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PART 1:  GENERAL STANDARDS AND REQUIREMENTS FOR FRUITS

Definitions

1.
In these standards and requirements, unless inconsistent with the context, a word or expression to which a meaning has been assigned in the Act, shall have a corresponding meaning, and --

"Arthropoda" means any stage in the life cycle of an invertebrate member of an animal kingdom that is bilaterally symmetrical with a segmented body, with jointed limbs that are paired and a chitinous external skeleton;

"blemishes" means any external skin defect on the surface of the fruit which detrimentally affects the appearance of the fruit;

"bruise" means any bruise which shows an indentation or results in discoloration directly under the skin;

"chemical residue" means residues of agricultural remedies which in terms of the Fer​tilizers, Farm Feeds, Agricultural Remedies and Stock Remedies Act, 1947 (Act No. 36 of 1947), are permissible for the treatment of pests and diseases and which comply with the prescribed maximum residue limit;

"consignment" means --

(a)
a quantity of fruit of the same cultivar, belonging to the same owner and delivered at the same time under cover of the same delivery note, consignment note or receipt note, or delivered by the same vehicle;  or

(b)
in the case of a quantity of fruit that is divided into different cultivars, classes, counts, pallet loads, trade marks or types of packaging, every quantity of each of the different cultivars, classes, counts, pallet loads, trade marks or types of packaging;

"container" means the immediate container in which fruit are packed directly, the outer container in which prepacked units are packed, excluding prepacked units and shipping containers in which pallet loads are shipped;
"count" means the number of fruit packed in a container;

"decay" means a state of decomposition, fungal development, internal insect infestation, or internal insect damage with signs of tissue collapse or insect excrement excluding insect puncture marks which detrimentally affects the quality of the fruit;

"diameter" means the largest diameter measured at right angles to the longitudinal axis of the fruit;

"dirty fruit" means fruit that are visibly soiled or marked with foreign matter excluding chemical residues;

"food safety" means assurance that a food product is acceptable for human con​sumption according to its intended use;

"foreign matter" means any material not normally present in, on or between the fruit;

"fruit" means cactus pears and papayas;

"hazard" means a biological, chemical or physical agent in, or condition of, a food product with the potential to cause an adverse health effect;

"injury" means any wound of puncture which pierced the skin of the fruit and exposes the flesh as well as insect puncture marks which have pierced the skin, with the exception of such wounds or punctures which have become completely callused;
"inspector" means the Executive Officer or an officer under his or her control, or an Assignee or an employee of an Assignee;

"internal breakdown" means a state of physiological deterioration affecting the internal quality of the fruit detrimentally;
"overmature" means the physiological stage of the fruit, where it has passed the optimal eating quality;

"prepacked unit" means any single packing unit for presentation as such to the consumer which are fully closed or sealed, consisting of fruit and the packaging unit which the fruit were put before being offered for sale;

"suitable" means to be suitable according to the opinion of the Executive Officer;

"the Act" means the Agricultural Product Standards Act, 1990 (Act No. 119 of 1990);
"traceability" means the ability to trace and follow a food product or any substance intended to be, or expected to be incorporated into a food product through all stages of production, packing, processing, handling and distribution; and

"well-formed" means that the fruit have a shape which is typical of the cultivar concerned.

Scope

2.
These standards and requirements shall relate to fruit in respect of which an approval for the export thereof is required in terms of section 4 of the Act.

Requirements for approval

3.
(1)
An approval referred to in section 4 of the Act may be issued in respect of a consignment of fruit if:

(a)
The fruit in that consignment comply with the quality and food safety standards prescribed in items 4;  Part 1 and Part 2.
(b)
The fruit are packed in containers which comply with the requirements prescribed in item 5.

(c)
The fruit comply with the packing requirements set out in item 6.

(d)
The containers concerned are marked according to the requirements set out in item 8.

(e)
The samples for inspection are taken in accordance with the requirements set out in item 9.

(f)
The samples are inspected in accordance with the methods set out in item 10.

(g)
That consignment has been presented for inspection in accordance with the Regulations Regarding Control of Export of Fruit, excluding Citrus and Certain Deciduous Fruit.
(h)
An inspector has, after an inspection in terms of the said regulations, found that the provisions of these standards and requirements have been complied with in respect of the consignment concerned.


(2)
The Executive Officer may grant written exemption, entirely or partially, to any person on such conditions as he or she deems necessary, from the provisions of subitem (1).

QUALITY AND FOOD SAFETY STANDARDS
Classes
4.
(1)
There are two different classes of fruits, namely "Class 1" and "Class 2".
Standards for classes

(2)
(a)
A consignment of fruits shall be classified as Class 1 if it --

(i)
is of good quality;

(ii)
is characteristics of the cultivar and/or commercial type;
(iii)
is of a cultivar specified in Part 2;

(iv)
complies with the quality standards for Class 1 as set out in Part 2;  and
(v)
does not exceed the maximum permissible deviations by number for Class 1 as set out in Part 2.

