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GOVERNMENT NOTICE. 
  

; 
_GOEWERMENTSKENNISGEWING. 
  

  

DEPARTMENT OF AGRICULTURAL ECONOMICS. 
AND “MARKETING. - 

No. R. 1516.] [1. October 1965. 

REGULATIONS RELATING TO THE GRADING, 
- PACKING AND MARKING OF CANNED FOOD- 

STUFFS (FRUIT AND VEGETABLES) 
INTENDED FOR EXPORT. ._ - 

  

The State President has, under the powers vested in him 
_ by section seven of the Agricultural Produce Export Act, 

1959 (Act No. 10 of 1959), as. amended; made the regula- 
tions set out in the Schedule hereto, relating to the grading, 
packing and marking of canned foodstuffs intended for 
export in substitution of the regulations published by 
Government Notice No. 1463 of the 20th September, 1957, 
and Government -Notice No. 13 of the 4th January, 1963. 

These regulations have been made subject to the provi- 
sions of any regulation made under— 

_ (i) the Food, Drugs and Disinfectants Act, 1929 (Act | 
No, 13 of 1929), as amended; 

(ii) the Public Health Act, 1919 (Act No. 36 of 1919), 
. as amended; - 
(iii) the Factories, Machinery and Building Work Act, 

1941 (Act No. 22 of 1941), as amended; and 
(iv) the Weights and Measures Act, 1958 (Act No. 13 

of 1958), ‘as amended, in-so far as any such regula- 
tion contains additional provisions relating to 
canned foodstuffs (frait and vegetables). 

ARRANGEMENT OF REGULATIONS, 

  

- Part. . _ Subject. - Regulations. 
l.—-Definitions...........0.......0008 Lee eaeeateeeee ~ I : 
Ul.—General.. 0.00... eee eens seca (2-8 

_WI.—Specifications for canned fruit products.......... 9-35 
Iv. —Specifications for canned fruit pulps.......:..... . 36-44. 
V.—Specifications for canned vegetable products...... 

‘VI.—Specifications for canned jams, jellies, marmalades 
ANd COMSELVES.. 1. eee eee eee cece cece eees 

_ SCHEDULE. 

PART lL 
  

DEFINITIONS. 

1. In these regulations: unless the context’ otherwise“ 
indicates— 

- @) “ Act” means the Agricul tural Produce Export Act, po 
"1959 (Act No. 10 of 1959), as amended; (xx) 
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DEPARTEMENT VAN. LANDBOU- EKONOMIE 
, EN -BEMARKING. 

No. R. 1516.] [1 Oktober 1965. 
REGULASIES MET BETREKKING. TOT DIE 

GRADERING, .VERPAKKING EN MERK VAN 
INGEMAAKTE VOEDSEL (VRUGTE EN 
GROENTE) VIR UITVOER BEDOEL. 

‘Die Staatspresident het, kragtens -die bevoegdheid hom 
verleen by artikel sewe van die Wet op die Uitvoer van 
Landbouprodukte, 1959 (Wet No. 10 van 1959), soos 
gewysig, die regulasies in die Bylae hiervan witeengesit, . 
uitgevaardig met betrekking tot die gradering, verpakking 
en merk van ingemaakte voedsel vir uitvoer bedoel, ter 
vervanging van die regulasies afgekondig by Goéwerments- 
kennisgewing No. 1463 van -20 September 1957, en Goe- 
wermentskennisgewing No. 13 van 4 Januarie 1963.. - 

- Hierdie regulasies is uitgevaardig behoudens die bepa- 
lings van enige regulasie uitgevaardig ingevolge— 

(i) die Wet op Voedingsmiddels, Medisyné en Ontsmet- 
tingsmiddels, 1929. (Wet No. 13 van 1929), soos 
gewysig; 

_ (ii) die Volksgezondheidswet, 1919 (Wet No. 36 van 
1919), soos gewysig; . 

(iii) die Wet op Fabrieke, Masjinerie en Bouwerk, 1941 
(Wet No. 22 van 1941), soos gewysig; en 

(iv) die Wet op Mate en Gewigte, 1958 (Wet No. 13 
van 1958), soos gewysig; 

vir sover enige sodanige regulasie addisionele bepalings 
bevat met betrekking tot: ingemaakte yoedsel (vrugte en 
groente). 

