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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 of an invertebrate member of the Animal Kingdom that is bilaterally symmetrical with a segmented body, with jointed limbs that are paired and a chitinous external skeleton;

"chemical residues" means residues of agricultural remedies which in terms of the Fertilizers, 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 do not exceed the prescribed maximum residue limit;

"class" with regard to the quality of onions, means a class as referred to in item 4;

"consignment" means --

(a)
a quantity of onions of the same class, belonging to the same owner, which is delivered at any one time under cover of the same consign​ment note, delivery note or receipt note or is delivered by the same vehicle, or

(b)
if such quantity is subdivided in different size groups, cultivars, pallet loads, trade mark, types of packaging each quantity of each of the different size groups, pallet loads, trade mark, types of packaging or cultivars;
"container" means the immediate container in which onions are packed directly excluding shipping container in which pallet loads are shipped.

"decay" means a state of decomposition, fungus development or internal insect infestation, that partly or completely detrimentally affects the quality of the onions;

"diameter" means the largest diameter of the onion, measured at right angles to a line running from the stem end to the root base;

"double bulb" means an onion which clearly consists of more than one bulb when adjudicated on external appearance;

"foreign matter" means any material not normally present in, on or among the onions excluding chemical residues;

"inspector" means the Executive Officer or an officer under his control, or an Assignee or an employee of an Assignee;

"onion for processing" means onions destined directly for the processing plant and that are after processing classified as a product in a CN position other than fresh onions;
"onion" means the bulb of any cultivar of the plant Allium cepa, the same meaning applies to shallots, except with regard to size groups, colour, shapes, thick necks and double bulb formations;
"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); and

"thick neck bulb" means an whose neck in proportion to the bulb thereof, is abnormally thick.

Scope

2.
These standards and requirements relate to onions in respect of which an approval referred to in section 4 of the Act is required.

Requirements for approval

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

(a)
the consignment concerned complies with the quality standards set out in items 4 and 5;
(b)
the containers in which the consignment is packed, comply with the requirements set out in items 6 and 7;
(c)
the consignment concerned is packed in accordance with the packing requirements set out in items 8, 9, 10 and 11;
(d)
the containers concerned are marked in accordance with the marking requirements set out in items 12, 13 and 14;
(e)
the samples for inspection are abstracted according to the require​ments set out in item 15, 16 and 17;
(f)
the samples are inspected according to the methods of inspection set out in item 18, 19, 20 and 21;
(g)
the consignment concerned complies with the requirements regarding chemical treatment prescribed in item 22;
(h)
the consignment concerned has been presented for inspection in accordance with the provisions of the Regulations Regarding Control of the Export of Onions;  and

(i)
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 deviate from the stipulated standards and require​ments and issue the approval in respect of a quantity of a produce that --

(a)
is to be exported as an experiment or under such other special circumstances as may be approved by the Executive Officer;  and

(b)
complies with the requirements for such produce in force in the country to which it is to be exported.

QUALITY STANDARDS

Classes

4.
There are three classes of onions, namely Class 1, Class 2 and onions for processing.

Standards for classes

5.
(1)
A consignment of onions shall be classified as Class 1 if it --

(a)
is characteristic of the cultivar with regard to shape and colour;

(b)
complies with the quality standards for Class 1 set out in Table 1 of the Annexure;  and

(2)
A consignment of onions shall be classified as Class 2 if it --
(a)
is characteristic of the cultivar with regard to shape and colour;

(b)
complies with the quality standards for Class 2 set out in Table 1 of the Annexure;  and

(c)
does not exceed the maximum permissible deviations by number for Class 2 set out in Table 3 of the Annexure.
(3)
No consignment of onions classified as "onions for processing" shall  contain --

(a)
declared plant injurious organisms of phytosanitary importance as specified by the Director of the Directorate Plant Health/South African Food, Quarantine and Inspection Service;

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


(4)
No consignment of Class 1, Class 2 or "onions for processing" 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 --

(a)
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;  and

(b)
the Executive Officer may grant permission for onions with a higher limit, to be exported to countries where such higher limit is per​missible:  Provided that the exporter shall sign an affidavit in which it is declared that onions with higher limits shall only be exported to a country where these higher limits are permissible.

REQUIREMENTS FOR CONTAINERS

General

6.
Containers in which onions are packed shall --

(a)
be intact, clean, suitable and strong enough for the packing and normal handling of onions;

(b)
not impart foreign taste or odour or any substance which may be injurious to human health to the onions;

(c)
be free from any visible signs of fungus growth;
(d)
be free from Arthropoda infestation;

(e)
in case of containers that are re-used, be of such material that the container can be cleaned and disinfected prior to re-use.
Closing of containers

7.
Containers shall be closed in a suitable manner.
PACKING REQUIREMENTS

General

8.
(1)
Each container of a type referred to in item 6 shall --

(a)
be packed with onions to the full capacity thereof;

(b)
be packed as firmly as possible with onions without damaging the container or onions concerned;  and

(c)
subject to the provisions of subitem (2) contain onions of the same class, size group, cultivar and colour.


