

1. free of any foreign smell and/or taste.

	In addition, berries must be:

1. intact,

1. well formed,

1. normally developed.

	Pigmentation due to sun is not a defect.

	The development and condition of the table grapes must be such as to enable them:

1. to withstand transportation and handling, and

1. to arrive in satisfactory condition at the place of destination.

B.	Maturity requirements

	The juice of the fruit shall have a refractometric index[footnoteRef:39] of at least: [39: 	Calculated as described in the OECD guidance on objective tests, available at: http://www.oecd.org/agriculture/fruit-vegetables/publications.] 


1. 12 ° Brix for the Alphonse Lavallée, Cardinal and Victoria varieties,

1. 13 ° Brix for all other seeded varieties,

1. 14 ° Brix for all seedless varieties.

In addition, all varieties must have satisfactory sugar/acidity ratio levels.

C.	Classification

	The table grapes are classified into three classes defined below:

(i)	‘Extra’ Class

	Table grapes in this class must be of superior quality. They must be characteristic of the variety, allowing for the district in which they are grown.

Berries must be firm, firmly attached, evenly spaced along the stalk and have their bloom virtually intact.

	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.

(ii)	Class I

	Table grapes in this class must be of good quality. They must be characteristic of the variety, allowing for the district in which they are grown.

Berries must be firm, firmly attached and, as far as possible, have their bloom intact. They may, however, be less evenly spaced along the stalk than in the ‘Extra’ Class.

	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:

1. a slight defect in shape,

1. slight defects in colouring,

1. very slight sun scorch affecting the skin only,.

slight skin defects.

(iii)	Class II

	This class includes table grapes that do not qualify for inclusion in the higher classes, but satisfy the minimum requirements specified above.

	The bunches may show slight defects in shape, development and colouring, provided these do not impair the essential characteristics of the variety, allowing for the district in which they are grown.

	The berries must be sufficiently firm and sufficiently firmly attached, and, where possible, still have their bloom. They may be less evenly spaced along the stalk than in Class I.

	The following defects may be allowed provided the table grapes retain their essential characteristics as regards the quality, the keeping quality and presentation:

1. defects in shape,

1. defects in colouring,

1. slight sun scorch affecting the skin only,

1. slight bruising,

1. slight skin defects.

III.	PROVISIONS CONCERNIG SIZING

Size is determined by the weight of the bunch.

The minimum bunch weight shall be 75 g for Classes Extra and I. This provision does not apply to packages intended for single servings in all classes.

IV.	PROVISIONS CONCERNING TOLERANCES

At all marketing stages, tolerances in respect of quality and size shall be allowed in each lot for produce not satisfying the requirements of the class indicated.

A.	Quality tolerances

i)	‘Extra’ Class

	A total tolerance of 5 per cent, by weight, of bunches not satisfying the requirements of the class, but meeting those for Class I is allowed. Within this tolerance not more than 0.5 per cent in total may consist of produce satisfying the requirements of Class II quality.

ii)	Class I

	A total tolerance of 10 per cent, by weight, of bunches not satisfying the requirements of the class, but meeting those of Class II is allowed. Within this tolerance not more than 1 per cent in total may consist of produce satisfying neither the requirements of Class II quality nor the minimum requirements, or of produce affected by decay.

	In addition to those tolerances, a maximum of 10 per cent, by weight, of loose berries, i.e. berries detached from the bunch/cluster, are allowed provided that the berries are sound and intact.

iii)	Class II

	A total tolerance of 10 per cent, by weight, of bunches satisfying neither the requirements of the class nor the minimum requirements is allowed. Within this tolerance not more than 2 per cent in total may consist of produce affected by decay.

	In addition to those tolerances, a maximum of 10 per cent, by weight, of loose berries, i.e. berries detached from the bunch/cluster, are allowed provided that the berries are sound and intact.

B.	Size tolerances

	For all classes (if sized): a total tolerance of 10 per cent, by weight, of bunches not satisfying the requirements as regards sizing is allowed. In each sales package  (except  for  single  servings), one bunch weighing less than 75 g is allowed to adjust the weight, provided the bunch meets all other requirements of the specified class.

V.	PROVISIONS CONCERNING PRESENTATION

A.	Uniformity

	The contents of each package must be uniform and contain only bunches of the same origin, variety, quality and degree of ripeness.

	In the case of the ‘Extra’ Class, the bunches must be approximately uniform in size and colouring.

	However, a mixture of table grapes of distinctly different varieties may be packed together in a package, provided they are uniform in quality and, for each variety concerned, in origin.

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

B.	Packaging

	The table grapes must be packed in such a way as to protect the produce properly.

	The materials used inside the package must be clean and of a quality such as to avoid causing any external or internal damage to the produce. The use of materials, particularly paper or stamps, bearing trade specifications is allowed provided the printing or labelling has been done with non-toxic ink or glue.

	Stickers individually affixed on the produce shall be such that, when removed, they neither leave visible traces of glue, nor lead to skin defects.

	Packages must be free of all foreign matter, although a fragment of vine shoot no more than 5 cm in length may be left on the stem of the bunch as a form of special presentation.

VI.	PROVISIONS CONCERNING MARKING

Each package[footnoteRef:40] must bear the following particulars in letters grouped on the same side, legibly and indelibly marked, and visible from the outside: [40: 	These marking provisions do not apply to sales packages presented in packages. However, they do apply to sales packages presented separately.] 


A.	Identification

Name and physical address of the packer and/or the dispatcher (for example street/city/region/postal code and, if different from the country of origin, the country).

This mention may be replaced:

1. for all packages with the exception of pre-packages, by the officially issued or accepted code mark representing the packer and/or the dispatcher, indicated in close connection with the reference ‘Packer and/or Dispatcher’ (or equivalent abbreviations). The code mark shall be preceded by the ISO 3166 (alpha) country/area code of the recognising country, if not the country of origin;

1. for pre-packages only, by the name and the address of a seller established within the Union indicated in close connection with the mention ‘Packed for:’ or an equivalent mention. In this case, the labelling shall also include a code representing the packer and/or the dispatcher. The seller shall give all information deemed necessary by the inspection body as to the meaning of this code.

B.	Nature of produce

1. ‘Table Grapes’ if the contents are not visible from the outside.

1. Name of the variety. In the case of a mixture of table grapes of distinctly different varieties, names of the different varieties.

The name of the variety can be replaced by a synonym. A trade name4 can only be given in addition to the variety or the synonym.

C.	Origin of produce

1. Country of origin[footnoteRef:41] and, optionally, district where grown, or national, regional or local place name. [41: 	The full or the commonly used name shall be indicated.] 


1. In the case of a mixture of distinctly different varieties of table grapes of different origins, the indication of each country of origin shall appear next to the name of the variety concerned.

D.	Commercial specifications

1. Class.

“Bunches below 75 g intended for single servings” or equivalent denomination, where appropriate.

E.	Official control mark (optional)

Packages need not to bear the particulars mentioned in the first subparagraph, when they contain sales packages, clearly visible from the outside, and all bearing these particulars. These packages shall be free from any indications such as could mislead. When these packages are palletised, the particulars shall be given on a notice placed in an obvious position on at least two sides of the pallet.



PART 10: MARKETING STANDARD FOR TOMATOES

I.	DEFINITION OF PRODUCE

This standard applies to tomatoes of varieties (cultivars) grown from Solanum lycopersicum L. to be supplied fresh to the consumer, tomatoes for industrial processing being excluded.

Tomatoes may be classified into four commercial types:

1. “round”,

1. “ribbed”,

1. “oblong” or “elongated”,

1. “cherry/cocktail” tomatoes (miniature varieties) of all shapes.

II.	PROVISIONS CONCERNING QUALITY

The purpose of the standard is to define the quality requirements for tomatoes, after preparation and packaging.

However, at stages following dispatch products may show in relation to the requirements of the standard:

a slight lack of freshness and turgidity,

for products graded in classes other than the “Extra” Class, a slight deterioration due to their development and their tendency to perish.

A.	Minimum requirements

	In all classes, subject to the special provisions for each class and the tolerances allowed, the tomatoes must be:

1. intact,

1. sound, produce affected by rotting or deterioration such as to make it unfit for consumption is excluded,

1. clean, practically free of any visible foreign matter,

1. fresh in appearance,

1. practically free from pests,

1. free from damage caused by pests affecting the flesh,

1. free of abnormal external moisture,

1. free of any foreign smell and/or taste.

	In the case of trusses of tomatoes, the stalks must be fresh, healthy, clean and free from all leaves and any visible foreign matter.

	The development and condition of the tomatoes must be such as to enable them:

1. to withstand transportation and handling, and

1. to arrive in satisfactory condition at the place of destination.

B.	Maturity requirements

	The development and state of maturity of the tomatoes must be such as to enable them to continue their ripening process and to reach a satisfactory degree of ripeness.

C.	Classification

	Tomatoes are classified in three classes, as defined below:

(i)	“Extra” Class

	Tomatoes in this class must be of superior quality. They must be firm and characteristic of the variety.

		They must be free from greenbacks and other 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.

(ii)	Class I

	Tomatoes in this class must be of good quality. They must be reasonably firm and characteristic of the variety.

