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DEPARTMENT OF ATOMIC ENERGY
Mumbai, the 26th July, 2007

G.8.R. 170.—In exercise of the powers conferred by clause {d} of Sectivi - f the Atomic Lnergy Act, |
(33 of 1961), the Central Government hereby declares the areas specified in colur. 2 of the Schedule below &
prohibited Akeas : '

SCHEDULE
Sk No. Name of the prohibited areas Boundaries or other desc: 'g as;x( Survc}: Nos.j
1 2 i
L “ZIRCONIUM COMPLEX, PAZHAYAKAYAL”, Onthe East: Gulfof M;:‘z..: w k )
Srivaikundam Taluk, Tuticorin District, Onthe West: 227,253, 254 260, 261, 262 and 510,

Tam}il Nadu-628 152 On the North : 277, 284 %% und 269
' Onthe Sourth : 317,547 <50 551 5nd 5572

2 Township area of “ZIRCONIUM COMPLEX. Onthe East: 213,221,275, 323 224 and 349

P YAKAYAL", Srivaikundam Tatuk. Onthe West: 180, 181,193, 194, 196 and
Tuticorin District, Tamil Nadu-628 152 Tuticorin-Tiruchendur Highway
i Onthe North : 228,526,527 and 528
f On the Sourth : 349, 358 754 361and 383
3 Maif approach Road leading to On the Fast : 264
“ZIRCONTUM COMPLEX, PAZHAYAKAYAL™, On the West : Tuticorin-Tiruchendur Highway
Srivhikundam Taluk, Tuticorin District, On the North : 229, 238, 230,244, 251, 254 and 262

Tam§l Nadu-628 152 On the Sourth : 228, 240, 242, 243,244,252, 253 and 528
|

4. Approach Road leading to Township Area of On the East; 243, 244, 52¢ and 553
“ZIRCONIUM COMPLEX, PAZHAYAKAYAL”, On the West 1243 and 326
Srivaikundam Taluk, Tuticorin District. On the North ; 238
Tamjl Nadu-628 152 On the Sourth : 212

1 . F. No. AEA/19(3/2005-ER/2] 3¢/
| DR. NANDHINI IYER KRISHNA, Jt. Sev -
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. MINISTRY OF AGRICULTURE -
(Department of Agriculiure and Co-Operation)
New Delhi, the 9th Augist, 2007

G.S:R. 171.— Whereas the draft of Fruits and Vegetables Grading and Marking (Amendment) Rules, 2006 were
published tg amend certain rules of Fruits and Vegetables Grading and Marking Rules 2004 as required by Section 3 of the
Agricultural Produce (Grading and Marking) Act, 1937 and appeared at pages 1792-1843 of the Gazette of India, Part 11,
. Section 3, Sub-section (i), dated 30-12-2006, vide G.S.R No. 316, dated, 15th December, 2006 for inviting suggestions or
objections from all persons likely to be affected thereby; : ‘ ' '

And whereas copies of the said Gazette were made available {o the public on 12-2-2007;

And|whereas the objections and suggestions received from the public in respect of the said draft rules have been
duly considered by the Central Government; ' '

e o ’ ' ) ot
Now, therefore, in exercise of the powers conferred by Section 3 of the Agricultural Produce (Grading and Marking)
Act, 19371 ofi‘ 1937), the Central Government hereby makes the following rules, namely : S

l. (@) These rules may be called the Fru_its and chgtables Grading and Mhrking {Amendment)
Rules, 2007. _ o v
: (2)  They shall come into force on thé date of their publication in the Official Gazette.
2. In'the Fruits and Vegetables Grading and Marking Rules, 2004, o

- (@) in rule 4, for the words and letters “Schedules II to XIX”, the words and letters *‘Schedules II to
XXXHI” shall be substituted.

r (b} inrule5,in sub-rule (viii), after the word “grades”, the wofdé “or varieties” shall be inserted.
'(€) inSchedulell; R '

(a) in paragraph 2, in sﬁb«para.graph (i), after the item (), the following item shall be inserted,
namely :— .

“(g) free of damage caused by high or low temperature.”

(b) In paragraph 4, after sdb-paragraph (i), the following sub-paragraph shall be inserted,
namely: : :

“(ii) Consumer packages of net weight not exceeding one ﬁg may contain mixture of table grapes of
different varieties, provided they shall meet all other requirements of the specified grade.”

(©) inTable “A”, in paragraph relating to Size Toleran{:e, the existing paragraph shall be numbered
* as sub-paragraph (i) and after (i) as so numbered, the following sub-paragraph shall be inserted,
namely: ' :

“(ii) For packages not exceeding one kg. net weight, one bunch weighing less than 150 gms. is
allowed to adjust the weight, provided, the bunch meets all other requirements of the specified
gl-ade.”' -

. (d) after Schedule “XIX”, the following Schedules shail be inserted, namely:
GRADE DESIGNATION AND QUALITY OF STRAWBERRIES
1. Strawberries shall be obtained ﬁom varieties (cultivars) of FragariaL.
2. MINIMUM REQUIREMENTS '
(i) iStrawberries shal‘l be:
(a) intact, undamaged; .
(b) with the calyx and short green un withered stalk ,attachedil .
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7

(¢) sound, excluding produce affected by rotting or deterioration such as to make it unfit for human
J consumption;
i
| (@) clean, free of any foreign matter;
3 (e) fresh, but not washed;
(f) free from damage caused by pests or diseases;
(g) free from abnormal external moisture;
(h) free of any foreign smell/or taste;
()  free of damage caused by low or high temperature.
(i)! They shall comply with the residue levels of Heavy metals, Pesticides and other food safety parameters .
taid down by the Codex Alimentarius Commission for exports.
3. CRITERIA FOR GRADE DESIGNATION:
Grade Desi q‘lation Grade requirements Grade tolerances
1 i 2 3

Extra Class Strawberries must be of superior quality, In colouring and shape. 5% by number or weight f
they must be typical of the variety and they must be uniform and strawberries not satisfyving
regular with respect to degree of ripeness, colour and size. They the requirements of the
must be bright in appearance and must be free from soil. grade, but meeting those ot

Class I grade or, exceptionaliy.
coming within the tolerances
of that grade.

Class I Strawberries must be of good quality. They must be characteristic  10% by number or weight ot
of the variety or commercial type. Following slight defects may strawberries not satisfyiny
be allowed, provided they do not affect the general appearance of  the requirements of the
the produce, the quality, the keeping quality and presentation in the grade, but meeting those of
package; Class II or, exceptionaliy,
—slight defects of shape, coming within the tolerances

| —presence of a small white patch not exceeding 1/10th of the surface of that grade.
% area of the ftuit;
— they may be less uniform in size
They must be free from soil.
Class I This grade includes strawberries which do not qualify for inclusion

in the higher grades, but satisfy the minimum requirements.
Following defects may be allowed, provided the strawberries
retain their essential characteristics as regards the general
appearance, quality, the keeping quality and presentation in
the package;

— defects of shape;
— a white patch not exceeding 1/5th of the surface area of the fruit;
—slight bruising not likely to spread;.

10% by number or weight ot
strawberries not satisfying
the requirements of the

w —slight traces of soil. grade, but meeting the
| The defects should not affect the pulp of the fruit. minimum requirements.
REQUIREMENTS:

The strawberries must have been carefully picked and have reached an appropriate degree of development and
display satisfactory ripeness in accordance with criteria proper to the variety and to the area in which they are grown. The
development and condition of the strawberries must be such as to enable them;

— fo withstand transport and handling, and

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

1
i
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Sarawberries in the *Exira Class’ must be well presented.
Packages must be free from all foreign matter.