(b)
A consignment of fruits shall be classified as Class 2 if it --
(i)
is of a cultivar specified in Part 2;

(ii)
complies with the quality standards for Class 2 as set out in Part 2;  and

(iii)
does not exceed the maximum permissible deviations by number for Class 2 as set out in Part 2.


(3)
No consignment of fruits classified as "Class 1" or "Class 2" shall contain --
(a)
plant injurious organisms of phytosanitary importance as specified by the Directorate:  Plant Health;

(b)
any organisms which may be a source of danger to the human being;  and

(c)
Arthropoda infestation including the organisms which according to paragraph (a) do not form part of plant injurious organisms, excluding organisms which may be a source of danger to the human being, on more than 3% of the fruits or three free running Athropoda per pallet load or part thereof in the consignment:  Provided that it does not exceed a maximum of one Athropoda per container;

(d)
biological or chemical contaminants in quantities or at levels that exceed the maximum limits prescribed in terms of the Foodstuffs, Cosmetics and Disinfectants Act, 1972 (Act No. 54 of 1972):  Pro​vided that if the limit of the importing country is lower than is per​missible in terms of Act 54 of 1972, the prescribed limit of the importing country shall be complied with.

Deviations


(4)
The classes mentioned in subitem (1) may deviate from the quality and food safety standards to the extent set out in Part 2 for a specific type of fruit.

Physical hazards

(5)
No consignment of fruits classified as "Class 1" or "Class 2" shall contain:
(a)
any foreign matter in excess of the tolerance as set out in Part 2 for a specific type of fruit;

(b)
any organisms which may be a source of danger to the human health in excess of the tolerance as set out in Part 2 for a specific type of fruit.
Biological and chemical hazards

(6)
No consignment of fruit classified as "Class 1" and "Class 2" shall contain biological or chemical contaminants in quantities or at levels that exceed the maximum limits prescribed in terms of the Foodstuffs, Cosmetics and Disinfectants Act, 1972 (Act No. 54 of 1972):  Provided that if the limit of the importing country is lower than is permissible in terms of Act 54 of 1972, the prescribed limit of the importing country shall be complied with.

Chemical treatment

(7)
(i)
Any person intending to export fruits during any particular season shall, before submitting the first consignment during that season for inspection, on request furnish the Executive Officer within 24 hours with a certificate certifying --
(a)
which chemical remedies have been used during the spray program on fruit trees;

(b)
which chemical remedies will be used on the fruits as a post-harvest treatment;  and
(c)
that the provisions of paragraph (ii) have been complied with.

(ii)
Chemical residues shall not exceed the prescribed maximum residue limits.

(iii)
Subject to the provisions of paragraphs (i) and (ii) the follow-on consignments of only the producer concerned whose fruits exceeded the maximum chemical residue limits, shall be held back from export for not more than four working days in order to establish if the fruits complies with the prescribed residue limits:  Provided that if the consignments of the producer concerned, again comply with the prescribed residue limits, it shall not be held back from export any longer.
CONTAINERS

General
5.
Containers in which fruits are packed shall --

(i)
be clean, dry, undamaged and suitable;

(ii)
not impart a foreign taste or odour to the fruits;

(iii)
be free from any visible signs of fungus growth;

(iv)
be free from Arthropoda infestation;  and

(v)
be strong and rigid enough to ensure that the original shape be retained and not bulge out, dent in, break or tear, to the extent that the fruits are damaged or at risk of being damaged, during normal storage, handling or transport.

PACKING REQUIREMENTS

General

6.
(a)
Only fruits of the same quality, cultivar, ripeness and size (if sized) shall be packed together in the same container.

(b)
Each container shall be packed firmly and to capacity.

(c)
Fruits shall be packed in a suitable pattern.

(d)
Fruits shall be packed in single layers.

(e)
If the fruits are packed in prepacked units, such units shall be packed in a suitable manner in an outer container:  Provided that the prepacked units are new, clean, dry, undamaged and suitable.
Packing material
7.
If packing material is used inside the containers, such packing material shall be new, clean, dry, odourless and of a quality such as to avoid causing any external or internal damage to the fruits.

Stacking of containers on pallets

8.
If containers containing fruits are palletised --

(a)
the pallet shall be clean, undamaged and suitable;

(b)
pallets manufactured from wood shall be without bark;

(c)
the pallet shall be free from any visible signs of fungus growth;

(d)
the pallet shall be free from Arthropoda infestation;

(e)
the containers shall be stacked firmly and square with each other and the pallet;

(f)
only containers of the same dimensions shall be stacked in the same layer on the pallet;  and

(g)
the containers shall not be stacked upside‑down on the pallet.

Strapping of pallet loads

9.
(a)
A pallet load of containers shall be strapped in a suitable manner.

(b)
If containers without lids are being used, a suitable covering shall be placed on top of the pallet load of containers before the pallet load is strapped.