	They must be free of cracks and visible greenbacks.

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:

1. a slight defect in shape and development,

1. slight defects in colouring,

1. slight skin defects,

1. very slight bruises.

	Furthermore, “ribbed” tomatoes may show:

1. healed cracks not more than 1 cm long,

1. no excessive protuberances,

1. small umbilicus, but no suberisation,

1. suberisation of the stigma up to 1 cm2,

1. fine blossom scar in elongated form (like a seam), but not longer than two-thirds of the greatest diameter of the fruit.

(iii)	Class II

	This class includes tomatoes which do not qualify for inclusion in the higher classes, but satisfy the minimum requirements specified above.

	They must be reasonably firm (but may be slightly less firm than in Class I) and must not show unhealed cracks.

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

1. defects in shape and development,

1. defects in colouring,

1. skin defects or bruises, provided the fruit is not seriously affected,

1. healed cracks not more than 3 cm in length for round, ribbed or oblong tomatoes.

	Furthermore, “ribbed” tomatoes may show:

1. more pronounced protuberances than allowed under Class I, but without being misshapen,

1. an umbilicus,

1. suberisation of the stigma up to 2 cm ²,

1. fine blossom scar in elongated form (like a seam).

III.	PROVISIONS CONCERNING SIZING

Size is determined by the maximum diameter of the equatorial section, by weight or by count.

The following provisions shall not apply to trusses of tomatoes and are optional for:

cherry and cocktail tomatoes below 40 mm in diameter;

ribbed tomatoes of irregular shape; and

Class II.

To ensure uniformity in size, the range in size between produce in the same package shall not exceed:

(a)	For tomatoes sized by diameter:

1. 10 mm, if the diameter of the smallest fruit (as indicated on the package) is under 50 mm,

1. 15 mm, if the diameter of the smallest fruit (as indicated on the package) is 50 mm and over but under 70 mm,

1. 20 mm, if the diameter of the smallest fruit (as indicated on the package) is 70 mm and over but under 100 mm,

1. there is no limitation of difference in diameter for fruit equal or over 100 mm.

	In case size codes are applied, the codes and ranges in the following table have to be respected:

		Size code

		Diameter (mm)



		0

		≤ 20



		1

		> 20 ≤ 25



		2

		> 25 ≤ 30



		3

		> 30 ≤ 35



		4

		> 35 ≤ 40



		5

		> 40 ≤ 47



		6

		> 47 ≤ 57



		7

		> 57 ≤ 67



		8

		> 67 ≤ 82



		9

		> 82 ≤ 102



		10

		> 102





(b)	For tomatoes sized by weight or by count, the difference in size should be consistent with the difference indicated in point (a).

IV.	PROVISIONS CONCERNING TOLERANCES

At all marketing stages, tolerances in respect of quality and size shall be allowed in each lot for produce not satisfying the requirements of the class indicated.

A.	Quality tolerances

(i)	“Extra” Class

	A total tolerance of 5 per cent, by number or weight, of tomatoes not satisfying the requirements of the class but meeting those of Class I is allowed. Within this tolerance not more than 0.5 per cent in total may consist of produce satisfying the requirements of Class II quality.

(ii)	Class I

	A total tolerance of 10 per cent, by number or weight, of tomatoes not satisfying the requirements of the class but meeting those of Class II is allowed. Within this tolerance not more than 1 per cent in total may consist of produce neither satisfying the requirements of Class II quality nor the minimum requirements, or of produce affected by decay.

In the case of trusses of tomatoes, 5 percent, by number or weight, of tomatoes detached from the stalk is allowed.

(iii)	Class II

	A total tolerance of 10 per cent, by number or weight, of tomatoes satisfying neither the requirements of the class nor the minimum requirements is allowed. Within this tolerance not more than 2 per cent in total may consist of produce affected by decay.

In the case of trusses of tomatoes, 10 percent, by number or weight, of tomatoes detached from the stalk is allowed.

B.	Size tolerances

	For all classes: a total tolerance of 10 per cent, by number or weight, of tomatoes not satisfying the requirements as regards sizing is allowed.

V.	PROVISIONS CONCERNING PRESENTATION

A.	Uniformity

	The contents of each package must be uniform and contain only tomatoes of the same origin, variety or commercial type, quality and size (if sized).

	The ripeness and colouring of tomatoes in “Extra” Class and Class I must be practically uniform. In addition, the length of “oblong” tomatoes must be sufficiently uniform.

	However, a mixture of tomatoes of distinctly different colours, varieties and/or commercial types may be packed together in a package, provided they are uniform in quality and, for each colour, variety and/or commercial type concerned, in origin. Uniformity in size is not required.

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

B.	Packaging

	Tomatoes must be packed in such a way as to protect the produce properly.

	The materials used inside the package must be clean and of a quality such as to avoid causing any external or internal damage to the produce. The use of materials, particularly paper or stamps bearing trade specifications is allowed provided the printing or labelling has been done with non-toxic ink or glue.

	Stickers individually affixed to the produce shall be such that, when removed, they neither leave visible traces of glue nor lead to skin defects. Information lasered on single fruitshould not lead to flesh or skin defects.

	Packages must be free of all foreign matter.

VI.	PROVISIONS CONCERNING MARKING

Each package[footnoteRef:42] must bear the following particulars in letters grouped on the same side, legibly and indelibly marked and visible from the outside: [42: 	These marking provisions do not apply to sales packages presented in packages. However, they do apply to sales packages presented separately.] 


A.	Identification

	Name and physical address of the packer and/or the dispatcher (for example street/city/region/postal code and, if different from the country of origin, the country).

	This mention may be replaced:

1. for all packages with the exception of pre-packages, by the officially issued or accepted code mark representing the packer and/or the dispatcher, indicated in close connection with the reference «Packer and/or Dispatcher» (or equivalent abbreviations). The code mark shall be preceded by the ISO 3166 (alpha) country/area code of the recognising country, if not the country of origin;

1. for pre-packages only, by the name and the address of a seller established within the Union indicated in close connection with the mention «Packed for:» or an equivalent mention. In this case, the labelling shall also include a code representing the packer and/or the dispatcher. The seller shall give all information deemed necessary by the inspection body as to the meaning of this code.

B.	Nature of produce

1. "Tomatoes” or “trusses of tomatoes” and the commercial type, or “cherry/cocktail tomatoes” or “trusses of cherry/cocktail tomatoes”) or equivalent denomination for other miniature varieties if the contents are not visible from the outside.

1. “Mixture of tomatoes”, or equivalent denomination, in the case of a mixture of distinctly different varieties, commercial types and/or colours of tomatoes. If the produce is not visible from the outside, the colours, varieties or commercial types and the quantity of each in the package must be indicated.

1. Name of the variety (optional).

C.	Origin of produce

	Country of origin[footnoteRef:43] and, optionally, district where grown, or national, regional or local place name. [43: 	The full or the commonly used name shall be indicated.] 


	In the case of a mixture of distinctly different colours, varieties and/or commercial types of tomatoes of different origins, the indication of each country of origin shall appear next to the name of the colour, variety and/or commercial type concerned.

D.	Commercial specifications

1. Class.

1. Size (if sized) expressed as

minimum and maximum diameters; or

minimum and maximum weights; or

size code as specified in Section III; or

count followed by the minimum and maximum sizes.

E.	Official control mark (optional)

Packages need not to bear the particulars mentioned in the first subparagraph, when they contain sales packages, clearly visible from the outside, and all bearing these particulars. These packages shall be free from any indications such as could mislead. When these packages are palletised, the particulars shall be given on a notice placed in an obvious position on at least two sides of the pallet."
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COMMISSION IMPLEMENTING REGULATION (EU) …/...

of XXX

derogating in respect of the year 2021 from Implementing Regulations (EU) No 809/2014, (EU) No 180/2014, (EU) No 181/2014, (EU) 2017/892, (EU) 2016/1150, (EU) 2018/274, (EU) No 615/2014 and (EU) 2015/1368 as regards certain administrative and on-the-spot checks applicable within the common agricultural policy




(…)



CHAPTER III
Derogations from rules implementing the common organisation of the markets

Section 1

Derogations from Implementing Regulation (EU) 2017/892

Article 7

By way of derogation from Article 24 of Implementing Regulation (EU) 2017/892, on-the-spot-checks regarding recognition criteria shall not apply for the year 2021.

By way of derogation from Article 27(2) of Implementing Regulation (EU) 2017/892:

(a)	in the year 2021, the on-the-spot checks referred to in Article 27 of that Regulation shall relate to a sample representing at least 10 % of the total aid applied for the year 2020;

the rule that each producer organisation or association of producer organisations implementing an operational programme shall be visited at least once every 3 years shall not apply for the on-the-spot-checks conducted in the year 2021. 

By way of derogation from Article 27(7) of Implementing Regulation (EU) 2017/892, the rule that actions on individual holdings of members of producer organisations covered by the sample referred to in Article 27(2) of that Regulation shall be subject of at least one visit to the place where the action is implemented to verify its execution shall not apply for the on-the-spot-checks conducted in the year 2021. Such visits may be replaced by other types of checks to be defined by Member States, such as geotagged photos, dated photographs, dated drone surveillance reports, administrative checks or videoconferences with the beneficiaries.