5. PROVISIONS CONCERNING SIZING :
" Sizeis determined by the maximum diameter of the equatonal section of the ftuit. Slrawbemes must have following

minimurn sizes.
Class Diameter
(in millimeters)
Extra Class 25mm.
Class L and Class I1 18mm.
SIZE TOIERANCES

[For all grades 10% by number or weight of strawbemes not oonforrmng 10 the minimum S|ze provided, however,
that the diameter is not less than 16 mm. :

SCHEDULE-XXI
GRADE DESIGNATION AND QUALITY OF CHERRIES

1. Cherries shall be obtained from varieties (cultivars) Prunus Avium L. . Prunus cerasus L.or hybrids therof.
2. MINIMUM REQU]REMFNIS
@  Cherries shallbe:

@
()
()
d
(e)
f
{8
(h)
M
®

intact, firm, sound and clean;

fresh in appearance; ‘

free from any visible foreign matter; '

practically free from bruising;

free of pests affecting the general appearance of the produce; 7
free of damage caused by pests;

free of abnormal external moisture;

free of any foreign smell/or taste;

free from damage caused by low and high temperature,

with the stem attached.

Missing stems are allowed in the case of ;
- “sweet varieties” which naturally lose the stem at harvest, on 'condition that the skin is not damaged.

— “spur varieties”” on condition that there is no severe leakage of juice.

(i) ‘They shall comply with the residue levels of heavy metals, pestrcides and other food safety parameters as
laid down by the Codex Alimentarius Commission for exports.

3. CRITERIA FOR GRADE DESIGNATION:

Cirade Designation Grade reuirements Grade tolerances
! 2 - T T3
Extra Class Cherries must be of superior quality. They must be well 5% by number or weight of cherries not

developed and have all the characteristic and colouring satisfying the requirements of the grade,

- of the typical variety. They must be free of defects apart but meeting those of Class 1 grade or,

from a very slight superficial deterioration of the skin, exceptionally, coming within the tolerances
provided they do not affect the general appearance of  of that grade with the exception of over
the produce, the quality, the keeping quality and ripe fruit. ' .
presentation in the package.

3402 GIHO7—5 B
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J

Class 1 | Cherries must be of good quality. They must be 10% by number or weight of cherries nor
| characteristic of the variety. Following slight defects satisfying the requirements of the erade.
: may be there, provided they do not affect the general  but meeting those of Class [ or.
! appearance of the produce, the quality, the keeping exceptionally, coming within the tolerances
| quality and presentation in the package; of that grade. Within this tolerance. not
1 —slight defect in shape and colour: more than 4% in total may consist of «plit
\ —They must be free of burns, cracks, bruises or fruits.
| defects caused by hail.

The defects should not affect the pulp of the fruit,

Class IT This grade includes cherries which do not qualify 10% by number or weight of cherries not
for inclusion in the higher grades, but satisfy the meeting the minimum requirements of the
minimum requirements, Following defects may be grade but meeting the minimum
there, provided the cherries retain their essential requirements. Within this tolerance. not
characteristics as regards the general appearance, more than 4% in total may consist of
quality, the keeping quality and presentation: overripe andfor split fruit. Not more than
—defects in shape and colour: 2% in total may consist of overripe fruit,
—small healed surface scars, not likely to impair

significantly the appearance or conservation of

the fruit.
The defects should not affect the puip of the fruit.

displayed sat

Thef cherries must have been carefully picked and have reached an appropriate degree of development and
sfactory ripeness in accordance with criteria proper to the variety and to the area in which they are grown. The

developmentiand condition of the cherries must be such as to enable them.—

~— to withstand transport and handling, and

—tq arrive in satisfactory condition at the place of destination.
Chetries in the *Extra’ class must be of uniform colouring and ripeness.
The packages must be free from foreign aatter.

For qout cherries, the package may be marked ‘sour cherries’.

5. PROVISIONS CONCERNING SIZING :

Size s determined by the maximum diameter of the'equatorial section of the ftuit. Cherries must have followin o
minigum sizes ’

Class Diamneter

(inmillimeters)
ExtraiClass 20mm.
ClasgI and Class T 17 mm,
SIZE TOLERANCES :

For all grades, 10% by number or weight of cherries not conforming to the minimum size specifies, provided, tha

the diameter i§ not less than

—I8mmm. in the “Extra class”

—15mm. inclass I and ClassII.

|
|
|
i
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(i)
(ii)

SCHEDULE—XX1I

GRADE DESIGNATION AND QUALITY OF PEARS
1. Pear shall be obtained from Varieties (cultivars) of Pyrics Communis L.
2. MINIMUM REQUIREMENTS:: |

sound excluding the produce affected by rotting or detenoratlon such as to make it unfir for human

Pears shall be ;
(a) intact;
®  fim;
©)
consumption.
(d) clean, free of any visible foreign matter;
(&) free from pests;
(H) free from damage caused by pests;
(g) free of damage caused by low or high temprature; -
(h) free of abnormal external moisture;
()  free of any foreign smell/or taste;
) faee from skin puncture, shrivelling.

In addition, pears must have been carefully picked.

Pears shall comply with the residue levels of heavy metals, pesticides and | other food safety parameters as
laid down by the Codex Alimentarius Cotnmission for exports.

3. CRITERIA FOR GRADE DESIGNATION:

Grade Designation Grade requirements

Grade toleranéc_s

1

2

"3

Extra Class

ClassI

Pears in this class must be of superior quality in shape,
size and colouring. They must be characteristic of the

variety and the stalk must be intact. They must be free

from defects with the exception of very slight superficial

defect, provided they do not affect the general

appearance of the produce, the quality, the keeping
quality and presentation in the package.

—Pears must not be gritty.

Pears must be of good quality in shape, sizing and
colouring. They must be characteristic of the variety/or
commercial type. The following slight defects, may be
allowed, provided they do not affect the general appea-

. rance of the produce, the quality, the keeping quality

and presentation in the package.
The flesh must be perfectly sound.
—slight defect in shape and colour;
—slight defect in derelopment;

—slight skin defects which must not be extended over

_ more than

—2cm. in length for defects of eiongated shape;
-1 $g. cm. of total surface area for other defects

5% by number or weight of pears not
satisfying the réquirements of the grade,
but meeting those of Class I or
Exceptionally, coming within the tolerances
of that grade. .

10% by number or weight of pears not
satisfying the requirements of the grade,
but meeting those of Class II or, exce-
ptionally, coming within the to]erances
of that grade.
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with the exception of scab (venturia inaequalis) not
extent over more than (.25 sq. ¢cm, commulative in area.

—-slight bruising not exceeding 1 sq. cm of toal surface.
The stalk may be slightly damaged.

Pears must not be gritty.

ClassH This includes Pears which do not qualify for inclusion  10% by number or wei ght of pears not
in the higher classes, but satisfy the minimum require-  salisfving the requirements of the grade,
ments. The following defects may be there, provided the  but meeting the minimum requirements.
pears retain their essential characteristics as regards the

quality, the keeping quality and presentation;

~-gefects in shape and colour;

~—skin defects ir devei.pment;

~-sking defects which must not extend ever more than—
i —4c¢min length for defects of elongated shape:

-—2 sq. cm. of total surface area for other defects
| including slightly discoloured bruising with the

g exception of scab (venturia inaequalis) which must not
i exiend over more than | sg.cm. curnulative in area.

4. OTHER REQUIREMENTS :

() The development and condition of the pears must be such as to enable them —

—+ to'continue their maturing process and to reach the appropriate stage of physiological maturity corresponding
to the particular characteristics of the variety,

—+to withstand transport and handling, and

—tto arrive in satisfactory condition at the place of destination.