(2)
Containers containing a net weight not exceeding three kilograms, may contain mixtures of onions of different colours, provided that they are uniform in quality, and for each colour, uniform in origin, variety and size.

Size groups

9.
(1)
Onions

(a)
Subject to the provisions of subitem (2) the difference in diameter between the smallest and largest onions, packed in the same container for export, shall be --

(i)
not more than 5 mm if the diameter of the smallest onion is 10 mm and more, but less than 20 mm, except when the diameter of the smallest onion in such a container is at least 15 mm but less than 25 mm, in which case the difference in diameter may be up to 10 mm: Provided that the diameter of the largest onion shall not exceed 25 mm;

(ii)
not more than 15 mm if the diameter of the smallest onion is 20 mm and more, but less than 40 mm;

(iii)
not more than 20 mm if the diameter of the smallest onion is 40 mm and more, but less than 70 mm;  and

(iv)
not more than 30 mm if the diameter of the smallest onion is 70 mm and more.

(b)
Onions packed in a container in accordance with paragraph (a), may deviate by 10 per cent on a mass per mass basis (m/m), from the minimum and maximum diameters concerned:  Provided that onions thus deviating may be not more than 20 per cent smaller than the minimum diameter concerned or not more than 20 per cent larger than the maximum diameter concerned.

(c)
Notwithstanding the provisions of paragraph (b) the minimum diameter for Class 1 and Class 2 onions shall be 10 mm.


(2)
Shallots

(a)
Shallots shall be packed according to the following size ranges:

(i)
At least 15 mm but not more than 35 mm;

(ii)
At least 36 mm but not more than 45 mm;

(iii)
At least 46 mm but not more than 55 mm;

(iv)
At least 56 mm but not more than 65 mm; and
(v)
At least 66 mm but not more than 75 mm.

(b)
Shallots packed in a container in accordance with paragraph (a) may deviate by 10 per cent on a mass basis (m/m), from the minimum and maximum diameters concerned.

Stacking of containers on pallets

10.
If containers containing onions are palletised --

(a)
the pallet shall be clean, undamaged and suitable and not transmit to onions any harmful substance or any substance that may be injurious to human health;

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

(c)
the pallet shall be free from any visible signs of fungal 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

11.
A pallet load of containers shall be strapped or wrapped in a suitable manner.

MARKING REQUIREMENTS

Particulars

12.
(1)
A container in which onions are packed, or a label that has been securely tied or affixed to such a container, or the strip of material referred to in item 14(1)(a)(ii), shall be marked in a colour contrasting with the background, in clearly legible block letters and figures, with a vertical height of at least   3 mm, with the particulars as set out below.
(a)
In the case of containers containing a mixture of different colours of onions, the words "mixed onions":  Provided that if the contents are not visible from the outside each of the colours present in the package and the minimum number of pieces of each of the colours concerned shall be indicated.

(b)
The class, namely "Class 1", "Class I", "Class 2", "Class II" or "onion for processing" as the case may be.

(c)
The country of origin indicated as "Product of South Africa":  Provided that no abbreviations or the expression "South Africa" on its own shall be used;
(d)
The name or trade mark and physical or postal address of either the producer or owner or exporter or packer of the onions packed in that container.

(e)
The producers' code or packhouse code, which is registered with the Executive Officer by the producer, exporter or pack​house 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 "Produ​cer:", "Packhouse:", "Packer:", "PUC", "FBO", as the case may be,  or any other suitable term having a similar meaning;

(2)
The particulars referred to in subitem (1) shall be printed in English and any of the other official languages, or in the language of the country of import.


(3)
Onions which are exported in loose quantities and directly loaded into any means of conveyance shall be accompanied by a document completed with the particulars as required in subitem (1).

Manner in which containers shall be marked

13.
(1)
The particulars referred to in item 13(1) shall --

(a)
in the case of pockets of onions --

(i)
be printed or stamped on one or both sides of the label:  Provided that if the label is placed inside the bag, the particulars shall only be printed or stamped on one side of the label;

(ii)
be printed or stamped on a strip of suitable material affixed around the middle of the pocket;  or
(iii)
be printed or stamped on the material of the pocket on condition that such material is suitable for that purpose and that the particulars are clearly legible;  and

(2)
If the country to which a quantity of onions is exported, prescribes require​ments relating to the marking of containers which differ from the aforesaid requirements, the containers containing such onions may, notwithstanding the provisions of these stan​dards and requirements, be marked in a manner so prescribed and approved by the Executive Officer.