By way of derogation from Article 29(2) of Implementing Regulation (EU) 2017/892, in the year 2021, Member States may check for all withdrawn products, irrespective of their intended destination, a smaller percentage than that laid down in that provision, provided it is not less than 10 % of the quantities concerned during the marketing year of any given producer organisation. The check may take place at the premises of the producer organisation or at the sites of the recipients of the products. In the event that the checks reveal irregularities, Member States shall carry out additional checks. Such checks may be replaced by other types of checks to be defined by Member States, such as geotagged photos, dated photographs, dated drone surveillance reports, administrative checks or videoconferences with the beneficiaries

By way of derogation from Article 30(3) of Implementing Regulation (EU) 2017/892, in the year 2021, each check shall include a sample representing at least 3 % of the quantities withdrawn by the producer organisation during the marketing year 2020. Such checks may be replaced by other types of checks to be defined by Member States, such as geotagged photos, dated photographs, dated drone surveillance reports, administrative checks or videoconferences with the beneficiaries 

6.	By way of derogation from Article 31(1) and (2) of Implementing Regulation (EU) 2017/892, in the year 2021, the on-the-spot-checks may be replaced by other types of checks to be defined by Member States, such as geotagged photos, dated photographs, dated drone surveillance reports, administrative checks or videoconferences with the beneficiaries
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7(& Vlaanderen

LEGALE INTERPRETATIE UITVOERINGSVERORDENING
2017/892 ART. 8(A): MOGELIJKHEID OM EU STEUN VAN
50% NAAR 60% OP TE TREKKEN

Hieronder staat het antwoord van de Europese Commissie op de vragen van een lidstaat over de
interpretatie van bepalingen uit de uitvoeringsverordening 2017/892. Dit werd besproken tijdens de
vergadering expertengroep groenten en fruit op 23/03/2021 (de officiéle presentatie was op het moment
van schrijven niet beschikbaar)..

11 VRAAG 1

Article 8(a) of Regulation (EU) 2017/892
Implementation of increase of the limit of the Union financial
assistance from 50 % to 60 % (1)

e letter: 020)7. 0 +

Issue: Article 8a(1)(b) mentions the ‘'submission of the operational programme’.
Clarification was sought on whether it includes the submission of the amendment of an
operational programme or it means only the first submission of an operational
programme?

Reply: Yes, it covers the first submission (Article 33 DA 2017/891

modifications (Article 34 DA 2017/891) for situations covered in

Regulation (EU) No 1308/2013). ‘
==

DEPARTEMENT
LANDBOUW & VISSERL

VLAANDEREN.BE/LANDBOUW






1.2 VRAAG 2

Article 8(a) of RegUiation (EU) 2017/892
Implementation of increase of the limit of the Union financial
assistance from 50 % to 60 % (2)

Issue: Why does the second subparagraph of Article 8a(2) use a different period from
Article 23(3) of Regulation (EU) 2017/8917?

Reply: Article 8a(2) IA 2017/892 sets out the rules for the calculation of the 20%
marketing rate referred to in Article 34(3)(f) of Regulation (EU) No 1308/2013. For that
purpose, it refers to the reference period defined in Article 23 DA 2017/891, which
foresees two ways of calculation (para 1-2 or 3). So Article 8a(2) IA 2017/892 refers
also to these two ways of calculation.

1.3 VRAAG 3

Lommsson

Article 8(a) of Regulation (EU) 2017/892
Implementation of increase of the limit of the Union financial
assistance from 50 % to 60 % (2a)

Issue: According to Article 8a(3) of IA 2017/892, the approval mentioned in Article 8
of the same Regulation shall be based on the estimation mentioned in Article 26 of
DA 2017/891. Does it follow from this, that the increased aid rate is only a
preliminary figure? What does it mean, that the Member State shall approve the
increased amount? The increased rate of the EU financial assistance does not lead to
an increase in its amount after all, but only to a reduction in the financial
contributions of the members and/or the producer organisation itself to be used.

Reply: Yes. Preliminary at the moment of approval of the operati
and then definitive at the moment of the aid application moment ("7
o L

DEPARTEMENT
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This document has been prepared by Unit G.2 of DG AGRI, in order to
stimulate discussion with experts and delegates. It is a mere working
document and does not reflect any official position of the European
Commission. The European Commission does not accept any
responsibility with regards to the accuracy of any given data.
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1. Overall F&V market situation
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Possible risk of single market fragmentation due to the sanitary crisis
so far avoided. Long queues and delays were registered at the German
borders following the decision by the German government in mid February
to reintroduce border controls (to fight the new variant) with Czech Republic
and Austria’s Tyrol. The sector is very sensitive to all these measures given
the nature of their business (fresh produce going bad in case of significant
delays). Despite some persisting (albeit smaller) queues, business is
reported to be (almost) as usual and that there is no qualitative evidence of
significant reduction in business volume intra-EU so far.

Good news on trade front with 1) the EU-US agreement to suspend all
retaliatory tariffs (from midnight 11 March) on EU and U.S. exports imposed
in the Airbus and Boeing disputes for a four-month period and 2) UK
government’s decision to delay plans to introduce full border checks with
the EU (pushing the first deadline to January 2022) — more in the

international section
5






According to recently released FAO data, the worldwide production of F&V
in 2019 was 1,837 million T of which 9% from the EU at 166 million T (101
million corresponded to vegetables and 65 million to fruits). The total EU
production in 2019 was 2.5% below 2018. In terms of major EU producers:
Spain produced 31.1 million T in 2019 (-4% over 2018) followed by Italy
(27.5MT -3%) and France (20.6MT -3%)

According to recently released Eurostat data, the main fruits produced in the
EU for 2019 are: pome fruit (apples, pears, etc.) at 13.7MT, citrus (oranges,
lemons, etc..) at 10.6MT and stone fruit (peaches, nectarines, etc..) with
7.3MT. With regards to vegetables: tomatoes with 16.5MT, onions 6.1MT
and carrots 4.7MT

COMMISSION IMPLEMENTING DECISION (EU) 2021/462 of 15 March
2021 fixing the budget for the EU school scheme for the 2020/21 school
year: EUR126M is allocated to the distribution of fruit and vegetables to

schoolchildren. 6
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Inflation

EU-27 03/20(04/20/05/20(06/20(07/20/08/20|09/20|10/20|11/20({12/20/01/21(02/21

Inflation 1.1 /06 | 05|07|08|04)02]|02)]02]|03]|12]13
Food 33 |45 (41 (37|23 |19 |19 |21 |19 |11 | 1.1 | 0.8
Fruits 7.8 |11.8 |14.1 |13.8 |10.8 |99 |93 | 7.7 | 53 | 45 | 3.3 | 2.8
Vegetables| 1.1 | 59 (3.2 |19 |-24 |-35|-1.8 | 1.8 | 3.1 | -1.2| 0.2 | -1.0
Potatoes | 1.1 | 1.0 (-39 |-6.6 |-10.0|-11.9 |-12.7|-11.9|-12.2|-12.7|-12.5|-11.9

Eurostat - Percentage change m/m-12

Inflation for EU27 picking up at highest level in 12 months (Eurozone out

of deflation experienced from August to December)

Annual consumer food price inflation at low levels at 0.8% (14

Member States registered food prices below pre-crisis levels)

To note the corrections in recent months for fruits and constant fall in

prices for potatoes at around -12% since August

Agriculture
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EXTRA-EU TRADE (up to Nov)

Despite the economic crisis sparked by the COVID-19 and uncertainties
related to Brexit, EU27 agri-food trade continued to grow in the first
eleven months of 2020 according to official COMEXT data.

Between January and November the value of EU27 agri-food exports
totaled €169 billion (+1% YoY), while the value of imports increased to €112
billion (+0,4% YoY). The EU enjoyed an agri-food trade surplus of €57
billion during this period.

For F&V it's the opposite: higher increases for imports (in particular fruits
and especially citrus recording double digit increases) than for exports
which remained overall stable. This is explained by an increased
consumption especially of citrus fruits in the EU as a consequence of the
COVID sanitary situation.
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EXTRA-EU TRADE (up to Nov)

Extra-EU Exports - Nov2020

Macro categories Bil EUR|Change YoY| EU position
Preparation of vegetables, fruits and nuts | 6,6 -1% Net exporter
Vegetables (fresh, chilled and dried) 5,4 3% Net exporter
Fruits (excl. Citrus and tropical) 3,6 -1% Net importer
Extra-EU Imports - Nov2020
Macro categories Bil EUR|Change YoY| EU position
Tropical fruits (incl. Nuts and spices) 12,3 5% Net importer
Fruits (excl. Citrus and tropical) 5,6 10% Net importer
Vegetables (fresh, chilled and dried) 4,2 -1% Net exporter
Preparation of vegetables, fruits and nuts 3,3 6% Net exporter
Citrus 1,8 23% Net importer

https://ec.europa.eu/info/sites/info/files/food-farming-

fisheries/trade/documents/monitoring-aqri-food-trade nov2020 en.pdf

9
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Intra-EU trade (full year 2020)
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EUR Bil 2019 2020 Change |First Ms exporter First product
VEGETABLES - Fresh 19,4 19,0 -2% ES (+1%) Fresh tomatoes (EUR3bl)
FRUITS - Fresh 12,2 13,2 8% ES (+6%) Fresh grapes (EUR1.9bl)
PREPARATIONS F&V 13,0 12,9 0% NL (-4%) Frozen potatoes (EUR2blI)
TROPICAL & NUTS 8,5 8,6 1% NL (+6%) Bananas (EUR2bl)
CITRUS 4,2 5,0 18% ES (+15%) Oranges (EUR1.9bl)
JUICES 4,4 4,2 -3% NL (-7%) Orange juices (EUR0.8bl)
Total 61,7 62,9 2% NL (+2%)

 Trade within EU worth EURG3bI (+2% YoY) with NL and ES accounting
for half of intra-EU exports and GER and FR accounting for half of intra-EU

imports

» Fruits sector very dynamic pushed by 20%/30% YoY increases in the main
products (oranges, apples, lemons).