(i)  The contents of each package must be uniform and contain only of the sume origin, variety, quality, size und
! same degree of ripeness, ' :

(l{i) In the case of “Extra Class™ uniformity also applies to colouring.
5. PROV!.fIONS CONCERNING SIZING:

(iy Size is determined by the maximum diameter of the equatorial section

The minimum size by diameter is required for all grades as follows :

Extra Class Class-1 Class-II

mm 55mm S50mm

Tfjle difference in diameter between fruit in the same package shall be limited to- -
—+5 mm for Extra Class and for Class-1and Class-ll fruit packed in row and lavers.
—3—10 mm for Class-I, Class-1l fruit packed in bulk in the paékagc.
SIZE TOLERANCES:

For all classes, 10% by number or weight of fruit not corresponding to the size with a maximum variation of S mm
below the minimum.
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GRADEDESIGNATION AND QUALITY OF MELONS
1. Melons shall be obtained from varieties of (Cultivars) of Cucumis meio Lr_

2. MINIMUM REQUIREMENTS
(i) Melons shali be:
(a) intact; _
(b) fresh in appearance,
© firm; . : ‘
{d) sound, excluding produce affected by rottin'g\.or detefioration, such as to make it unfit for human
consumption. i : : . C
(&) clean, free of any visible foreign matter;
(f) free from pests; S : _
(g) free from damage caused by pests; '
()  free of abnormal external moisture:
()  freeof any foreign smell/or taste; ‘ : ‘
(i)  Total Soluble Solids of the pulp measured at the middle point of the fruit flesh at the equatorial section

shall be greater than or equal to 10 degree Brix.

(iii) Melons shall comply with the residue levels of heavy metals,

pesticides and other food safety

parameters as laid down by the Codex Alimentarius Commission for exports.

3. CRITERIA FOR GRADE DESIGNATION:

" Grade tolerances

Grade Designation  Grade requirements
I 2 3
Extra Class Melons in this class must be of superior quality. They must be 5% by number or weight of -
' Characteristic of the variety/or commercial type. They must be free Melons not satisfying

of defects, with the exception of very slight superficial defects,
provided they do not affect the general appedrance of the produce,
- the quality, the keeping quality and presentation in the package.

Melons in this class must be of good quality. They must be
Characteristic of the variety/or commercial type. The following
slight defects may be there, provided they do not affect the general
. appearance of the produce, the quality, the keeping quality and
presentation in the package :
——a slight defects of shape, . .
—a slight defect in colouring (a pale colouring of the rind at the
point where the fruit touched the ground while growing is not
regarded as a defect);
— slight skin blemishes due to rubbing or handling;
— slight healed cracks around the peduncle of less than;
~ 2cmin length that do not reach the pulp.
This class includes Melons which do not qualify for inclusion
in the higher grades, but satisfy the minimum requirements,
The following defects may be there, provided the Melons
retain their essential characteristics as- regards the general
appearance, the quality, the keeping quality and presentation:
— defects of shape; - ‘
— defects in colouring (a pale colouring of the rind at the
point where the fruit touched the ground while growing
“is.not regarded as a defect); T
- —slight bruising;

Class |

Class IT

the requirements of the
grade, but meeting thase of
Class I or, exceptionally,
cofhing within the tolerances
of that grade.

10% by number or weight
of Melons not satisfying
the requirements of the
grade, but meeting those of
Class 1 grade or, exceptionally,
coming within the tolerances
of that grade. '

10% by number or weight of
Melons not satisfying
the r-e.qu};:ements of the
grade, but meeting with the
minimum requirements.
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| ~~slight cracks or deep scratches;
| —slight blemishes due to rubbing or handling.
1 The defects must not affect the pulp of the fruit.

4 REQUIREMENTS :

@ | The Melons must have been carefully picked and have reached an appropriate degree of development and
ripeness, acdount being taken of the characteristics of the variety and/or commercial type and to the area in which they arc
(i) l The development and condition of the watermelons must be such as to enable them ' —

— to withstand transport and handling, and
—T arrive in satisfactory condition at the place of destination.

(ii)) Size shall be marked on the package expressed in minimum and maximum weight or minimum or maximum
diameter.

5. PROVISIONS CONCERNING SIZING.
(i) | Size is determined by the weight of one fruit or by the diameter of the equatoriz] section.

Sizjng by weight Sizing by diameter
{mihimum) {minimum)
25} grms. 7.5¢cm.

(il)) When the size is expressed in terms of weight, the largest melon in each package may not weight over 507
more than the smallest.

(iii} When the size is expressed in terms of diameter, the diameter of the largest melon may not be over 20%
more than the diameter of the smallest.

SIZE TO LERANCES:
For all grades, 10% by number or weight of Melons whose size is greater or less than that specified.
SCHEDULE-XXIV
* GRADE DESIGNATION AND QUALITY OF WATERMELONS
1. tatcrmelons shall be obtained from varieties (Cultivars) of Citrullus lanatus (Thumb.) matsum.
2 REQUIREMENTS:
! Watermelons shall be:
(a) intact;
{(b) fresh in appearance;
(¢) firm, and sufficiently ripe;

(d) sound, excluding produce affected by rotting or deterioration, such as to make it unfit for humun
consumption.

(e) clean, free of any visible foreign matter,

(f). free from pests;

(g) free from damage caused by pests;

(h) free of abnormal external moisture;

(i)  free of any foreign smell/or taste;

(i) Total Soluble Solids of the pulp measured at the middie point of the fruit {Tesh at the equatorial sectim
shall be greater than or equal to 10 degree Brix.

(il Watermelons shall comply with the residue levels of heavy metals. pesticides and other food satety
parameters as laid down by the Codex Alimentarius Commissicen for exports.

3. CRITERJA FOR GRADE DESIGNATION:

Grade Designation Grade requirements Grade tolerances
! 2 3
ExtraClass Watermelons in this class must be of superior quality. 5% by number or weight of Watermelon-

They must be characteristic of the wvariety/or not satisfying the requirements of the
commercial type. They must be free of defects, with  grade. but meeting those of Class T or.
the exception of very slight superficial defects, provided  exceptionally. coming withinthe toleranuves




[ 971 I—Eve .36)]

WA 1 T9T : 3774 18, 2007/419 27, 1929

875

1

2

3

they do not affect the general. appearance of the

produce, the quality, the keeping quallty and
presentation in the package.

of that grade. -

Class I

Class 11

Watermelons in this class must be of good quality.
They must be characteristic of the variety and/or
Commercial type. They must be :

—well formed;

- —free of cracks and bruises.

The following slight defects may be there,
provided they do not affect the general appearance
of the produce, the quality, the keeping quality

and presentation in the package:—

—a slight defect in shape;

—a slight defect in colouring for the paler partof
which has been in contact with the ground during
the period of growth; .

—the stem must not exceed 5 cm. in length.

The defects must not affects the pulp of the fruit.

This class inciudes watermelons which do not qualify

for inclusion in the higher grades, but satisfy the
minimum requirements, following defects may be
there, provided the watermelons retain their essential

characteristics as regards the general appearance,

the quality, the keeping quality and presentatlon
—defects in shape;

—defects in colouring of the rind;
—slight bruising;

The defects must not affect the pulp of t.he fruit.

10% by number or weight of Watermelons
not satisfying the requirements of the grade,
but meeting those of Class II or,
exceptionally, coming wnthm the tolerances
of that grade

10% by number or weight of Watermelons
pot. satisfying the requirements of
the grade but meeting with the mlmmun’l"}
requlrements

4 OTHER REQUIREMENTS:

® The Watermelons must have been carefully picked and have reached an appropriate degree of development
and ripeness, account being taken to the characteristics of the variety/or commercm{ type and to the area in
which they are grown.