MARKING REQUIREMENTS

General

11.
Each container containing fruits shall be marked clearly, indelibly, legibly and not untidy, upside-down or askew, in block letters and numerals on any visible short or long side of the lid or container, where lids are not used, by printing, stamping or by means of specially designed labels with the following particulars:  Provided that all particulars shall be grouped on the same side:
(a)
The kind of fruit:  Provided that if the contents are visible from the outside, this expression does not have to be indicated on the container.
(b)
The appropriate cultivar (optional).
(c)
The appropriate count or size group.
(d)
If packed according to a size group, the minimum fruit mass or size code/group.

(e)
The expression "Class 1", "Cat 1", "Category 1", "Class I", "Cat I", "Category I", "Class 2", "Cat 2", "Category 2", "Class II", "Cat II", "Category II', as the case may be.

(f)
The number of fruit in each container (optional).

(g)
The country of origin:  Provided that no abbreviations or the expression "South Africa" on it sown shall be used.

(h)
The name and physical or postal address of the producer, exporter or owner of the container.

(i)
The producer's code (PUC) or packhouse code (PHC), which is registered with the Executive Officer by the producer, exporter or packhouse as the case may be:  Provided that --

(aa)
if a producer has more than one farm, each farm shall be registered separately;  and
(bb)
such code shall be preceded by the expression "Producer", "Packhouse", "Packer",  "PUC", "PHC", as the case may  be, or any other suitable term having a similar meaning.


(2)
(a)
Subject to the provisions of subitem (1), each outer container con​taining prepacked units shall be marked with an indication of the total number of prepacked units per outer container:  Provided that if the total number of prepacked units are visible from the outside, it does not have to be indicated on the outer container.

(b)
If an indication highlighting a special grading, presentation or size is indicated on the same side as the particulars in paragraph (a), it shall not be used in coherence with the expression "Fruits", the cultivar name or the class indication.

(c)
If the country to which the fruits are exported, prescribes requirements with regard to the marking of containers which differ from the afore​said requirements, the containers containing such fruits may, notwith​standing the provisions of these standards and requirements, be marked in a manner so prescribed and approved by the Executive Officer.

Prohibited particulars

12.
No wording, illustration or other means of expression which constitutes a misre​presentation or which directly or by implication, creates a misleading impression of the contents, shall appear on a container which contains fruits.

SAMPLING PROCEDURES

Obtaining a sample of the consignment
13.
At least two per cent of the containers in a consignment shall be drawn at random for inspection purposes and an inspector shall be satisfied that the containers so drawn are representative of the consignment concerned:  Provided that in the case of bulk containers, at least 25 per cent of the bulk containers or two bulk containers, whichever is the greatest, shall be drawn at random as sample of the consignment.

Obtaining an inspection sample

14.
An inspection sample shall --

(i)
in the case of containers be drawn from each container obtained in accor​dance with item 12 and shall, in the case of --

(a)
containers with 50 fruits or less, consist of the entire contents of the container;  or

(b)
containers with more than 50 fruits, consist of 50 fruits drawn at random from the container;

Deviating sample

15.
If an inspector should notice during the process of drawing the random sample or during the inspection, that some of the containers derived from any part of the pallet load, truck load or consignment, contain fruits which are noticeably inferior to or differ from the contents of containers which represent the remainder of the pallet load, truck load or consignment, the inspection result shall only be based on the containers derived from the deviating portion of the pallet load, truck load or consignment, and further samples required for inspection shall be drawn from this deviating portion.

PART 2: SPECIFIC STANDARDS AND REQUIREMENTS FOR FRUITS
A.  CACTUS PEARS

The standards and requirements for Cactus pears excluding Cactus pears for "Processing Purposes Only" are as follows:

Definitions

(1)
"Cactus pears" means the fruit of the cultivars which are grown from the species Cactus opuntia;  and



"thornless" means that the thorns of the Cactus pears are removed.
QUALITY AND FOOD SAFETY STANDARDS
Classes


(2)
There are two classes of Cactus pears, namely "Class 1" and "Class 2".

Specifications

(3)
The classes mentioned in subitem (2) shall comply with --
(i)
permissible cultivars in Table 1;

(ii)
quality and food safety standards in Table 2;

(iii)
maximum permissible deviations by number in Table 3;

(iv)
size groups and minimum fruit mass in Table 4.

METHODS OF INSPECTION
(a)
Determination of a minimum and maximum ripeness

16.
(1)
Take as working sample the cactus pears which noticeably appear to be the ripest or unripest from the inspection sample obtained in accordance with item 13.

(2)
Bisect each fruit on the longitudinal axis.

(3)
Evaluate the halved fruit by the sensory means to determine whether the optimum ripeness stage was exceeded or not.


(4)
Determine the number of cactus pears which exceed or do not exceed the optimum ripeness stage and calculate it as a percentage of the total number of cactus pears obtained in the inspection sample according to item 13.

(b)
Determination of the minimum fruit mass in grams

17.
The minimum fruit mass shall be determined as follows:

(i)
Take as working sample the cactus pears which noticeably appear to be the smallest and/or biggest from the inspection sample obtained in accordance with item 12

(ii)
Determine the mass of the cactus pears obtained in subitem (1) with the help of a suitable apparatus.

(iii)
Calculate the total cactus pears thus found to be too small and/or too large as a percentage of the total number of cactus pears in the inspection sample.