* Vegetables down due to fall in potatoes trade (-25% YoY). Tomatoes
stable (+ 1% YoY), bell peppers more dynamic (+5% YoY)

10
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Apples

As a reminder, very good previous campaign for the apple with high prices,
lower production and no remaining stocks due to sustained demand
especially during the period of lockdowns

For the current campaign, prices since August have been at historical
high levels (around 30% higher than average) due to, also this year, low
production of 11,5M tonnes (Eurostat data), stable from last year and -3%
vs. 5 year average). EU potential is estimated at 13M tons

For the first 5 months of the season (up to December), the exports in terms
of volume have decreased (-14% vs. 5 year average at 461K tonnes)
whereas imports increased (+4% vs. 5 year average at 108K tonnes). The
trend is expected to continue given the strong internal demand coupled with
low production and increased competition on the export market

12
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Apple prices in the EU (€/100kg=Euro cents/k
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Oranges

As a reminder previous marketing campain (2019/20) was good with above
average prices and limited overlap between NH and SH due to lower crop in
SH and high demand in the EU (Covid-impact)

EU production of fresh oranges at 6.6M tonnes (+8% vs. last year and
highest in 10 years) thanks to good weather conditions (ltaly + 17% and
Spain +1%)

Record high prices (especially for big sized oranges) in the EU (see next
slide) as retail demand still high. To be seen if prices will remain high in the
next months given high volumes on the market

High internal production & demand has affected trade flows so far by
lowering imports (-22% vs. 3 year average at 126K tonnes) over the first
three months of the season and increasing exports (+6% vs. 3 year average
at 103K tonnes) 14
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Tomatoes

«Winter» season started in October with EU prices higher than average (high
demand and low supply). Drop in prices in November and December in ES
and IT due to warmer temperatures. Cold snap and Filomena storm hit ES in
January which slowed down the production and caused an over supply in
February putting pressure on prices (low prices for February were
recorded especially for ES and NL).

Prices for first two weeks of March (up to week#10) on the surge with higher
than average or average 5 year prices for ES, IT and FR.

Production of fresh tomatoes for 2020 was of around 6M tonnes mainly for
European consumption. EU is net importer: total imports for 2020 stood at
621K tonnes (+19% vs. 5 year average) and exports stood at 438K tonnes (-
13% vs. 5 year average). In terms of value intra-EU trade stable at EUR3DI
(NL: EUR1.3bl, ES: EURO0.8bl) more than 4 times extra-EU imports valued at
EURO.7bl (Morocco: EURO0.5bl, Turkey: EURO.1bl). 16
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US/EU truce: the EU and U.S. agreed to suspend all retaliatory tariffs
(from midnight 11 March) on EU and U.S. exports imposed in the
Airbus and Boeing disputes for a four-month period. The suspension
should provide some relief to the F&V sector although trade flows with the
US are somewhat limited by numerous SPS barriers. The EU products
most concerned were FR and GER jams, citrus fruit, cherries and juices
whereas groundnuts and sweet potatoes were the most imported products
by the EU from the US subject to extra tariffs

BREXIT — UK Government has decided to postpone the introduction
of phytosanitary certification obligations for most fresh produce,
considered low risk plant products, until January 2022 (instead of April
2021), when documentary checks will start to apply. Moreover, physical
checks at Border Control Posts on fresh produce will only be applied from
March 2022 (instead of July 2021).

19






European
Commission

Statistical Value (EM) EU -Jan21 |Non EU - Jan21 EU MoM Non EU MoM
Total exports from UK 7.811 13.397 -42% -8%
Total imports from UK 15.135 20.388 -22% -8%
Imports of fruits 205 90 -17% 20%
Imports of veg 130 272 -19% 7%
Imports of proces F&V 158 29 -26% -20%

Official UK trade figures for January 2021: the UK imported significantly
less fresh fruit and vegetables from EU countries in January of previous
years. In total, imports from EU countries shrank by 20%. Imports from non-
EU countries, however, grew by ten percent. The EU imports share fell from
55% in previous years to 47% in January 2021.

New trend? Possibly just a temporary blip due also to the fact that in
preparation for Brexit, the UK clearly stockpiled by importing from the EU
more of certain products (mandarins, apples, pears, and sweet potatoes) in

November and December than in previous years.

20






Thank you for your attention!
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EUROPEAN COMMISSION
i DIRECTORATE-GENERAL FOR AGRICULTURE AND RURAL DEVELOPMENT

19-03-2021 00:00

The EU school fruit, vegetables and milk scheme
Implementation in the 2019/2020 school year

PRELIMINARY RESULTS: country reports are being double-checked, figures may change

Selected data from the country monitoring reports as of 31 January 2021. Full reports are
available at ec.europa.eu/agriculture/school-scheme, in your country.

Implementation in 28 countries®

°As of 1 February 2020, the United Kingdom is no longer a member of the European Union. It
continued to participate in the EU school scheme in 2020 according to the Withdrawal

Agreement.
Disclaimer. While due care was paid to ensure factually correct information, the competent

authorities in the Member States are the only qualified reference point. Figures on budget
execution (December 2020) are preliminary as corrections are possible and payments were, and
may still be, made.





1. Budget execution

1.1. Expenditure for the supply/distribution of school fruit, vegetables and milk (EUR)

School fruit and vegetables

School milk

Cheese, curd,

oghurt and other Milk products Total school
| Drinking milk | Y°8" with added fruit,
Total school fruit milk products ) Total school
Fresh Processed and lactose- . flavouring, . vegetables
and vegetables ) without added ) milk .
free versions ~ . fruit, nuts or and milk
flavouring, fruit,
cocoa
nuts or cocoa
EU aid 81.831.568 6.460.354 88.291.922 46.801.585 6.691.743 1.429.761 54.923.089 | 143.215.011
National Funds (Public/Private) 28.784.711 5.884.260 34.668.971 36.358.681 11.111.852 6.812.082 54.282.615 88.951.586
1.2. Expenditure for educational measures (EUR)
For school fruit For school Total educational
and vegetables milk measures
EU aid 4,588.277 951.860 5.540.137
National Funds (Public/Private) 3.351.082 392.606 3.743.688
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2. Participating children

Number of children

Nurseries/Pre-schools 3.288.094
Primary schools 14.041.772
Secondary schools 2.026.073

Total 19.355.939

In some countries, estimate as the exact number is not/not easily
available.

3. Participating schools

Number of schools

Nurseries/Pre-schools 53.296
Primary schools 91.319
Secondary schools 11.255

Total 155.870

In some countries, estimate as the exact number is not/not easily
available.
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4. Products supplied/distributed to schoolchildren

4.1.1 Fresh fruit

List in how n.1any
countries

Apples 26
Apricots 12
Aromatic Herbs

Avocadoes 3
Bananas 14
Berries 13
Cherries 12
Citrus Fruit 19
Figs 5
Grapes 12
Guavas/Mangoes 5
Kiwis 11
Melons 11
Nuts 6
Peaches/Nectarines 15
Pears 23
Pineapples 8
Plums 18
Quinces 4
Strawberries 14
Watermelons 11

4.1.3 Processed fruit and vegetables

List

in how many
countries

Fruit Juices

9

Fruit Purées/Compotes

Jams/Marmalades

Dried Fruits

Vegetable Juices

Vegetables Soups

Other

AIN|IR[OW|O|H,

o W

"
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Total is 26 countries: Sweden and the UK only implemented the milk part.