(i) The development ;md condition of the watermelons must be such as to enable them; -
— to withstand transport and handling, and
—to arrive in satisfactory condition at the place of destination.

(iii) Size shallbe marked on the package expressed in minimum and maxunum wei ght or mlmmum or maximum
diameter.

5. PROVISIONS CONCERN]NG SIZING : _
(i) Sizé is determined by the weight of the fruit, in accordance with following table—

Size Code Weight in Kg.
A 1.25t102.50
B - 2510500
C " above Skg.

(i) When the Watermelons are presented in packages, the difference bétween the llghtest and the heaviest
unit in the same package should not exceed 2 kg or3.5kg. of the hghtest unit exceed 6kg.

(iii) This relative uniformity of weight is not compulsory for watermelons presented in bulk.

SIZE TOLERANCES:

For all grades, 10% by number or weight of watermelons corresponding to the size immediately above/or below
that indicated on the packages, with a minimum of I kg. for those watermelons pack in the smallest size ran ge.
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SCHEDULE—XXV

GRADE DESIGNATION AND QUALITY OF BEANS

1. Behns shail be obtained from Varieties (cultivars) of Phaseolus vulgaris L. and Phaseolus coccineus L.

2
(1)

(a)
(b)

(©
@
O]
"
@

REQUIREMENTS :

Beans shall be :

intact;

sound, excluding produce affected by rotting or deterioration such as to make it unfit for human

consumption;

clean, free of any visible foreign matter;
free from pests;

free from damage caused by the pests;
free from abnormal external moisture;

free of any foreign smell and/or taste.

)] ' Beans must have been carefully picked.

(i)

‘ Beans shall comply with the residue levels of heavy metals, pesticides and other food safety parameters as

' {laid down by the Codex Alimentarius Commission for exports,

3 CRI'I'ERIA]FOR GRADE DESIGNATION:

Grade Designétion Grade requirements Grade wlerances
1 ' 2 3

ExtraClass ! Beans must be of superior quality. In shape, development and colour- 5% by number or weight ol
ing they must be characteristic of the variety/or commercial type, beans not satisfying the re-
—turgid, easily snapped; quirements of the grade, but
—Vvery tender, meeting those of Class [ or.
-~straight; exceptionally, coming within
—stringless. the tolerances of that grade.
Seeds, if present must be small and soft. However, needle beans
must be seedless.

They must be free from defects.

Class 1 Beans must be of good quality. In shape, development and 10% by number or weight of
colouring, they must be characteristic of the variety/or beans not satisfying the re-
commercial type. quirements of the grade, bui

3 They must be : meeting those of Class I or,
% —turgid, exceptionally, coming within

—young and tender;
—practically stringless except in the case of beans for slicing.

Seeds, if present, must be small and soft.

The following slight defects, however, may be allowed provided
they do not affect the general appearence of the produce, the
quality, the keeping quality and presentation in the package :

—slight defect in shape;
—slight defect in colouring;
—slight skin defect.

the tolerances of that grade.
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Class II This ¢lass includes beans which do not qualify for inclusion in the "10% by number or weight of
higher classes but satisfy the minimum requirements. _beans not satisfying the re-
They must be :— qulrements of the grade but
——reasonably tender; ' ? " ‘meeting with the minimum re-
—fmefromrustspotsmthecascofneediebeans DT . quirements.
Seeds, if present, should not be too large and must bemasonably + - Inaddition, not more than a
soft. ‘maximum of 30% by number
The following defects may be allowed providedthe - ' = . *. ‘or Weight of beans; (exclud-
beans retain their essential characteristics. asregaxds thq .. jing needle beans) may have
quality, the keeping quality and presentanon inthe packnge  the'stalk and a small section
—defects in shape; ~ ¢ - ‘of ‘the narrow part of the
—(efects in colouring; | . neck missing provided these
—skin defects, , "~ pods remain closed.
—strings; e p e s
- —slight rust spots except in the case of needle beans. ’ .

4 onmxmnmnms -

(i)  The development and condition of the beans must be suqh asto enable them.—

——to reach the appropriate stage of physrologm] maturity oomdapondmg tothe partlcular charactensti’cs of
the variety.

—to wﬂhsund transport and handling, and .
—to arrive in sausfactory condition at the place of destmauon.

(i) The contents of each package must be umform and contain only beans of the same ori gm, variety, quality,
- size and same degree of ripeness.

(i) Needle beans shall be indicated by the words *very fine’, “fine’ br"méd'i_um".
(iv) Packages must be free from all foreign matter. R

5 PR(WISIONS CONCERNING SIZING :

(i) Slze is determined by the maximum width of the pod measured at the nght angles to the seam.
'Sizing is compulsory for needle beansonly, in accordance wn.h the followmg class:ﬁcauon H
veryfine — width of the pod not exceeding 6 mm,
fine — width of the pod not exceeding 9 mm.
Medium — width of the pod not exceeding 12 mm., .
Medlum needle beans may not be placed in the ‘Extra’ class
@) Size tolerances: '

For all classes (if sized) : 10% by number or w:eght of beans not satxsfylng the requirements as regards
sizing.

SCH!'])UIE—XXVI 7
GRADE DESIGNATION AND QUALIEY OF CAULIHDWERS
1. Cauliflowers shall be obtained from varieties of Brassica Oleracea | L

2. MINIMUM REQUIREMENTS: T

" (i)  'The flower clustéry shail be :

;(p) fresh in appearance;

3402 GUWO7T—6
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(b intact;
) sound;
{d) clean;
{e) free from all traces of fertilizer or other chemicals;
()  free of pests affecting the general appearance of the produce;
(® free of damage caused by pests;
() free of abnormal external moisture:;
@  free of any foreign smell and/or taste;
()  free oflarvae, mites, caterpillars etc.
i) They shall comply with the residue levels of heavy metals, Pesticides and other food safety parameters as
laid down by the Codex Alimentarius Commission for exports,
3 FOR GRADE DESIGNATION :
Grade DeJignation Grade requirements Grade tolerances
1 | 2 3
Extra CIan Cauliflowers must be of superior quality. They must be charac- 5% by number of Cauliflowers
teristic of the variety/or commercial type. The flower cluster not satisfying the require-
mustbe : ments of the grade, but mee:
—well formed, firm and compact, ing those of Class I or, excep-
~—of very close texture, tionally, coming within the
—uniformly white or slightly creamy in colour, tolerances of that grade.
—free from any defects.
If cauliflowers are “with leaves™ or “trimmed”’ the leaves must have
a fresh appearance.
Class 1 Cauliflowers must be of good quality. They must be characteristic  10% by number of Cauliflowers
of the variety/or commercial type. not satisfying the require-
ments of the grade, but meeting
those of Class II.
The flower cluster must be
—firm,
—of close texture,
—white to ivory in colour,
—free from defects, such as b]érnishes, protruding leaves in the head, damage by animal parasiters or
diseases, traces of frost and bruising.
Following slight defects may be there, provided they do not affect the general appearance of the
produce, the quality, the keeping quality and presentation in the package :
—slight defects in shape or development,
—slight skin defects in colouring;
—a very slight wooliness.
If Cauliflowers are “with leave” or “trimmed” the leaves must have a fresh appearance.
ClassII This grade includes cauliflowers which do not qualify for inclusion  10% by number of Cauliflowers
in the higher grades, but satisfy the minimum requirements. not satisfying the require-
They flower clusters may be ments of the grade, but meeting
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1 2 o IR 3
—slightly deformed, ’ "~ ‘with the minimum require-
—slightly loose in texture, - . ‘ o ments and fit for human
—yellowish in colour. , . consumption.’
They may have o '
—slight traces of sun scorching,

—an excrescence of not more than five pale greenleaves lﬁﬂtelwﬁl

-—-they may be slightly wooly, (but not wet or greuy to. the wuch).