(iv)
Calculate the average percentage of all the inspection samples obtained according to item 12.

TABEL 1/TABLE 1

TOELAATBARE KULTIVARS (ALLE KLASSE)/

PERMISSIBLE CULTIVARS (ALL CLASSES)

	KULTIVARS/CULTIVARS



	Algerian

American giant

Blue motto

Direkteur

Fusicaulis

Gymno Carpo

Malta

Mexican

Meyers

Morado

Nudosa

Roedtan

Santa rosa

Skinners court

Turpin

Van As

Zastron
Enige geskikte kultivar wat deur die Registrateur van Plantverbetering goedgekeur is/Any suitable cultivar approved by the Registrar of Plant Improvement




TABEL 2/TABLE 2

GEHALTESTANDAARDE/QUALITY STANDARDS

	Gehaltefaktor/

Quality factor


	Klas 1/Class 1
	Klas 2/Class 2

	1.
Algemene voor​koms/General appearance
	Intakt, gesond, aantreklik en vars, met die glogiede (haar​dorings) so deeglik moontlik verwyder:  Met dien verstande dat geen lang wit dorings aan​wesig mag wees nie/Intact, sound, attractive, fresh and with the thorns removed where possible, provided that long white thorns shall not occur


	Intakt, gesond, aantreklik en vars, met die glogiede (haardorings) so deeglik moontlik verwyder:  Met dien verstande dat geen lang wit dorings aanwesig mag wees nie/Intact, sound, attractive, fresh and with the thorns removed where possible, provided that long white thorns shall not occur


	2.
Vorm/Shape
	Goedgevorm en tipies van die betrokke kultivar/Well formed and typical for the cultivar concerned


	Goedgevorm en tipies van die betrokke kultivar/Well formed and typical for the cultivar concerned


	3.
Minimum of maksi​mum rypheid/Mini​mum or maximum maturity


	Soos bepaal in item 16/As determined in item 16

	Soos bepaal in item 16/As determined in item 16


	4.
Vrugstele (Lengte word gemeet deur 'n lengtesnit te maak vanaf die stingel tot by die bloment/Fruit pedi​cels (Length is mea​sured by bisecting the fruit on the longitudinal axis)


	Hoogstens 1/3 van die totale lengte van die vrug:  Met dien verstande dat 'n deel van die blad aan die stingel hoog​stens 30 mm lank en 10 mm breed mag wees/Not more than 1/3 of the total length of the fruit:  Provided that a portion of an attached leave on the pedicel shall not be more than 30 mm in length and not more than 10 mm in width
	Hoogstens 1/3 van die totale lengte van die vrug:  Met dien verstande dat 'n deel van die blad aan die stingel hoogstens 30 mm lank en 10 mm breed mag wees/Not more than 1/3 of the total length of the fruit:  Provided that a portion of an attached leave on the pedicel shall not be more than 30 mm in length and not more than 10 mm in width


	5.
Skildikte/Skin thick​ness

(i)
Somervrug​te/Summer fruits


	Hoogstens 7 mm dik/Not more than 7 mm thick


	Hoogstens 7 mm dik/Not more than 7 mm thick


	(ii)
Wintervrug​te/Winter fruits


	Hoogstens 10 mm dik/Not more than 10 mm thick
	Hoogstens 10 mm dik/Not more than 10 mm thick


	6.
Voorkoming van uit​droging/Prevention of dessication
	Mag met 'n geskikte was behandel wees/ May be treated with a suitable wax


	Mag met 'n geskikte was behandel wees/ May be treated with a suitable wax


	7.
Gekneusde of ver​eelte wonde of prik​ke/Healed or cal​lused wounds or punctures


	Soos vir letsels mits diepte nie  2 mm oorskry nie/As set out for blemishes provided the depth shall not exceed 2 mm


	Soos vir letsels mits diepte nie 3 mm oorskry nie/As set out for blemishes provided the depth shall not exceed 3 mm

	8.
Sonbrand/Sunburn
	Mag nie uitwendige tekens van sonbrand toon nie/Visibly free of external signs of sunburn


	Mag nie uitwendige tekens van sonbrand toon nie/ Visibly free of external signs of sunburn



	9.
Kneusplekke/


Bruises
	Mag nie 'n gesamentlike op​pervlakte groter as 100 mm² oorskry nie/May not exceed a total surface area of 100 mm²


	Mag nie 'n gesamentlike op​pervlakte groter as 100 mm² oorskry nie/May not exceed a total surface area of 100 mm²


	10.
Cochenille-vlekke/ Cochenille stains
	Vlekke waarvan die totale oppervlakte nie 100 mm² oorskry nie, is toelaatbaar:  Met dien verstande dat die vlekke nie die voorkoms van die vrug nadelig beïnvloed nie/Stains of which the total surface area does not exceed 100 mm² is allo​wable:  Pro​vided that the stains do not detrimentally affect the appearance of the fruit
	Vlekke waarvan die totale oppervlakte nie 225 mm² oorskry nie, is toelaatbaar:  Met dien verstande dat die vlekke nie die voorkoms van die vrug nadelig beïnvloed nie/Stains of which the total surface area does not exceed 225 mm² is allowable:  Provi​ded that the stains do not not detrimentally affect the appearance of the fruit