Some of these were not regularly supplied/distributed to schoolchildren but only made available under the educational

4.1.2 Fresh vegetables

=@ -
W
[

List in how n?any
countries

Artichokes 5
Asparagus 6
Aubergines 3
Beet 8
Broccoli 6
Cabbages 9
Carrots 24
Cauliflowers 7
Celery 10
Chicory
Courgettes 5
Cucumbers 17
Fennel 4
Kohlrabi 11
Kale 5
Garlic 3
Gherkins 5
Leeks q
Lettuce 8
Mushrooms 4
Onions 5
Parsnips 4
Peas 7
Peppers 14
Pulses 6
Pumpkins 9
Radishes 11
Rutabagas 7
Salad beetroot
Salsifis
Spinach
Tomatoes 21
Turnips 7

measures (e.g. tasting or cooking workshops, theme days). Country reports provide the details.
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4. Products supplied/distributed to schoolchildren

4.1.4 Milk and milk products

. in how many
List .
countries
Drinking milk or lactose-free versions 27
Cheese and curd 13
Plain yoghurt 18
Milk products without added sugar, flavouring, fruit, nuts or cocoa 11
Milk products without fruit juice, naturally flavoured 2
Milk products with fruit juice, naturally flavoured or non-flavoured 3
Milk-based drinks with cocoa, fruit juice or naturally flavoured 6
Fermented or non-fermented milk products with fruit, naturally flavoured or 5

non-flavoured

4.1.5 Other products that children tasted under educational measures

in how many

List )
countries
Table olives 1
Olive oil 2
Honey 4
Others 4

This is being double-checked: information may change

4.2 Average size of portion of school fruit, vegetables and milk (kg/L)

o~
o “
v

School fruit and School milk
vegetables
Kg 0,12 0,15
Liters 0,15 0,20
4.3 Average cost of portion of school fruit, vegetables and milk (EUR)
School fruit and
vegetables School milk
EU aid 0,23 0,17
4.4. Frequency of supply/distribution of school fruit, vegetables and milk
School fruit and school milk
vegetables
Once per week 5 5
Twice per week 2 1
Three times per week 5 4
Four times per week 0 1
Daily 4 6
Other (e.g. varies across schools) 12 11
4.5. Duration of supply/distribution of fruit, vegetables and milk
School fruit and school milk
vegetables
<2 weeks 0 0
> 2 and < 4 weeks 1 0
>4 and < 12 weeks 3 3
>12 and < 24 weeks 4 3
> 24 and < 36 weeks 5 5
Entire school year 9 15
Other: please specify under comments 8 5
4.5.a. Supplied/distributed portions
School fruit and School milk
vegetables
Average number of portions distributed per child 36 68

This is being double-checked: figures may change
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4. Products supplied/distributed to schoolchildren

4.6. Quantities of products supplied/distributed (Kg/L)

4.6.1 Fresh fruit and vegetables Quantity in kg 53.199.482
. Quantity in kg 534.900
4.6.2 Processed fruit and vegetables
Quantity in litres 5.392.865
4.6.3. Milk and milk products
Drinking milk and lactose-free versions Quantity in litres 131.743.390
Cheese and curd Quantity in kg 1.553.484
Plain yoghurt Quantity in kg 6.798.973
Milk products without added sugar, flavouring, fruit, nuts or cocoa Quantity in kg 2.192.693
Milk products without fruit juice, naturally flavoured Quantity in kg 5.033
Milk products with fruit juice, naturally flavoured or non-flavoured Quantity in kg 306.208
Milk-based drinks with cocoa, with fruit juice or naturally flavoured Quantity in litres 4.822.494
Milk products with fruit, naturally flavoured or non-flavoured Quantity in kg 1.795.048
L,-o-"'_'\l ‘ r
) /
\ O Ps NG
e O b r
c '
4.6.4 Other agricultural products tasted under educational measures
. . . Quantity in kg 14.478
Olive/olive oil
Quantity in litres 14.490
Honey Quantity in kg 1.919
Others Quantity in kg 338.786

¢
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5. Educational measures

. . . . . Number of
5.1 Children involved in the educational measures carried out .
schoolchildren

School gardens 1.402.487

Visits to farms, dairies, famers' markets and similar activities 1.236.435
Type of

P Tasting classes, cooking workshops, other 6.178.280
measure

Lessons, lectures, workshops 6.380.972

Other activities: competitions, games, themed days or periods 5.393.352

Some countries do not require EU aid for these measures, which are funded nationally. The table gives the
number of all children involved, including in educational measures only funded nationally. In some
countries, an estimate is provided as the exact number is not/not easily available.

5.2 Theme(s) of the educational measures carried out Inc:‘;v:t:::y
Reconnection of children to agriculture 25
Healthy eating habits 25
Local food chains 15

Theme(s) Organic 14
Sustainable production 12
Food waste 17
Other 9

LEARNING ABOUT
FOOD & AGRICULTURE
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6. Communication activities carried out

In how many
countries
Poster at school premises 27
Poster at other relevant places 7
Dedicated website(s) 19
Activity carried out/tool used

Informative graphic material 12
Information and awareness campaign (TV, 13
radio, social media)

Others 11

Picture of poster and link to websites in country reports.

Information and
communication
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7. Authorities and stakeholders involved

Responsible for
implementation /

Member of
Steering /
Consultative or
Coordination /

Events
(conferences/semi

Surveys or other
information /
communication
activities,

supervision L. nars, workshops | . ) Other
. . . . X Monitoring . including through .
. Involved in Involved in Involved in Involved in /advice X Participation in ) . (if yes, please
In how many countries . ) . . . Committee . . web and social .
Planning Implementation Monitoring Evaluation (if yes, please i regular meetings (if yes, please ) specify under
4 ) (if yes, please | . media
specify for which . . specify which . comments)
specify which (if yes, please
of those under ) event/s under | .
committee or specify which
comments) comments) L
group under activity/ies under
comments) comments)
o Authority 27 23 23 20 23 20 25 10 15 10
2
=
L2
0
< [stakeholder 16 9 7 8 9 8 13 7 7 8
T Authority 19 11 8 9 9 12 13 4 4 6
& S
£ =
l‘_-' =
g 3
T Stakeholder 8 4 5 5 2 4 6 2 3 4
Public authority/
Private stakeholder
c Authority 22 15 7 11 7 11 13 4 7 5
£
©
o
S
2
Stakeholder 7 3 3 5 2 4 6 3 1 4
E Authority 11 14 10 9 7 8 7 4 5 5
2
g
@
S
(e] Stakeholder 8 6 5 6 4 4 6 3 3 4

Details on the authorities/stakeholders and on the arrangements for their involvement in country reports.
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Details on EU budget execution (1)

1.1. Expenditure supply/distribution of products (EUR)

1.2. Expenditure educational measures

School fruit and vegetables School milk (EUR)
Cheese, curd, Milk products Cheese, curd, Milk products
. ) yoghurt and ) - . yoghurt and )
Fresh fruit and | Processed fruit| Fresh fruit and | Processed fruit Drinking milk other milk with ad-ded Drinking milk other milk with ad-ded For school fruit| For school |For school fruit| For school
and lactose- ) flavouring, and lactose- ) flavouring, ) )
vegetables and vegetables vegetables and vegetables froe versions products without fruit nuts or | free versions products without fruit. nuts or and vegetables milk and vegetables milk
added flavouring, ! added flavouring, !
fruit, nuts cocoa cocoa fruit, nuts cocoa cocoa
EU Aid National funds EU Aid National funds EU Aid National funds
BE 1.079.399 32 68.402 2 143.287 2.526 9.110 152 83.089 42.226 13.340 7.729
BG 2.563.186 1.576.784 59.624 1.052.453 536.616 3.406.980
Ccz 2.825.696 781.124 3.872.101 2.380.613 1.231.473 615.691 4.616.532 2.580.689 256.336 556.440 139.058 747.059 153.722
DK 1.230.054 1.373.293 4.119.880 1.656
DE 20.704.534 5.876.632 6.797.015 754.515 1.168.389 185.037 28.851 13.291 280.024 174.117
EE 567.351 6.246 240.017 2.642 662.839 102.479 689.587 106.614 137.965 27.911
IE 1.079.222 895.828 415.476 328.375 143.313 1.259.270
EL 1.184.557 579.106
ES 8.083.749 192.829 802.952 260.122 1.875.701 105.544 12.131 149 562.840 101.029 36.430 1.590
FR 260.391 3.241 187.824 12.531 10.500
HR 1.116.802 145.006 258.037 61.643 12.013 15.958
IT 12.783.398 1.792.882 2.577.089 24.090
cY 44.623 705 33.715 3.082 2.443
Lv 785.817 715.887 781.439 1.433.611 27.103 190
LT 780.612 264.084 334.047 99.649 810.789 194.262 63.248 263.184 46.858 704.637 25.358 25.358 2.816 2.816
LU 381.828 213.785 91.650 5.622 2.534
HU 2.386.552 1.499.649 2.672.509 1.429.761 679.959 185.201 1.010.658 1.905.055 1.134.763 4.771.400 343.228
MT 249.374 102.638 123.621 9.683
NL 5.527.938 486.422 266.645
AT 1.494.855 1.793.826 100.026 5.398 313.991 483.220 30.966 778.698 152.474 66.475
PL 8.303.810 550.037 8.261.057 547.205 5.583.710 1.268.305 8.763.322 1.990.534
PT 641.246 1.137.674 12.555
RO 5.673.512 1.239.400 9.370.346 1.872.623 7.625.167 1.526.469 93.016 58.348 17.443 15.574
Sl 593.285 31.007 243.514 12.727 144.753 70.605 36.820 9.147
SK 864.372 1.341.759 626.154 1.151.539 1.029.912 85.624 25.448 764.291 86.639 298.418 246.672
Fl 625.405 1.985.916 126.867 123.818 288.909
SE 7.315.749
UK 3.246.460 183 10.794 3.528.880 44 2.593
EU 81.831.568 6.460.354 28.784.711 5.884.260 46.801.585 6.691.743 1.429.761| 36.358.681 11.111.852 6.812.082 4.588.277 951.860 3.351.082 392.606
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Details on participation in the scheme (2 and 3)