—slight superficial damages by frost, . o ‘

—-slight brusing. . R N

4.onmnkmhnuamims

The Cauliflowers must have been carefully pu:ked and have reached n .. ‘ ' it
ripenessmaccor}iancemthcntenaproﬁerwthevmetymdtoﬂ:emmw hey ar

The development and condition of the Cauliflowers must be such as to- emble them;
— to withstand transport and handling, and
—t0. |arnve in satisfactory condition at the plaoe of destination.

Cauliflowers may be presented as

@ “With leaves”. Cauliflowers covered with healthy green leaves, kufficient in number and long enough'to
cdver and protect the head entirely. The stalk must be cut off stightty below the protecting leaves.

@ “Without leaves”. Caulifiowers with all leaves and the non edible poetion of the stalk removed. Atmost there
may be five small and tender pale green laeves, untrimmed, close;to-the head.

i) “Trimmed” caulifiowers with a sufficient number of leaves left onito protect the head. These leaves mustbe
healthy and green and trimmed to not more than 3 cm from the base of the. head The stalk must be cut off -
slightly below the protecting leaves. o

8. SIZING :

Sizing of Cauliflowers is determined by the maximum diameter of ﬂlen'equatoml sectaon orby the arc measured on
the largest dimension of the upper part of the inflorescence.

The minimum diameter shall be fixed at 11 cm. and minimum dimension of the arc shall be 13 cm. The dlffe:m in’
size between the smallest and the largest cauhﬂower ineach package my not exoebd4cm fbrsmng by dlameter ors om for "
sizing by measur¢ment of the arc.

SIZE TOLERANCES: - o
FFor all Grades : 10% by number of Cauliflowers per package may have diameter IOCm(ur 12 cn arc measuremert).
GRADE DESIGNATION AND QUALITY OF CHEBIES
t. Chlllles shall be obtained from varieties of Capsicum annyum (L).
2, MINIMUM REQUIREMENTS :
(i)  Chillies shall be :—
.(a) whole, with or.without peduncle;
(b) fresh in appearance;
(c) -cleansound, free from any visible foreign matter;

(d) free of pests affecting the genera} appearance of the produce, B |
(&) free of damage caused by pests; '
| . . e e,
@)  free of abnormal external moisture, excluding condensation following removal from cold storage;

t
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Chillies shall comply with the residue levels of heavy metals, pesticides and other food safety parameters <
laid down by the Codex Alimentarius Commission for exports.

(g) free of any foreign smell/or taste;
| (h)  free of damage caused by low or high temperature;
I (i) free of sunbumns;
% (i free of damage caused by frost.
(iﬁ

3 CRITE+IA FOR GRADE DESIGNATION:

Grade Designation  Grade requirements

Grade iolerances

1 _ 2 3

Extra Class Chillies must be of superior quality. They must be well developed 5% by number or weight
and have all the characteristic and colouring typical of the variety.  chillies not satisfying the 1: -
They must be free of defects. quirements of the grade. bu..

< meeting those of Class § grade
or, exceptionally, coming
! within the tolerances of th!
{ grade,

Class 1 ; Chillies must be of good quality. They must be characterisitcs of 10% by number or weight »f
the variety/or commecial type. The following slight defects, chiilies not satisfying the 1
however, may be allowed, provided they do not affect the general quiremen:s of the grade, but
appearance of the produce, the quality, the keeping quality and meeting those of Class I ...
presentation in the package; exceptionally, coming w.n

the tolerances of that grad-.
—slight defects in shape;
—slight defects in colouring, including sunspots;
-~slight skin defects (i.¢. scratches, scars, scrapes and blemishes)
not excceeding 2% of the total surface area.
. The defects must not, in any case, affect the pericarp of the pods.

Class I Chillies which do not qualify for inclusion in the higher grades, but  10% by number or weight o'
satisfy the minimum requirements specified in minimum requircments.  chillies not satisfying the ro-
The following defects may be allowed, provided the chillies may retain  quirements of the grade but
thefredéential characteristics as regards the quality, the keeping quality  mieeting the minimum requic:-
and pgesentation in the package. ments.

—-dgfects_ in shape;
—defects ih colouring, including sunspots;
! —skin defects'(i.e. scratches, scars, scrapes, bruises and blemishes)
: not exceeding 5% of the total surface area.
i The defects must not, in any case, affect the pericarp of the pods.
| —
4. OTHER UIREMENTS :

Chilties must have been carefui]y'picked and have reached an appropriate degree of developrent in accordaiice
with criterig proper to the variety and to the area in which they are grown.

‘The development and condition of the Chillies must be such as'to enable them;
withstand transport and handling, and
—T@ arrive in satisfactory condition at the place of destination.

i
|
|
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L P‘R()VISION CONCERN]NG SIZING :
Sizei 1s determined by the length of the pods wn.hout the crown.

)

Size ' o lengﬂ'lmcms K

Al o , S less than 2.6

B | 2640

C 4170

D 7.1—100

E: ' 10.1.ah.t':l'aﬁbve _
SIZE TOLERANCES: S

For ali classes, 10% by number or weight of Chx]hes con'espondmg to the snze 1mmed1ate1y above/or below that
indicated on thb package.

SGE)UIE-XXVIII
GRADE DESIGNATION AND QUALITY OF CAPSICUM OR SWEET PE’PER

l Capsicum or Sweet pepper shall be obtained- from varieties (cultivars) frmn Capswmn annuum (L) var.annuum,
2. MENIMUM REQUIREMENTS :
(i)  Capsicum or Sweet pepper shall be :— |

(a) cleenand intact; . . _ S

(b) sound, firm and well developed;

{c) fresh in appearance;

'(d) with peduncles attached;

;(e) free of any visible foreign matter;

'®  free from pests and damage caused by pests;

(@) free of damage caused by frost; 7 _

() free of abnormal external moisture, exc.luding condensation following reiﬁo'vail from cold storage;

(@  freeof foreign smell/or taste; ' ' ‘

fG) free of damage caused by low or high temperature;

(i) ‘They shall comply with the residue levels of heavy metals, pesticides and other food safety pamneters as -
1aid down by the Codex Ahmentanus Commission for exports. :

3. CRITERIA FOR GRADE DESIGNATION:

GradeDeslgmuons Grade requirements ' k e . Grade tolerances

| .
1 , 2 P -3 L e
ExtraClass . Capsicumor Sweetpepper must be of superior quality. 'I]_'he;l‘f 5% by number or weight of
maust be characteristic of the variety/or commercialtype. They - .Capsicum or Sweet pepper
must be free of defects. R o . not satisfying the require-

ments of the grade, but
meeting those of Class Ior,
exceptionally, coming within
the tolerances of that grade.
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1 2 3
Class1 Capsicum or Sweet pepper must be of good quality. They must 10% by number or weight of
be characterisitcs of the variety/or commecial type as regards Capsicum or Sweet pepper
development, shape, colour and ripeness. The following slight not satisfying the require-
defects, however, may be allowed, provided they do not affect ments of the grade, but
the general appearance of the producte, the quality, the keeping meeting those of Class H or,
quality and presentation in the package; exceptionally, coming within
the tolerances of that grade.
—-Very slight damage or cut in peduncle with the calyx intact
Class I Capsicum or Sweet pepper which do not qualify for inclusion in 10% by number or weight of
the higher grades, but satisfy the minimum requirements. The Capsicum or Sweet pepper
following defects may be atlowed, provided the Capsicum or not satisfying the require-
Sweet pepper retain their essential characteristics as regards the ments of the grade but
quality, the keeping quality and presentation. meeting the minimum
requirements.
—defects in shape and developmjent;
—sunburn, or slight healed injuries with a limit of 2 ¢m. in length
for elongated shapes and 1 sq. cm. of the total area for other
defects;
—Slight dry superficial cracks not exceeding an overall comulative
length of 3 cm.
—Sligh damage or cut in peduncle with calyx intact.
—Slight blemishes,
They may be less firm without being withered.
4. OTHER REQUIREMENTS :
()} psicum or Sweet pepper shall have been carefully picked and have reached an appropriate degree of
development. The development and condition of the Capsicum or Sweet pepper must be such as to enable them;