	11.
Cochenille-beskadi​ging/Cochenille damage 
	Mag nie 'n totale opper​vlakte groter as 30 mm² beslaan nie/May not exceed a surface are larger than 30 mm²


	Mag nie 'n totale opper​vlakte groter as 50 mm² beslaan nie/May not exceed a surface area larger than 50 mm²



	12.
Cochenille-reste/ Cochenille residue


	Mag nie voorkom nie/May not occur
	Mag nie voorkom nie/May not occur


	13.
Haelmerke/Hail marks

(a)
Diepte/Depth


	Mag nie 2 mm oorskry nie/May not exceed 2 mm
	Mag nie 3 mm oorskry nie/ May not exceed 3 mm

	(b)
Oppervlak​area/Surface area


	Mag nie 150mm² in oppervlakte oorskry nie/May not exceed 150mm² in surface area


	Mag nie 200 mm² in opper​vlakte oorskry nie/May not exceed 200 mm² in surface area

	14.
Letsels/Blemishes
	Mag nie 'n gesamentlike op​pervlakte van 150 mm² oorskry nie: Met dien ver​stande dat dit nie die voor​koms van die vrug nadelig beïnvloed nie/May not exceed a total surface area of 150 mm²: Provided that it does not detrimentally affect the appearance of the fruit


	Mag nie 'n gesamentlike oppervlakte van 225 mm² oorskry nie: Met dien ver​stande dat dit nie die voor​koms van die vrug nadelig beïnvloed nie/May not exceed a total surface area of 225 mm²: Provided that it does not detrimen​tally affect the appearance of the fruit



	15.
Vreemde stowwe/ Foreign matter
	Feitlik vry van enige sigbare vreemde stowwe/Practically free from any visible foreign matter


	Feitlik vry van enige sig​bare vreemde stowwe/Practically free from any visible foreign matter


	16.
Eenvormigheid in dieselfde houer/


Uniformity in the same container:

(a)
Grootte/Size


	Soos bepaal in item 17/As determined in item 17


	Soos bepaal in item 17/As determined in item 17



	(b)
Kleur/Colour


	Redelik eenvormig/ Reason​ably uniform


	Taamlik eenvormig/Fairly uniform



	17.
Ongespesifiseerde inwendige ge​hal​tegebreke nie hierbo genoem nie/Unspecified internal quality defects not men​tioned above


	Mag afwyk tot die mate soos in Tabel 2 uiteengesit/May deviate to the extent as set out in Table 2
	Mag afwyk tot die mate soos in Tabel 2 uiteen​gesit/May deviate to the extent as set out in Table 2

	18.
Ongespesifiseerde voorkomsgebreke nie hierbo genoem nie/Unspecified appearance defects not mentioned above


	Mag afwyk tot die mate soos in Table 2 uiteengesit/May deviate to the extent as set out in Table 2
	Mag afwyk tot die mate soos in Tabel 2 uiteen​gesit/May deviate to the extent as set out in Table 2


TABEL 3/TABLE 3

MAKSIMUM TOELAATBARE AFWYKINGS VOLGENS GETAL/

MAXIMUM PERMISSIBLE DEVIATIONS BY NUMBER

	Gehaltefaktor/

Quality factor


	Klas 1/Class 1
	Klas 2/Class 2

	1.
Bederf/Decay
	0%


	0%

	2.
Beserings/Injuries
	3%


	3%

	3.
Kneusplekke/Bruises
	5%


	5%

	4.
Volwassenheid: onryp of oorryp/Maturity: immature or over-mature


	5%


	5%

	5.
Kouebeskadiging/Cold damage


	5%


	5%

	6.
Letsels/Blemishes
	10%


	15%

	7.
Sigbare chemiese residu en vuil vrugte/Visible chemical residuing and dirty fruit


	10%


	10%

	8.
Lang vrugstele/Long pedi​cels


	10%
	15%

	9.
Gebrek aan eenvormigheid in grootte/Lack of uniformity in size


	10%
	10%

	10.
Minimum vrugmassa afwy​king/Minimum fruit mass deviation


	10%


	15%

	11.
Alle afwykings insluitend ongespesifiseerde gebreke, gesamentlik:  Met dien ver​stande dat sodanige af​wykings individueel binne die perke is soos in items 1, 2, 3, 
	15%
	20%


	
5, 6, 7, 8, 9, 10, 11, 12 en 13 hierdie tabel uiteengesit/ All deviations including unspe​cified defects, combined:  Provided that such devia​tions are individually within the limits as specified in items 1, 2, 3, 5, 6, 7, 8, 9, 10, 11, 12 and 13 of this table


	
	


TABEL 4/TABLE 4

GROOTTEGROEPE EN MINIMUM VRUGMASSA (ALLE KLASSE)/

SIZE GROUPS AND MINIMUM FRUIT MASS (ALL CLASSES)
	Groottegroep/Size Group

	Mimimum Vrugmassa//

Minimum Fruit Mass


	Klein/Small


	100 g

	Medium/Medium


	120 g

	Groot/Large


	145 g

	Ekstra groot/Extra Large


	180 g


B.  PAPAYAS
The standards and requirements for papayas excluding papayas for "Processing Purposes Only" are as follows:

Definitions

(1)
"papayas" means the fruit of the cultivars which are grown from the species Carica papaya.