2. Participating children

3. Participating schools

Pl\::_r:;:f;/s Primary schools S::Er;i?sry TOTAL ::z_r:;:ijjl/s Primary schools Sestc:ﬁr;iTSry TOTAL
Number of children Number of schools
BE 126.103 256.947 14.683 397.733 1.179 1.188 70 2.437
BG 194.444 238.305 432,749 1.678 1.599 3.277
cz 930.427 930.427 3.996 3.996
DK 405 94.488 172 95.065 1.672 1.672
DE 1.137.519 1.635.198 24.699 2.797.416 20.289 10.826 266 31.381
EE 61.224 55.881 95.708 212.813 445 246 163 854
IE 302 158.241 3.273 161.816 6 1.158 39 1.203
EL 149.946 149.946 828 828
ES 264.253 883.629 166.099 1.313.981 1.625 3.674 925 6.224
FR 44.092 106.780 52.836 203.708 512 791 138 1.441
HR 235.688 88.668 324.356 615 228 843
IT 940.959 940.959 5.642 5.642
cYy 2.807 32.308 35.115 62 189 251
Lv 88.374 176.353 264.727 541 729 1.270
LT 123.759 117.448 204.625 445.832 724 89 785 1.598
LU 18.397 40.154 48.671 107.222 168 53 221
HU 23.979 640.724 664.703 278 3.411 3.689
MT 27.678 27.678 230 230
NL 546.390 80 546.470 4.337 2 4.339
AT 100.887 246.567 230.344 577.798 1.480 1.859 760 4.099
PL 1.755.083 1.755.083 12.959 12.959
PT 129.284 326.024 455.308 3.428 3.509 6.937
RO 287.100 885.738 696.810 1.869.648 9.868 8.985 6.509 25.362
SI 167.228 167.228 412 412
SK 120.000 400.000 600 520.600 2.050 1.450 18 3.518
Fl 156.839 475.309 147.560 779.708 2.396 2.285 385 5.066
SE 408.326 1.051.138 244,745 1.704.209 6.735 4.228 876 11.839
UK 1.467.141 6.500 1.473.641 14.244 38 14.282
EU 3.288.094| 14.041.772 2.026.073] 19.355.939 53.296 91.319 11.255 155.870
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4. Details on products supplied/distributed to schoolchildren and tasted under educational measures

4.1.1 Fresh fruit

| Be| AT|BG| HR| cv| cz|pK| EE| FI | FR| DE| EL[HU] IE |

T | v | LT[ u|mr|Ne| pL] pT{RO] sk|

st | Es | se|uk|

Apples

v

v

v

v

viIiv|vY

v

v

v

v

v

v

v

v

Apricots

AN

NN

NN

<
<

Aromatic Herbs

Avocadoes

Bananas

Berries

Cherries

<

Citrus Fruit

ANEN AN RN

<

Figs

Grapes

<

NEERA
NEENNEE

Guavas/Mangoes

Kiwis

SNENENENENENENENENEN

<

SNENENENENENENENENEN

Melons

<

Nuts

Peaches/Nectarines

Pears

NENENEN RN

NARA

NENEA

Pineapples

Plums

AN

NEANANRN

NEAYANEN

<

NN

<

Quinces

Strawberries

AN

<

<
<

Watermelons

ANENEANENENENENENEN RN RN RN

<

NANANRNEYASAS

ANNENENENENANANANANENANENENENENENANENENANAN

<
<

4.1.2 Fresh vegetables

Artichokes

<

Asparagus

<

<

Aubergines

Beet

Broccoli

Cabbages

Carrots

Cauliflowers

Celery

NANANRN

Chicory

Courgettes

Cucumbers

NANENENENANENANAN

Fennel

Kohlrabi

<

Kale

ANENEN BN AN ENENENEN RN AN BN

Garlic

Gherkins

<

Leeks

Lettuce

NEYA

Mushrooms

Onions

Parsnips

NN RN RAR

Peas

Peppers

Pulses

NENAA

Pumpkins

Radishes

Rutabagas

Salad beetroot

NEAYAN

NEANENENENANAN

Salsifis

Spinach

<

Tomatoes

Turnips

ANENENENENENENENENANENENENEANEANENENENEANENENEANEANENENEANENEN AN AN BN RN BN

AN

SNENENENENENENENEN AN

ANENENENENENENENENANENENENEANEANENENEANEANENENEANEANENENEANENEN RN AN BN RN BN

4.1.3 List of processed fruit an

d veget

Fruit Juices

v

v

Fruit Purées/Compotes

Jams/Marmalades

Dried Fruits

Vegetable Juices

Vegetables Soups

Other

No of fruit and vegetables
products:

37

10

11

13

32

14

32

10

51

54( 7|20 7

11

18

15

11

11

17

39|33
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4. Details on products supplied/distributed to schoolchildren and tasted under educational measures

4.6.1 Fresh fruit

4.6.2 Processed

4.6.3 Milk and milk products

4.6.4 Other agricultural products

and Vegetab|eS fruit and Quantity in | Quantity in | Quantity in [ Quantity in | Quantity in | Quantity in [ Quantity in | Quantity in Quantity in | Quantity in | Quantity in | Quantity in
vegetables litres kg kg kg kg kg litres kg kg litres kg kg
Milk.products Milk products Milk. pl’Ddl.-JCtS M?Ik-bas.ed Milk products
- Lo Drinking milk heese and addwelzih:\:nar without fruit Wl_tl‘:cf;mt g:cr:: alitt: with fruit,
Quantity in kg Qua:gtlty n Qu“atr:::y n and Iactr.)se- @ curd Plain yoghurt fIavourir%g, ! juice, na])tura,lly fruit ju’ice or naturally Olive/olive oil Honey Others
free versions fruit, nuts or naturally flavoured or naturally flavoured or
cocoa flavoured non-flavoured| flavoured non-flavoured
Quantity Quantity Quantity Quantity
BE 522.118 12 147.780 136 406
BG 3.962.623 585.088 315.321| 1.379.387
Ccz 2.058.705 55.417 1.004.275 4.171.209 227.132 520.424 54.197 950 144.938 837 33
DK 784.003 4.211.771
DE 6.805.487 7.143.214 61.635 201.675 1.251
EE 829.494 9.032 2.754.855 115.085 310.831
IE 170.395 1.165.803
EL 633.276 438.000
ES 2.702.227 33.054 191.040 1.455.992 46.992 14.478 14.478 1.682
FR 310.133 4.281 75.097 47.684
HR 1.003.444 405.026 48.334 8.389
IT 4.454.813 317.737 230.704 338.745
CcYy 15.532 233 16.369 35 38
Lv 1.133.277 2.545.811
LT 825.193 238.013 1.110.285 34.653 2.492 295.530
LU 266.704 65.738 21.928
HU 3.530.719 1.829.816 2.722.189 258.390 22.442 40.712 298.394| 3.261.205| 1.372.406
MT 422.667 106.570
NL 2.338.804 678.659
AT 1.010.909 5 251.127 489 13.642 55 1.985 6.864| 1.196.036 96.898 15
PL 11.173.454 1.235.789 19.859.979 361.627| 1.588.091 756.925
PT 574.874 1.709.219
RO 5.865.786 18.437.898 2.379.257 127
Sl 447.274 5.792 167.815 1.133 30.037 2.764 12 77 26
SK 1.027.308 113.635 663.211 2.095.322 20.360 17.091 18.097 3.048 140.205 29.377
FI 721.230 11.453.657 197.476 384.909 999.472
SE 30.567.534
UK 17.472.199 987 58.182
EU 53.590.449 534.900 5.392.865 131.743.390( 1.553.484| 6.798.973| 2.192.693 5.033 306.208| 4.822.494| 1.795.048 14.478 14.490 1.919 338.786
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4. Details on products supplied/distributed to schoolchildren and tasted under

educational measures

4.2 Average size of portion of school fruit,

4.3 Average cost of portion of
school fruit, vegetables and milk

4.5.a Supplied/distributed portions

vegetables and milk (Kg/L) (EUR) (No)
School fruit School fruit School fruit School fruit
and School milk and School milk and School milk| TOTAL and School milk| TOTAL
vegetables vegetables vegetables vegetables
kg litres EU Aid Number of