The development and condition of the Chillies must be sich as toenable them;
ithstand transport and handling, and
ive in satisfactory condition at the place of destination.

(u) e contents of each package must be uniform and contain sweet peppers of the same origin, variety or
» quality, size (if sized). However, a mixture of capsicum/Sweet pepper of different colours is allowed as long

as ongm. commpercial type, quality and size (if sized) are uniform and there are same number of Capsicum or Sweet peppers
of each colour.

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

(lV) e material used inside the package must be new, clean and quality of such as to avoid causing any
. external or intefnal damage to the produce. :

S. PROVISIONS CONCERNING SIZING :

ze is determined by the shoulder diameter (width) of the Capsicum or Sweet pepper. In the case of flat sweet
pers (tomato peppers) the term ‘‘width” means the maximum equatorial diameter.

r sized Capsicum or Sweet pepper, the different in diameter between the largest and smatlest capsicum in
e same package may not exceed 20 mm.

The width of sweet pepper may not be less than :
— elongated sweet peppers (pointed) : 20 mm,
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square sweet peppers (blunt) a.nd.squal"e tapui!_ugés_weet peppers (peg-mp) :40 mm,
flat sweet peppers (tomato peppers) : SSmm |

NG P

Sudmg is not compulsory for Class II, subject to the minimam sxzes The size requirement shall not apply to
" mihiature produce*

Ministure produce means & variety or cultivar of sweet pepper, q'btnmed by phnt breeding/or special
~ cultivation techniques, excludmg sweet peppers of non-miniature. chs which have not fully developed or

are of inadequate size.
Alll other requirements of the standard must be met.
B. Size to lenneeu . '

Extra Class 5% by number or welght of sweet peppers not confonmng to the sizes identified wn:hm a margin
. of + Smm. including not more mmS%ofsweetpeppmbelowthennmmum size 1aid down.

Clﬂss-l 10% by number ot we:ght of sweet peppers notoodfonningtome sizes identified within amargin

o of + Smih. mcludmg mt mdre than 5% of sweet peh:pers below the mmunum size laid down.

LT .

Class I Sized sweet peppers

10% by number or weight of sweet peppers not coriforming to the sizes identified within amargin -
of + 5 mm. including not more fhan 5% of sweet péppets below the minimum size laid dowu

Unsized sweet peppers
5% by number or weight of sweet peppers up to Smm smaller than minimum size laid down.
SCHE)UIE—XX]X _
GRADE DESIGNATION AND QUALITY OF OKRA

1. Okra shall be obtained from varieties (cultivars) of Abelmoschuss esculentus L. Moench of Maivaceae fa.rhily.
2 MINIMUM REQUIREMENTS:
(i) Okrashallbe:—

(@
(b)
©
@
(e)
®
()
LY
®
1)
&)
o
- (m

whole, with peduncle and intact tip;

frm: |

sound and fresh in appearance;

tender; '

cleah;

free of bruising;

free of any visible foreign matter, ‘

free of abnormal external moisture, excluding condensation following removal from cold storage;
free from damage caused by low or high temperature; '

free of any foreigﬁ smell/or taste; :

free of damage caused hypeSts;

sufficiently developed (should be plucked before fiber forihation);

free of hard seeds. ' | ' |

et

() Okra shall comply with the residue levels of heavy metals, pestnc:des and other food safety parameters as
" laid down by the Codex Alimentarius Commission for exports :

~,

ti}' “. *. »
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3 m FOR GRADE DESIGNATION:

Grade Designation Grade requirements Grade tolerances
1 2 3

Extra Class Okra must be of superior quality. They must be characteristic 5% by number or weight of
of the variety. They must be free of defects, with the exception okra not satisfying the re-
of very slight superficiat defects, pvovided they do not affect ~quirements of the grade, but
the general apperance of the produce, the quality, the keeping meeting those of Class 1 grade
quality and presentation in the package. or, exceptionally, coming

within the tolerances of that
grade.

Class I Okra must be of good quality. They must be characterisitcs of 10% by number or weight of

: the variety. Okra may have following slight defects, provided Okra not satisfying the re-
they do not affect the general appearance of the produce, the quirements of the grade, but
quality, the keeping quality and presentation in the package; meeting those of Class [T or,
—3light defects in colour; exceptionally, coming within
——Slight skin defects (scars, blemishes, scratches, bruises, the tolerances of that grade.

scraps) not excceeding 2% of the total surface area. '

ClassII This grade includes Okra which do not qualify for inclusion in 10% by number or weight of
the higher grades, but satisfy the minimum requirements. Okra Okra not satisfy the require-
may have following defects, provided they retain their essential ments of the grade but
characteristics as regards the quality, the keepin quality and meeting the minimum require-
presentation in the package. ments.

—defects in colour;

~—defects in shape and development;

—defects in skin (scars, blemishes, scratches, bruises, scraps)
not exceedin 5% of the total surface area.

4. OTHERREQUIREMENTS :

5. PRO

We development and condition of the Okra must be such as to enable them:

0 withstand transport and handling, and

arrive in satisfactory condition at the place of destination,

ON CONCERNING SIZING :
(A) Sizejis determined by the length of the fruit (in mm. without peduncle) in accordance with the following table :
Size length incm
A 40.1—65.0
B 65.0—90.0
ic 90.1—1150
D 115.1 and above

(B) SIZE TOLERANCES :

For all classes, 10% by number or weight of Okra conforming to the size specified for the grade, but meeting the

size requireTnent for the grade immediately below.
l

i
1
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SCHEDULE- XXX

GRADE DESIGNATION AND QUALITY OF SAPOTA

. Supota shall Bc abtained.from varieties (cultivars) Mwmm ackras.
2 MINIMUM REQUIREMENTS: ‘
(i) Sapota shall be: . ,
{8) intact, sound; : - e
(b) freshinappearance; -
{c) free from any visible foreign matter
(d) practically free from bruising; .
(e) free of pests affecting the general appearance of the produce.
@ free of damage caused by pests; '
‘8 free of abnormal external moisture;

)  free of uny foreign smell and/or taste;

@ - free of damage caused by low or high temperature.
(ify Sapota shall not be very soft, shriveled or water sosked. i

(i)

down by the Codex Alimentations Commission for Exports.

3 CRITERIA F(I)R GRADE DESIGNATION:

They shall comply with the residue levels of heavy metals, pecticides and othor food safetyparameters as laid

in the higher grades, but satisfy the minimum requirements.

Following defects may be there, provided the Sapota retain their

essential characteristics as regards the general appeai‘ance.
quality, the keeping quality and presentation.
—defects in shape and colour,

- —skin defects (i.e. scratches, scars, scrapes bruises and

blemishes) not exceeding 5% of the total surface area.