QUALITY AND FOOD SAFETY STANDARDS
Classes


(2)
There are two classes of papayas, namely "Class 1" and "Class 2".

Specifications

(3)
The classes mentioned in subitem (2) shall comply with --

(i)
permissible cultivars in Table 1;

(ii)
quality and food safety standards in Table 2;

(iii)
maximum permissible deviation by number in Table 3;  and
(iv)
size code and minimum fruit mass in Table 4.

TABEL 1/TABLE 1

TOELAATBARE KULTIVARS (ALLE KLASSE)

PERMISSIBLE CULTIVARS (ALL CLASSES
	Kultivars/Cultivars



	Baixinho

Red Exotic

Sunrise Solo

Tainung No. 1


	Tainung No. 2

Enige ander geskikte kultivar nie hierbo genoem nie wat deur die Registrateur van Plantverbetering goedgekeur is/Any other suitable cultivar not mentioned above and which has been approved by the Registrar of Plant Improvement.




TABEL 2/TABLE 2

GEHALTESTANDAARDE/QUALITY STANDARDS

	Gehaltefaktor/

Quality factor
	Klas 1/

Class 1
	Klas 2/

Class 2

	1
	2
	3

	1.
Algemene voor​koms/General appearance


	Gesond, vars, heel en kultivar eg/Sound, fresh, intact and true to cultivar


	Gesond, vars, heel en kultivar eg/Sound, fresh, intact and true to cultivar



	2.
Kleur/Colour


	Goed en tipies vir die betrokke kultivar soos uitgebeeld in Aanhangsel 2/

Good and typical for the cultivar concerned as depicted in Annexure 2

	Goed en tipies vir die betrokke kultivar soos uitgebeeld in Aanhangsel 2/
Good and typical for the cultivar concerned as depicted in Annexure 2

	3.
Vorm/Shape


	Karakteristiek vir die betrokke kultivar:  Met dien verstande dat nate dieper as 3 mm nie toelaat​baar is nie /Charac​teristic for the cul​tivar con​cerned:  Provided that sutures deeper than 3 mm shall not be allowed


	Karakteristiek vir die betrokke kultivar:  Met dien verstande dat nate dieper as 3 mm nie toelaat​baar is nie /Charac​teristic for the cul​tivar con​cerned:  Provided that sutures deeper than 3 mm shall not be allowed



	4.
Tekstuur/Texture


	Ferm, sonder enige tekens van sagwor​ding, en geen ver​lepte of verkrimpte vrugte sal toegelaat word nie/Firm with​out any signs 
	Ferm, sonder enige tekens van sagwor​ding, en geen ver​lepte of verkrimpte vrugte sal toegelaat word nie/Firm with​out any signs 

	
	of softening, and no wilted or shrinked fruit shall be allowed

	of softening, and no wilted or shrinked fruit shall be allowed

	5.
Volwassenheid (kleur)/Maturity (colour)

	
	

	(a)
Lugvervoer/


Air transport
	'n Minimum van 30% geel kleur moet teenwoordig wees:  Met dien verstande dat 100% verkleu​ring 
	'n Minimum van 30% geel kleur moet teenwoordig wees:  Met dien verstande dat 100% verkleu​ring 


	
	toe​laatbaar is mits die vrug ferm is soos in Aanhang​sel 2 uitgebeeld/A minimum of 40% yellow colour shall be present:  Pro​vided that 100% discoloration is allowable if the fruit is firm as depicted in Annexure 2

	toe​laatbaar is mits die vrug ferm is soos in Aanhang​sel 2 uitgebeeld/A minimum of 40% yellow colour shall be present:  Pro​vided that 100% discoloration is allowable if the fruit is firm as depicted in Annexure 2


	(b)
Oppervlakver​voer/Surface transport


	'n Maksimum van 50% verkleuring is toelaatbaar:  Met dien verstande dat die vrug ferm is.  'n Minimum van 1% geel kleur moet teenwoordig wees:  Met dien verstande dat groen vrugte toelaatbaar is indien die pitte minstens swart of donkergrys (nie wit nie) gekleur is soos in Aan​hangsel 2 uitge​beeld/A maximum of 50% discolou​ration is allowable:  Provi​ded the fruit is firm.  A minimum of 1% yellow colour shall be present:
	'n Maksimum van 50% verkleuring is toelaatbaar:  Met dien verstande dat die vrug ferm is.  'n Minimum van 1% geel kleur moet teenwoordig wees:  Met dien verstande dat groen vrugte toelaatbaar is indien die pitte minstens swart of donkergrys (nie wit nie) gekleur is soos in Aan​hangsel 2 uitge​beeld/A maximum of 50% discolou​ration is allowable:  Provi​ded the fruit is firm.  A minimum of 1% yellow colour shall be present:

	
	Provi​ded that green fruit shall be allowed if the seeds are at least black or dark grey (not white) in colour as depicted in Annexure 2

	Provi​ded that green fruit shall be allowed if the seeds are at least black or dark grey (not white) in colour as depicted in Annexure 2


	6.
Minimum mas​sa/Minimum mass


	200 g
	200 g

	.
Eenvormigheid van grootte in dieselfde houer/Uniformity of size in the same container


	Eenvormig:  Met dien verstande dat die massa van die grootste vrug nie die massa van die klein​ste vrug met meer as 25% mag oorskry nie/Uni​form:  Provi​ded that the mass of the
	Eenvormig:  Met dien verstande dat die massa van die grootste vrug nie die massa van die klein​ste vrug met meer as 25% mag oorskry nie/Uni​form:  Provi​ded that the mass of the

	
	largest fruit shall not ex​ceed the mass of the smal​lest fruit by more than 25%
	largest fruit shall not ex​ceed the mass of the smal​lest fruit by more than 25%


	8.
Vrugstele/Fruit petdicels:

(a)
Indien aan​wesig/If present


	Moet skoon afge​sny wees en mag nie langer as 10 mm wees nie/Shall be cut off cleanly and shall not exceed a length of 10 mm


	Moet skoon afge​sny wees en mag nie langer as 10 mm wees nie/Shall be cut off cleanly and shall not exceed a length of 10 mm



	(b)
Indien afwe​sig/If absent


	Mag afwesig wees:  Met dien verstande dat --
	Mag afwesig wees:  Met dien verstande dat --

	
	(i)
die plek van aanhegting droog en intakt is;  en


	(i)
die plek van aanhegting droog en intakt is;  en



	
	(ii)
geen vrugte beskadig is as gevolg van vlees wat by die vrug​steel​holte ont​breek nie/


	(ii)
geen vrugte beskadig is as gevolg van vlees wat by die vrug​steel​holte ont​breek nie/



	
	May be absent:  Provided that --


	May be absent:  Provided that --



	
	(i)
the place of attachment is dry and intact;  and


	(i)
the place of attachment is dry and intact;  and



	
	(ii)
no fruit may be damaged due to flesh missing at the pedicel cavity


	(ii)
no fruit may be damaged due to flesh missing at the pedicel cavity



	9.
Barste/Cracks


	Moet droog en ver​eelt wees/Shall be dry and callused


	Moet droog en ver​eelt wees/Shall be dry and callused



	10.
Sonbrand/Sunburn


	Mag nie voorkom nie/Shall not occur

	Mag nie voorkom nie/Shall not occur


	11.
Letsels, uitge​sonderd Swart​vlek en "Winter Freckle"/

Ble​mishes, exclu​ding Blackspot and Winter Freckle
	Die gesamentlike opper​vlakte van die letsels mag nie meer as 10% van die totale vrugop​pervlakte beslaan nie/The combined area of the ble​mishes shall not exceed 10% of the total fruit surface


	Die gesamentlike opper​vlakte van die letsels mag nie meer as 15% van die totale vrugop​pervlakte beslaan nie/The combined area of the ble​mishes shall not exceed 15% of the total fruit surface

	12.
"Winter Freckle"/


Sproetvlek


	
	

	(a)
Vroeë Sproet​vlek/

Early winter Freckle

	Toelaatbaar tot die mate soos uitge​beeld in Aan​hang​sel 2/Permissible to the extent as depic​ted in Annexure 2
	Toelaatbaar tot die mate soos uitge​beeld in Aan​hang​sel 2/Permissible to the extent as depic​ted in Annexure 2


	(b)
Laat Sproet​vlek/Late winter Freckle

	Toelaatbaar tot die mate soos uitge​beeld in Aan​hang​sel 2/Permissible to the extent as depic​ted in Annexure 2
	Toelaatbaar tot die mate soos uitge​beeld in Aan​hang​sel 2/Permissible to the extent as depic​ted in Annexure 2


	13.
Swartvlek (droog of klam)/Blackspot (dry or moist)


	Mag nie voorkom nie/Shall not occur
	Mag nie voorkom nie/Shall not occur

	14.
Vreemde stowwe/


Foreign matter


	
	

	(a)
Chemiese residu's/


Chemical residues


	Mag afwyk tot die mate in item 16(3) uiteengesit/May deviate to the extent set out in item 16(3)


	Mag afwyk tot die mate in item 16(3) uiteengesit/May deviate to the extent set out in item 16(3)