BE 0,15 0,05 0,09 0,24 0,29 0,33 0,62 11 12 23
BG 0,22 0,10 0,25 0,15 0,06 0,21 46 50 96
Cz 0,10 0,12 0,20 0,25 0,07 0,03 0,10 28 28 56
DK 0,06 0,25 0,24 0,09 0,33 135 48 183
DE 0,10 0,10 0,23 0,32 0,30 0,62 41 48 89
EE 0,10 0,26 0,25 0,07 0,06 0,13 65 60 125
IE 0,07 0,21 0,42 0,15 0,57 21 102 123
EL 0,15 0,25 0,31 0,36 0,67 29 15 44
ES 0,16 0,18 0,16 0,19 0,43 0,31 0,74 20 8 28
FR 0,10 0,07 0,10 0,07 0,17 0,18 0,35 39 39 78
HR 0,13 0,25 0,23 0,19 0,21 0,40 24 24 48
IT 0,15 0,10 0,48 0,48 33 33
cYy 0,13 0,25 0,37 0,51 0,88 4 3 7
Lv 0,10 0,22 0,13 0,21 0,34 44 52 96
LT 0,20 0,18 0,20 0,18 0,20 0,13 0,33 90 90 180
LU 0,17 0,20 0,18 0,22 0,40 15 4 19
HU 0,10 0,16 0,20 0,21 0,08 0,04 0,12 86 96 182
MT 0,08 0,25 0,59 0,29 0,88 26 26 52
NL 0,10 0,20 0,23 0,14 0,37 45 160 205
AT 0,11 0,25 0,01 0,25 0,16 0,07 0,23 28 19 47
PL 0,12 0,15 0,20 0,25 0,09 0,07 0,16 58 54 112
PT 0,10 0,20 0,11 0,13 0,24 37 19 56
RO 0,11 0,13 0,20 0,09 0,09 0,18 2 3 5
SI 0,08 0,09 0,12 0,12 0,11 0,23 33 22 55
SK 0,20 0,10 0,20 0,20 0,47 0,27 0,74 16 21 37
FI 0,05 0,08 0,05 0,01 0,06

SE 0,09 0,02 0,02 181 181
UK 0,19 0,28 0,28 205 205
EU 0,12 0,15 0,15 0,20 0,23 0,17 36 68 105
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5. Details on educational measures

Type of measures

School gardens

Visits to farms,
dairies, famers'
markets and

Tasting classes,
cooking
workshops, other

Lessons, lectures,
workshops

Other activities:
competitions,
games, themed

similar activities periods ...
Number of schoolchildren

BE 24.717 105.119 44.204 31.525 771.069
BG 432.749 432.749
cz 97.375 878 1.064.331 19.091
DK 58 528 58 2.912 94.488
DE 256.028 291.408 540.212 1.927.284 725.001
EE 1.663 6.727 1.717 364 7.007
IE 128.587 128.587
EL
ES 157.199 3.670 600.991 1.170 22.937
FR 203.708
HR 5.379 23
IT 940.959 940.959
cy 845 487 33.783
LV 264.727 264.727
LT 54 233.508 400
LU 1.890 150 25.000 1.500
HU 194.134 702.217 714.496
MT 480
NL 131.000 194.000 525.183 105.000
AT 817 26.122
PL 382.441 214.880 1.240.589 1.335.312
PT 321.369 328.442 434.539 24.063
RO 915 15.145
SI 18.000 1.224 19.516 27.684
SK 6.413 5.574 168.816 4.894 170
Fl 50.100 199.859 99.140 500.422
SE 30.000 1.704.209
UK 23.859
EU 1.402.487 1.236.435 6.178.280 6.380.972 5.393.352
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EXPLANATORY NOTE on ANNUAL
REPORT ON PRODUCER
ORGANSATIONS, ASSOCIATIONS OF
PRODUCER ORGANISATIONS,
OPERATIONAL FUNDS AND
OPERATIONAL PROGRAMMES -
PART A

Fruits and vegetables

Article 54(b) of Commission Delegated Regulation (EU) 2017/891 of 13 March 2017
supplementing Regulatlon (EU) No 1308/2013 of the European Parliament and of the
Council with regard to the fruit and vegetables and processed fruit and vegetables sectors and
supplementing Regulation (EU) No 1306/2013 of the European Parliament and of the
Council with regard to penalties to be applied in those sectors and amending Commission
Implementing Regulation (EU) No 543/2011 (OJ L 138, 25.5.2017, p. 4).

Article 21 and Annex Il of Commission Implementing Regulation (EU) 2017/892 of 13
March 2017 laying down rules for the application of Regulation (EU) No 1308/2013 of the
European Parliament and of the Council with regard to the fruit and vegetables and processed
fruit and vegetables sectors (OJ L 138, 25.5.2017, p. 57).
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1. GENERAL

This document presents general rules and technical clarification for the filling of the tables
included in the Annual report Part A that the competent authorities of Member States are
required to transmit to the European Commission by 15 November in the year following the
calendar year covered by the report.

Warning!

Please be aware that tables referring to producer groups (PGs) are not applicable anymore and
should not be filled-in as 2018 was the last year of implementation of recognition plans®.

1.1. Document structure

The document is divided into four sections:

1. Administrative information;

2. Information related to producer organisations, transnational producer organisations,
associations of producer organisations, transnational associations of producer
organisations and producer groups;

3. Expenditures information;

4. Monitoring of operational programmes.

Most of the report template should be self-explanatory. However, for your convenience, and
to avoid the repetition of the most common errors, some items have been further explained.

1.2. Definitions

‘Transnational producer organisations’ (TPOs) - concerns only Member States where the
head offices of TPOs are located (see Article 14 of Delegated Regulation (EU) 2017/891)

¢Associations of producer organisations’ (APOs) - concerns Member States where the head
offices of APOs are located.

‘Transnational associations of producer organisations’ (TAPQOs) - concerns Member
States where the head offices of TAPOs are located (see Article 21 of Delegated Regulation
(EU) 2017/891)

‘Entity’ - for the sake of simplification, where the same guidelines apply to POs, APOs,
TPOs, and TAPOs, they will be presented only once and refer to an ‘[entity]’.

‘Producer’? - means a farmer (natural or legal person, or a group of natural or legal persons)
producing fruit and vegetables or having an agricultural activity (i.e. “carrying out a minimum
activity, as defined by Member States, on agricultural areas naturally kept in a statute suitable
for (...) cultivation™)3.

‘Producer member’ - means a producer or a legal entity constituted by producers that is a
member of a producer organisation.

! Regulation (EU) No 1234/2007.
2 https://eur-lex.europa.eu/legal-content/EN/T XT/?2uri=CELEX%3A02017R0891-20200606
3 Ares(2019)75603 ; Ares(2019)1719488 ; Ares(2020)1478246.
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‘Holding’ - means all the units used for agricultural activities and managed by a farmer
(producer) situated within the territory of the same Member State®.

1.3. Reference period

All information (except value of marketed production in table 3.1°%) shall relate to the
calendar year being reported on. As regards the information that varies during the year the
annual report should reflect the state of play on 31 December of the year reported on.

2. EXPLANATION PER SECTIONS

2.1.

2.1.1. Currency

Section 1 - Administrative information

At the beginning of the form, please make a choice of the currency (EUR or national). This
choice shall be applicable throughout the whole annual report.

2.1.2.  Changes to national legislation or strategy

Table 1.1. Changes to national legislation adopted to | Please fill-in ONLY if there are any changes
implement Section 3 of Chapter Il of Title I | since last reporting period the related to
and Sections 1, 2 and 3 of Chapter |11 of Title | national legislation.
Il of Regulation (EU) No 1308/2013 (for the
fruit and vegetables sector).

Table 1.2. Changes relating to the national strategy for | Please fill-in ONLY if there are any changes
sustainable operational programmes | since last reporting period the related to the
applicable to operational programmes. national strategy.

2.2. Section 2 — General information related to POs, TPOs, APOs and TAPOs and

PGs

2.2.1.

Number of entities

Number of entities (POs, TPOs, APOs and TAPOs) concerns the status on 31 December of
the implemented year. This refers to all following situations: recognition, suspension,
recognition’s withdrawn or mergers.

Let us consider two examples: of a merger A+B=C and of an absorption/take-over: A+B=A.

Total number of [entity/-ies],
that merged with another (or
more) [entity/-ies]

Total number of [entities]
concerned

means the total number of
entities, which have been
subject to mergers in the
reported year (e.g. A and B

4 REGULATION (EU) No 1307/2013, art.4

5 The exception concerns the value of the marketed production following the art. 22 of Commission Delegated
Act 2017/891, where the reference period may differ from the calendar year.






=> 2 entities).

Total number of new | means the new entities
[entities] resulted to the mergers, either

by:

= the absorption (e.g. A+B
=B o A+B=A =>1
[entity]

Or
= the creation of a new

[entity] (A+B=C => 1
[entity])®

New ID number(s) To be filled in in case of
merger by creation of a new
[entity] (e.g. C ID).

Total number of entities (APO/TAPQO) implementing an operational programme (OP):

with entire OP all the measures and actions are implemented at the level of the APO or
the TAPO, under its OP.

with partial OP some measures and actions are implemented through the OP of the
(T)APO whereas others are implemented through the OPs of the members
of the (T)APO.

For more details, please verify as well a graphic presentation of above explanation in ANNEX
— structure of entities, examples.

2.2.2.  Number of members

Number of members of the [entity]: ‘total’ should equal the sum of the legal entities or/and
the natural persons having status of a member of the [entity].

Exception!

Please be aware that in case of APO and TAPO the member of the ‘entity’ cannot be a natural
person.