‘Grade Desization Grade requirements _ ~-Grade tolerances
1 2 ' _ 3 |
Extra Class Sapota must be of superior quality, They must be well developed 5% by humber or weight of
and have all the characteristics and colouring typical of the  Sapota not satisfying the
variety. They must be free of defects. requirements of the grade,
i but meeting those of Class I
‘grade or,  exceptionally,
coming within the-tolerances
‘ . of that grade. ‘
Class 1 Sapota must be of good quality. They must be characteristicof  10% by number or weight of
the variety. Following defects may be there, provided they do  Sapota not satisfying the
not affect the general appearance of the produce, the quality, requirements of the grade,
the keeping quality and presentation in the package‘ but meeting those of Class II
,  —slight defects in shape and colour’ or, exceptionally, coming
- —slight skin defects (i.. scratches, scars, sérapes hnd blemishes) ~ within the tolerances of that
not exceeding 2% of the total surface area. . grade.
- The defects should not affect the pulp of fruit. . . : -
ClassII - " ‘This grade includes Sapota which do not qualify for inclision 10% by number or wright df

Sapota-not satisfying the

requirements of the grade,

but meeting the minimum
requirements.

3402 GHO7—7

The defects should not affect the pulp of fruit,

X
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REQUIREMENTS :

tait+i4 shall have been carefully picked and have reached an appropriate degree of development and displayed
ry ripeness in accordance with criteria proper to the vatiety and to the area in which they are grown The
ent and condition of the Sapota must be such as to enable them;

— to withstand transport and handling, and -
- to arrive in satisfactory condition at the place of destination,
5 PROVISIONS CONCERNING SIZING :

‘rs:i) Size is determined by the weight of the fruit.

Class Weight (in gms.)
Extra Class : 101 and ahove
Class *81—100

Class II : 60-—80

(i) The difference in weight between the largest and the smallest fruit in any one package must not excecd :
—15 gms, for fruits weighing less than 100 gms.
—20 gms. for fruits weighing between 100 gms. and above.
(iii) SIZE TOLERANCES: | '

For all grades, 10% by number or weight of Sapota not conforming to the minimum weight and or the size
range specified.

SCHEDULE - XXXI
GRADE DESIGNATION AND QUALITY OF CUSTARD APPLES
1. Cus apple shall be obtained from varieties (cultivars) of Squamosaof Anronaceae family.
2 MIN:YUM REQUIREMENTS:
(i) Custard apple shall be:
(a) intact, firm, sound and clean;
(b) fresh in appearance;
(¢) free from any visible foreign matter;
(d) practically free from bruising:
(¢) free of pests affecting the general appearance of the produce:
@  free of damage caused by pests;
(g) free from damage caused by low and high temperature;
(h) free of abnormal external moisture;
() free of any foreign smell and/o: taste,
G  with or without the stem attached.
(i} Atthe time of maturity, colour between the areoles should be creamy whise,

(iii) They shall comply with the residue levels of heavy metals, pesticides and other food safety parameters as fuid
down by the Codex Alimentarius Commission for Exports. -

3. CRITHRIA FOR GRADE DESIGNATION :

Grade Depignation Grade requirements Grade tolerances
1 2 3
Extra Clags Custard apples must be of superibr quality. They 5% by number or weight of Custard apples

must be well developed and have all the character-  notsatisfving the requirements of the vrade.
istic and colouring typical of the variety. Following  but meecting those of Class [ grade .r.
slight defects may be there, provided they do  exceptionally, coming within the tolerinces
not affect the general appearance of the produce, the  of that grade with the exception of o5 er-
quality, the keeping quality and presentation in the riped fruit.

package;
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1

2

ClassI

Class I

;slight skfndefeets * (blemishes; scars sunspots).

not exceeding 2%:of the total surface area.:
Custard apples must be of good quality. They must
be well developed and have characteristic and colour
typical of the variety. Following slight defects may
be there, provided they do not affect the general
appearance of the produce, the quality, the keepmg
quality and presentation in the package;
—slight skin defects .(blemishes, scars, scrapes,

scratches, sunspots) not exeeedmg 5% of the total

surfacearea..

- —slightdefect in colour.
The defects should not affect the pulp of the fruit.

This grade includes Custard apples which do not

qualify for inclusion in the higher grades, but satisfy

" the minimum requirements. Custard applé may have -

“the following defects, provided they retain their
essential characteristics as regards the quality, the
keeping quality and preseﬂtauon in the package

~—defects in shape and colour;

- —small healed surface scars, not likely to impau' |

‘significantly the appeara:m ot consemman of
the fruit. -~ -

, —skm defects (1.e scratches, scars. scrapes bruises
and blem:shes) not exceeding 10% of the total
surface area. .

| The defects sheuld not affect the pulp of theﬁult.

10% by miimbér or weight 6 Cuisiti spplea
not satisfying the requirements. of the grade,

‘but meeting those of Class II or,

excepuonally. coming within the tolerances

of ! that grade

10% by numberorwelght of Cumnlapples

‘not meeting the reqhirements of the

grade; but ‘meeting ‘the minimum

‘requirements. Within this tolerance, not -

more than 2% in' totel may consist of
overripe and/or splitfruit. -

LE :

4. OTHER REQUIREMENTS: - . | |
() The cusiard apples. must havc been carefully p:cked and have reached an appmpnare degree of deveiopmmt o
in accordance wnth criteria proper to the variety and to the area in which they are grown.

The development and condition of the Custard apples must be such as to enable them..
-~ to withstand trmsport and handling, and _ RS

—to arrive in samfactory condition at the place of destmat:on
(i) Incase of Extra class and Class I—extra care is necessary to avoid any dlsmtegratmn into segments.
5. PROVISIONS CONCERNING SIZING: .- . = : P
Size is detennmedby ﬂie weight of the fruit. '

SIPpCode ' - Welght(mgms) _ e
C!_ ' o _ 301 and above _

Minimum weight of fruits for Extra Class shal] not be less than 20(')' gm\s.: o

(iii) SIZETOLERANCES: o o

For all classes, 10% by number of we:ght of Custard apples not confmmagto the minimum size specifies, for
the grade, but meeting the size requirement for that grade immediately below. '
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1 SCHEDULE - XXXl

GRADE DESIGNATION AND QUALITY OF GHERKINS

2 REQUIREMENTS:

(i) Gherkins shall be :—

(a) intact, firm, sound and clean;

(b} fresh in appearance;

(¢c) free from any visible foreign matter;

(d) practically free from bruising;

(e) free from damage caused by pest and diseases;

(H free from damage caused by low and/or high temperature;
(g) free of abnormal external moisture;

(h) free of any foreign smell and/or taste;

(@  free from stem or flowers.

(ii} Gherkins should not be shriveled

(i]
down by the Codex Alimentarious Commission for Exports.
3 CRqu.RIA ¥OR GRADE DESIGNATION:

1. Gher:kns shall be obtained from varieties (cultivars) ofcuéumis sativus L family Cucurbitaceae.

They shall comply with the residue levels of heavy metals, pesticides and other food safety para’ eters »: laud

Grade Délsignation' Grade reuirements Grude tolerances
1 2 3
ExtraClags Gherkins must be of superior quality, They mustbe 5% by number o1 weightof Gherkin. not

well developed and have all the characteristic and
colouring typica! of the variety. They must be free of
defects. Gherkins shall be :

—wel] developed;

—well shaped and practically straight.