	(b)
Sigbare che​miese resi​du's/Visible chemical resi​dues


	(i)
Geen opsig​te​like drup​pel​merke;  of/No conspi​cuous drop marks;  or


	(i)
Geen opsig​te​like drup​pel​merke;  of/No conspi​cuous drop marks;  or



	
	(ii)
ander aaneen​lo​pende;  of/other conti​nuous;  or


	(ii)
ander aaneen​lo​pende;  of/other conti​nuous;  or




	
	(iii)
gelokaliseer​de neerslae sal toege​laat word nie/loca-
	(iii)
gelokaliseer​de neerslae sal toege​laat word nie/loca-

	
	lised deposits shall be allowed
	lised deposits shall be allowed

	(c)
Ander/Other


	Mag nie voorkom nie/Shall not occur


	Mag nie voorkom nie/Shall not occur



	15.
Katgesig Vrugte/


Carpelloid Fruit


	Mag nie voorkom nie/Shall not occur

	Mag nie voorkom nie/Shall not occur



	16.
Ongespesifi​seerde inwen​dige of uit​wendige gehal​te​gebreke nie hierbo genoem nie/Un​specified internal or external quality defects not men​tioned above

	Mag afwyk tot die mate soos in Tabel 3 uiteenge​sit/May deviate to the extent as set out in Table 3

	Mag afwyk tot die mate soos in Tabel 3 uiteenge​sit/May deviate to the extent as set out in Table 3



TABEL 3/TABLE 3

MAKSIMUM TOELAATBARE AFWYKINGS VOLGENS GETAL/

MAXIMUM PERMISSIBLE DEVIATIONS BY NUMBER

	Gehaltefaktor/

Quality factor
	Klas 1/

Class 1
	Klas 2/

Class 2

	1
	3
	4

	1.
Bederf/Decay


	
	

	(a)
Lugvervoer/


Air transport


	2%
	2%

	(b)
Oppervlak​vervoer/

Sur​face transport


	1%
	1%

	2.
Beserings, kneu​sings of insekbe​skadi​ging, indi​vi​dueel/Injuries, bruises or insect damage, indivi​dually


	3%
	3%

	4.
Vorm, uitgeson​derd vrugte met nate dieper as 3 mm/

Shape, excluding fruit with sutures deeper than 3 mm


	10%
	10%

	5.
Vrugte met nate dieper as 3 mm/Fruit with su​tures deeper than 3 mm


	5%
	10%

	6.
Verlepte, ver​krimpte vrugte individueel/

Wilted, shrivelled fruit individually


	1%
	2%


	7.
Letsels/Ble​mishes


	10%
	10%

	8.
Vuil vrugte, stof​neerslae, krake, voor​koms, tek​stuur, kleur, lê​merke, individueel/Dirty
	10%
	10%

	
fruit, dust depo​sits, cracks, appea​rance, texture, colour, lying marks, individually


	
	

	9.
Vrugstele/Fruit pedicels:


	
	

	(a)
Afwesig/Absent


	-
	-

	(b)
Uitgeskeur/Torn out


	1%
	1%

	(c)
Te lank/Too long


	10%
	10%

	10.
Interne verval/


Internal collapse


	1%
	1%

	11.
Sonbrand/Sunburn


	3%
	3%

	12.
Onryp vrugte/Unripe fruit


	
	

	(a)
Lugvervoer/Air transport


	5%
	5%

	(b)
Oppervlakver​voer/

Surface transport


	10%
	10%

	13.
Oorryp vrugte/


Overripe fruit


	
	

	(a)
Lugvervoer/Air transport


	10%
	10%

	(b)
Oppervlakver​voer/

Surface transport


	5%
	5%

	14.
Minimum mas​sa/

Minimum mass
	10%
	10%


	15.
Eenvormigheid van grootte in dieselfde houer/Uniformity of size in the same container


	10%
	10%

	16.
Afwykings van ver​eistes vir houers en ver​pakkings​ver​eistes soos in items 6, 7, 9 en 10 voorgeskryf/

Devia​tions from require​ments for contai​ners and packing require​ments pre​scribed in items 6, 7, 9 and 10

	Een houer per palet/One container per pallet


	Een houer per palet/One container per pallet



	17.
Afwykings van merk​ver​eistes soos in item 11 voorgeskryf/

De​viations from marking requi​re​ments as pre​scribed in item 11


	Twee houers per palet/Two contai​ners per pallet


	Twee houers per palet/Two contai​ners per pallet



	18.
Afwykings ver​meld in items 1, 2, 7, 8 en 12 van hierdie tabel, insluitend ongespe-
	10%
	10%

	
sifiseerde gebreke, gesa​mentlik:  Met dien ver​stande dat so​danige afwy​kings indivi​dueel binne die gespesi​fi​seerde perke moet wees/

De​via​tions specified in items 1, 2, 7, 8 and 12 of this table, inclu​ding unspecified defects, collec​tively:  Provided that such
	
	


	
devia​tions shall be indi​vidually within the specified limits
	
	


NOTA/NOTE:

-
Geen spesifikasie nie/No specification

TABEL 4/TABLE 4
GROOTTEKODE EN MASSAREEKS/

SIZE CODE AND MASS RANGE

	Groottekode/Size code
	Massareeks in gram/

Mass range in grammes

	A


	200 - 300

	B
	301 - 400



	C


	401-500

	D


	501 - 600

	E


	601 - 700

	F


	701 - 800

	G


	801 - 1100

	H


	1101 - 1500

	I


	1501 - 2000

	J


	> 2001