The number of fruit and/or vegetable producers may differ from the total. By ‘Producer’,
we mean active farmers, whether natural persons or legal entities, who deliver products to the
[entity] and are or belong to one of the members of the [entity]. For instance, in the case of a
PO with 9 producers (farmers) and a co-operative of 61 members (with 10 non-producer

6 Ares(2016)5985197.






members), the total number of producers would be 60 =9 + (61 - 10). Therefore it is possible
that the number of 'producers” is higher than the total number of members (legal + natural).

For more details, please verify as well a graphic presentation of above explanation in ANNEX
— structure of entities, examples.
2.2.3. Value of production intended for the fresh market and for processing:

Below conditions, concern alike the production intended for the fresh market and for
processing.

Value: means the value of production indeed marketed by the [entity], which differs from the
value of the marketed production as defined in Articles 22 and 23 of Delegated Regulation
(EU) 891/2017 used as a basis for the Union financial assistance. In this part of the annual
report, the reporting Member State should take into account the value of all products:

- that are marketed by the [entity],
- for which the [entity] is recognised, and
- that are produced by [entity]’s own members.
Please verify that the figures are correct and in particular that are proportional to the
volumes of the production.
2.2.4. Volume of production intended for the fresh market and processing:

Below conditions, concern alike the production intended for the fresh market and for
processing.

Volume (tonnes), which:

- are marketed by the [entity],

- for which the [entity] is recognised, and
- are produced by [entity]’s own members.

Please verify that the figures are correct and proportional to the area of the production.

2.2.5. Area under fruit and vegetables production (ha):

The total area refers to area under fruit and vegetable production excluding mushrooms
production and it concerns products marketed by the [entity], and for which the [entity] is
recognised.

The table below explains the specificities by the type of [entity]:

Table 2.1 and The total area for POs/TPOs refers to areas exploited by POs/TPOs' members, producer
2.2. members to the POs/TPO.

Table 2.3. The total area for APOs refers to areas exploited by APOs' members, namely POs,






growers belonging to POs members to the APOs.

Table 2.4.

refers to areas exploited by TAPOs' members, namely POs,

The total area for TAPOs growers belonging to POs members to the TAPOs.

2.3. Section 3 - Information related to expenditures

As the general rule, the tables with expenditures should be self-explanatory; however, some of
items require further clarification:

Table 3.1.

Expenditures related to POs, TPOs, APOs and TAPOs

Under the table ‘National financial assistance’, the cell ‘Estimated amount of the National financial assistance
actually paid to be reimbursed by the EU’ shall not be reported anymore following the legal amendment|
introduced by Regulation (EU) 2017/2393.” This cell has become obsolete.

Reported ‘total spent” under “final operational fund’ (table 3.1.) should equal the sum of ‘amount of the financial
contribution of the organisation's members’ and ‘Union financial assistance’ and also be the same as total value off
all actions/measures reported in tables 3.2..

expenditure

Table 3.2. | Total expenditures of operational programmes for POs, TPOs,
APOs and TAPOs
Investments - Expenditure for the purchase/renting/leasing of a tangible (e.g. equipment, machinery, etc.) or an

intangible (e.g. client portfolios, software, etc.) asset may be different from the corresponding
value of the investment made. This is the case, for instance, where the PO/APO relies on a loan
granted by a credit institute to purchase an asset. In that case, the expenditure would correspond
to "the annual instalment related to the loan open to purchase the asset” (or the sum of several
annual instalments, where a number of assets have been purchased in the year reported).

This is also the case, for instance, where an asset (e.g. equipment) is purchased in the year N but]
is installed and become fully operational (i.e. the investment is made = the PO concerned or its
members can use it as intended in the approved operational programme) only in the following
year. In such a case, the expenditure for the purchase/renting/leasing of the asset is to be|
recorded in the year N.

Administrative
costs

These cells are to be used to register expenditures for actions related to the administrative costs
linked to the implementation of the operational fund (Annex 111(2)(b) to Commission Delegated
Regulation (EU) No 2017/891).

Other actions -
expenditure

Please add here the eligible expenditures of operational programmes including investments in
physical assets however other than those concerned by the previous rows and not relating to
acquisition of tangible or intangible assets.

7 Regulation (EU) 2017/2393 of the European Parliament and of the Council of 13 December 2017 amending
Regulations (EU) No 1305/2013 on support for rural development by the European Agricultural Fund for
Rural Development (EAFRD), (EU) No 1306/2013 on the financing, management and monitoring of the
common agricultural policy, (EU) No 1307/2013 establishing rules for direct payments to farmers under
support schemes within the framework of the common agricultural policy, (EU) No 1308/2013 establishing a
common organisation of the markets in agricultural products and (EU) No 652/2014 laying down provisions
for the management of expenditure relating to the food chain, animal health and animal welfare, and relating
to plant health and plant reproductive material (OJ L 350, 29.12.2017, p. 15).





Table 3.3. | Total expenditures for producer groups

Obsolete. Only to be filled up with PGs recognition plans approved under Regulation (EU) No 1234/2007 . Please
have in mind that 2018 has been their last year of implementation.

Table 3.4. | Withdrawals

This table is broken down by products as indicated in Annex IV to Regulation (EU) 2017/891 and other products|
(for which MS fixed the amount of support).

Each MS implementing this action should filled in the total annual volume (tonnes), its distribution by destination
namely free distribution, composting, processing industry and others (please break it down by destination in case
there are more than one and specifying the use), total expenditure (including both EU and PO participation) at MS|
level by product.

Please verify that:
Total annual volume = free distribution + composting + processing industry + other destinations

The total expenditure is in line with the amount reported for withdrawals under table 3.2 Part 2.

2.4. Section 4 - Monitoring of operational programmes/recognition plans

2.4.1. Indicators as regards POs, TPOs, APOs and TAPOs - Table 4.1.

Investments
Number of] Should be understood as number of producers who benefit from the investment.
holdings:

In case of a member of a PO being a legal entity (e.g. a cooperative) composed of [e.g. 10]
producers, we speak of [10] holdings belonging to this producer member.

In case a holding is a beneficiary of more than one investment aiming at the same objective, it
should be counted only once for this objective. However, the same holding can be counted again
in case of different measure/action linked to the same objective or in case of an investment aiming
at different objective.

Total value: relates to value of investments linked to each of the objectives. Therefore, it should equal the
expenditure under investments declared in Table 3.2.

Promotion and communication activities

Normally, promotion and campaign activities are implemented at PO level. In this case, all the beneficiaries of the
PO and the members should be counted.

Number of Each day of a promotion or communication campaign counts as one action.
promotion
campaigns:






Training and exchange of best practices

Advisory services and technical assistance

Number of Please enter the number of days of training/advisory services received by participants. The
actions: figure to be recorded is the sum of all the days of training on a given subject (e.g. organic
production) received by all the participants in the training actions implemented during the year
reported. Training courses of half a day (e.g. consisting of a morning session or an afternoon
session only) count as half a day of training.

Environmental actions

All evolution indicators (difference in volume of water / fertiliser / energy / packaging used, or in volume of waste
produced) are a subtraction of consumption in reported year (N) from the consumption in the year preceding the
reported year (N-1), i.e. consumption (N-1) — consumption (N).

Actions to conserve soil

Area under fruit and vegetable production at risk of soil erosion where anti-erosion measures are implemented (ha):

"At risk of soil | shall mean any sloping plot with an incline higher than 10%, whether or not anti-erosion
erosion": measures (e.g., soil cover, crop rotation, etc.) have been taken on it. Where the relevant
information is available, a Member State may instead use the following definition: "At risk of
soil erosion" shall mean any plot with a predicted loss of soil exceeding the rate of natural soil
formation, whether or not anti-erosion measures (e.g., soil cover, crop rotation, etc.) have been
taken on it.

For calculating the area at risk of soil erosion, only products marketed by the PO/APO and for
which the PO/APO is recognised are to be considered.

Transport

This is linked to mitigation of climate change and the aim is to measure how far the replacement of road transport
by sea and/or rail transport is achieving.

Market withdrawals (crisis prevention and management measures)

Number of Market withdrawal of the same product in different periods of the year and market withdrawal of
actions different products count as different actions.
undertaken:

Each market withdrawal operation for a given product counts as one action.

Green- and non-harvesting (crisis prevention and management measures)

Number of Green harvesting and non-harvesting of different products count as different actions. Green

actions harvesting and non-harvesting of the same product count as one action, regardless of the number

undertaken: of days they take, the number of holdings participating and the number of plots or hectares
concerned.






ANNEX — STRUCTURE OF ENTITIES, EXAMPLES

[Transnational-) Association of
Producer Organisations |[T]4PO)

[Transnational-) Froducer Organisation ([T)PO)

o

/\x Member of a (T)PO, natural person

Member of a (T)PO, legal entity

Producer

Q/‘:, i : Entity outside of M3, in which the HQOs of the
b parent /main/top entity are located

Producer Organisations (POs)
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Transnational Producer Organisations (TPOs)

Associations of Producer Organisations (APOs)

10





Transnational Associations of Producer Organisations (TAPOs)

u
=

|
o
<T
|_

11






image1.png
DN
7 ", Vlaanderen
( \\ is landbouw en visserij
\