Gherkins must be of good quality. They must chara-
cteristic of the variety. Following slight defects may
be there, provided they do not affect the general
appearance of the produce, the quality, the keeping
quality and presentation in the package;

—slight deformation;
—slight defect in colour.

——sli"gl,:'t\ skin defects (i.e. scratches, scars, scrapes and
blentishes) not exceeding 2% of the total surface
area.

The defects should not affect the pulp of the fruit.

This grade includes Gherkins which do not qualify

for inclusion in the higher grades, but satisfy the

minimum requirements. Gherkins may have the

following defects, provided they retain their essential

characteristics as regards the quality, the keeping

quality and presentation in the package.

—defects in shape and colour;

—crooked and nubbed;

—slight skin defects (i.e. scratches, scars, scrapes
bruises and blemishes) not exceeding 5% of the
total surface area.

The defects should not affect the pulp of the fruit,

Class |

Class H

satisTying the requirements of the oude,
but meeting those of Class T grade o
exceptionally, coming within the roleranees
of that grade with the exception of ver
riped fruit.

10% by number or weight of Gherkir i
satisfying the requirements of the prade.
but meeting those of Class II  or,
exceptionally, coming within the tolerances
of that grade.

10% by number or weight of Gherkins
not meeting the requirements of the
the grade, but meeting the mirimum
requirements. Within this tolerance, not
more than 2% in total may consis of
deformed and discoloured fruits.
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@ The Gherking n;ps; hgvg. been carefully p:cked and have reached an appmpnate degree of development in
woordm with criteria proper to the variety and to the area in, .which they are grown.

The develepment and cpndmon of the Gherkins must be such #s to enable the.m. :
-+ to withstand transport and handling, and | _
o qmyg. in sapsfactory condition at the place of destiniation.

Stze is determmed by the welght ofthc fruit.

?z’.
sz

- Weight in gms.
less than 5§
6—10
1120
2135
36—50
5170 .
Wl—159 ..
- 150ahd above

Mmmpm nghtof E@'q Class woulﬂ 1ot more than 20 gms .

‘ r :

[~mao"@wynw>

Fpr alt classes. l(}% by number of weight of Gherkins not coq:forrmng to the minimum size spec1ﬁes, for the
grade, but meeting the size requirement for that grade :mmcdlatzly below.

. SCHEDULE XXX
GRADE DESIGNATION AND QUALITY | OF CARROTS
L \Cmq[:s shall be obtained from vancnes (cultivars) ofDaucus carota L.
2 MIVIMEM REQUIREMENTS :
(i) | Garrots shall be —
(9 intact, ﬁrm, sourid and clean;
()  fresh in appearance;
(€) free from any visible foreign matter;
@ freeof pests affecting the general appearance of the produce;
(&) freeof damage caused by pests; i
| (® free from damage capsed by low and/or high temperature;
(@) free of abnormal external moisture;
(h) free of any foreign smel} and/or taste; ‘ .
@ feefopfiswes | R o e
frpe from root splitting and forking. " -
' (&)  free from cavity spot, sponginess, pithiness and hollow heart;
Q) free from secondary roots; ‘
() free from Nematode galls.
" (i) Carvass shall not be woody, running to seed and forked,
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@iii) Cafrots shall be properly washed and well dried,

(iv) Cafrots shall comply with the residue levels of heavy metals, pesticides and other food safety parameters a-

1aig down by the Codex Alimentarius Commission for exports.

3. CRITERIA FOR GRADE DESIGNATION :
Grade Designation Grade requirements Grade tolerances
1 2 3

Extra Class Carrots must be of superior quality. They mustbe 5% by weight of carrots not satis
well developed and have all the characteristic and  fying (he requirements of the grade
colouring typical of the variety. They must be free of  but mecting those of Class T grade or
defects with the exception of very slight superficial  exceptionally, coming within the tolerances
defects provided they do not affect the general appear-  of that grade.
ance of the produce, the quality, the keeping quality
and presentation in the package; 5% by wcight of carrots having a slighi
The roots must be : trace of green or violet/purple colouring
—regular in shape. the top.

Green or violet/purple tops are not allowed.

Class1 Carrots mustbe of good quality. They must be well 10% by weight of Carrots not sati-
developed and have all the characteristic and colour fying the icquirements of the grade
typical of the variety. but meeting those of Class 1 or, exceptionaliy

coming within the tolerances of that grade
The following slight defects may be there, provided these However. hroken carrots/or carrots whick.
do not affect the general appearance of the produce, the have lost their tips are excluded from thu-
quality, the keeping quality and presentation inthe tolerance.
package; 10% by weight of broken carrots and/o:
—slight defects in shape; roots which- have lost their tips
—slight defects in colouring.
—slight healed cracks;
—slight cracks or fissures due to handling or washing.
Greenor violet/purple tops upto 1 cm. long for carrots
not exceeding 10 ¢m. in length, and upto 2 cm. for
other carrots are allowed.

Class II This grade includes Carrots which do not qualify 10% by weight of Carrots not

for inclusion in the higher grades, but satisfy the meeting the minimum requirements of
- minimum requirements. Carrots may have the the grade. but meeting the minimum
following defects, provided they retain their essential requirerents. In addition, not more than
characteristics as regards the quality, the keeping 25% by wei ght of broken carrots may be
quality and presentation in the package. ~ allowed.
—defects in shape and colour;
—healed cracks not reaching the heart;
—cracks or fissures due to handling or washing
Green or violet/purple tops upto 2 cm. long for carrots
exceeding 10 cm. in length, and upto 3 cm. for other
carrots are allowed.
4 OTHER JUIREMENTS :

(® The Carrots must have been carefully picked and have reached an appropriate degree of development in
accprdance with criteria proper to the variety and to the area in which they are grown.

Th development and condition of the Carrots must be such as to enable them;

withstand transport and handling, and

—t¢ arrive in satisfactory condition at the place of destination.
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(u) Carrots may be presented in one of the followmg ways :
(a) Bunched carrots :

The roots must be presented with their foliage, which must be ﬂ-esh green and sound. Roots in the same bunch
should be uniform in size. The bunches in package should be practically uniform in weight and atranged
evently in one or more layers.

(b) Topped carrots : : ' \
The foliage must be evened off or neatly cut off at the top of the carrot without damaging the root. The root
must be—
. —put in small packages,

—arranged in several layers or jumbled packed
—despatched in bulk (direct loading into a transport vehlcle or vehicle compartment) for class II.

(i) The material used inside the package must be new, clean and of a quality such as to avoid causing any external
or internal damage to the produce. ' '

(iv) Incase where carrots are covered with pure peat, the peat used shall not be considered as foreign matter.
5. PROVISIONS CONCERNING SIZING: :
(i) Size is determined by the maximum diameter or the welght of the carrot w1th0ut foliage.
(a) for early ca.rrotslbunched carrots/small root varleues -

Code Diameter - Weight
_ (inmm.) , (in gms.)
A 10—20 820

B 2130 ' 21—80
C 31—40 81—100
D

41—45 101—110

() For topped or large root varieties

Code Diameter Weight
(inmm.) (in gms.)

A 21—30 | 4580

B 3145 81—150

C 46 and above 151 and above

Size code “C” roots for topped or largé root varieties shall not be classified under “Extra class”.

(ii) Size tolerances - |

For all classes, 10% by welght of roots not satisfying the requirements as regards sizing. .
' - [F.No. 18011/2/2006-M-H]

U.K.S. CHAUHAN, Tt. Secy. (Agricultural Marketing)

Note—Friits and Vegetables Grading and Marking Rules were published in the Gazette of India, Part II, Section 3,
Sub-section (i), vide No. GSR 220, dated_, the 26th June, 2004.
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