(3)
If at any stage the class or size group designation should change, the labels shall be replaced the new class or size group designation is stamped in a contrasting colour across the old class and size designation in clear legible block letters of at least 2 mm larger than the previous marks with a suitable rubber stamp.

(4)
A label shall --

(a)
be intact, clean and neat;

(b)
be manufactured from manilla paper or other suitable material;

(c)
be affixed to the containers in such a way that --

(i)
re-stamping is possible without opening or damaging the containers;

(ii)
all the particulars on the label are clearly visible and legible; 

(d)
if provided with an eyelet, be firmly attached with suitable tying mate​rial through the eyelet of the label to the sewn or threaded top end of the container;  and

(e)
if a wire tie is used, be tied with suitable tying material through the eyelet of the label to the loop of the wire tie of the container:  Provided that if the labels are provided with a longitudinal reinforced eyelet, it may be pushed over the eyes of the wire tie.  The tying of labels under the wire tie shall not be allowed.

(5)
Only one label shall be attached to each container.

Restricted particulars

14.
No wording, illustration or other means of expression which constitutes a misrepre​sentation or which directly or by implication may create a misleading impression of the contents, shall appear on a container containing onions or on a label attached thereto.

SAMPLING PROCEDURES

Obtaining a sample from the consignment

15.
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 or two containers, whichever is the greatest, shall be taken as sample from the consignment.

Obtaining an inspection sample

16.
An inspection sample shall --

(a)
in the case of onions packed in containers be drawn from each container obtained in accordance with item 13 and shall consist of the entire contents of the container;  and

(b)
in the case of onions packed in bulk containers be drawn from each bulk container obtained in accordance with item 13 and shall consist of three quantities of 50 onions each, taken from the middle and two opposite corners of the bulk container:  Provided that all three samples of 50 onions shall be taken as the inspec​tion sample.
Deviating sample

17.
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 onions 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 be based only 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.
METHODS OF INSPECTION

Assessment of containers, packaging and presentation

18.
An inspector shall visually examine the consignment and the sample from the consignment to determine if the containers, packaging and presentation comply with the prescribed requirements.
Verification of markings

19.
An inspector shall visually examine the containers in the consignment and the sample from the consignment to verify compliance to the marking requirements by --
(a)
satisfying him or herself whether the containers are marked according  to the prescribed marking requirements;  and
(b)
checking the accuracy of the declarations during inspection.

Verification of biological and chemical contaminants

20.
An inspector shall verify compliance to the levels of biological and chemical contaminations by sampling and submitting samples for analysis of only certain consignments according to a risk based plan.
Determination of deviations

21.
(1)
The extent to which onions deviates from the prescribed quality factors shall be determined as follows:
(a)
Remove the onion entirely from its packaging.


(b)
Examine each unit of onions in the working sample visually or if necessary, by handling or cutting it.

(c)
Determine with regard to each of the different quality factors, the number of units or the mass of the onions in that working sam​ple which deviates from the prescribed quality standards.

(d)
Express the mass in respect of each quality factor thus determined, as a percentage of the total mass of the onions in that working sample, this percentage presents the degree to which the onions with the deviation concerned are present in such working sample.
(2)
The extent to which onions deviates from the prescribed packing and sorting requirements shall be determined as follows:
(a)
Determine the mass of the onions in that working sample which deviates from the packing and sorting requirements. 

(b)
Express the mass of the onions thus determined, as a percentage of the total mass of the onions in that working sample, this percentage presents the degree to which the onions in such working sample deviates from the packing and sorting requirements.

CHEMICAL TREATMENT

Foreign matter

22.
(1)
Subject to the provisions of subitems (2) and (3), the follow-on con​signments of only the exporter concerned whose onions exceeded the prescribed maximum residue limits, shall be held back from export for not more than four days in order to establish if the onions comply with the prescribed residue limits:  Pro​vided that if the consignments of the exporter concerned, again comply with the pre​scribed residue limits, it shall not be held back from export any longer.


(2)
Any person intending to export onions 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 on the onion plants during the spray program;

(b)
which chemical remedies have been used as post-harvest treat​ment on the onions;  and

(c)
that the provisions of subitem (3) have been complied with.

(3)
Chemical residues shall not exceed the prescribed maximum residue limits:  Provided that --
(a)
if the prescribed maximum residue limit of an importing coun​try is lower than permitted in terms of the Fertilizers, Farm Feeds, Agricultural Remedies and Stock Remedies Act, 1947 (Act No. 36 of 1947) the prescribed maximum residue limit of the importing country shall be complied with;  and

(b)
the Executive Officer may grant permission for onions with a higher maxi​mum residue limit, to be exported to countries where this higher residue limit is permissible:  Provided that the exporter shall sign an affidavit in which it is declared that onions with higher maximum residue limits shall only be exported to a country where these higher residue limits are permissible.