. RANGSKIKKING VAN REGULASIES. 
  

  

Deel. Onderwerp. Regulasies. 
I.—Woordomskrywings...........cccceeecucecece 1 

Ti —Algemeen.... ccc ccc cece cece ee eneeeres 2- 8 
IIt.—-Spesifikasies vir ingemaakte vrugteprodukte. . 9-35 
IV.—Spesifikasies vir. ingemaakte vrugtemoes........ 36-44 
V.—-Spesifikasies vir ingemaakte groenteprodukte. . 45-64 ~ 

 VI.—Spesifikasies vir ingemaakte Konfyt, jellie, 
‘marmelade en konserf. feck eee eee ee eee eeee 65 

BYLAE 

DEEL ‘I 

- WoorDOMSKRYWINGS. 

1. Tensy uit die samehang anders blyk,” beteken in 
hierdie regulasies— ~ 

(i) ,, afgewerk”, dat van die betrokke vrugte of 
groente ongelyke gedeeltes of gedeeltes met letsels 
uitgesny is, en afwerking het ’n ooreenstemmende 
betekenis; (xx). 
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(ii). “ A24 container ” means a container with a capacity 

of 853 millilitre and “ A10 container ” means a.con- 

tainer with a capacity of 3,084 millilitre; (i) 

(iii) “ blemish” meats scab, surface ‘spots, hail marks, 

or other discolorations present on the surface of 

the fruit or vegetables which detract markedly from’ 

the overall appeavance of any particular unit; (xiv) 

(iv) “canned foodstuffs” means the canned fruit and 

vegetable products consisting of — 

(a) fruit; frait pulp, fruit sauce, fruit juice, fruit 

juice concentrate, fruit jam and conserve, jelly 
and marmalade; 

(b) vegetables, vegetable .purée, vegetable paste, 

vegetable juice, vegetable concentrate; 
(c) vegetable soup, vegetable soup concentrate; 

(d) spaghetti; 
(e) mushrooms, mushroom soup; which have been 

preserved by heat against decay in hermetically 

sealed containers; (x1) 

(v) “caps”? means the residue of apricot halves that 

(vi) “‘ container” means a can made of tinplate or 

(vii) “contents”? means everything that 

(viii) “‘ count” means the 

remains after the pulp has been drained for five 

minutes on a quarter-inch mesh sieve of 18-inch 

diameter; (ix) 

aluminium, or a jar or bottle made of glass or 

other suitable material; (x) . 
is contained 

in a container; (xii) - 
number of units of the canned 

focdstuffs concerned in any one container; (xvi) 

(ix) ‘‘cut-out syrup’? means the liquid which passes 

through the sieve when the drained weight of the 

contents of a container is determined; (xvii) 

(x) “defects” means imperfections due to inadequate 

workmanship and of such a size and nature as to 

detract markedly from the overall appearance. of | 

the product, and includes the presence of residual. 

-peel in the case of peeled fruit, excessive core, pips. 

or significant portions thereof, excessive trimming, 

discoloration or damage by mechanical injury, insect 

infestation or injury of a pathological nature; (v) 

(xi) “degrees Brix” or “‘ “Brix” means the perceniage 

by weight of sucrose in the cut-out syrup, and shall, - 
for-the purpose of these regulations, be taken to be 

equal to the percentage total soluble solids as deter- 

mined by means of a refractometer; (viii). 

(xii) “‘ diameter ”’ means: the greatest diameter measured 

at right angles to the longitudinal axis of the fruit 
or vegetable concerned; (iv) | 

(xiii) “drained weight”, in relation to the contents of 
any container containing.a canned foodstuff, means, 

except where otherwise specified, the weight in 

ounces of such contents after it has been drained 

for two minutes on a sieve of 8-inch diameter and 

of 8 meshes to the inch, and made from wire of a 

thickness between 18 gauge. and 20 gauge, both 

inclusive; (xv) 

(xiv) “foreign label”? means a label which does not 
comply with all the marking requirements of these 

regulations, and .which shall not indicate that the 

product was maaufactured in the Republic of. South 

Africa; (tii) 

(xv) “ingoing weight” means-the weight of the fruit 

in ounces packed in the container prior to pro- 
cessing; (xiii) - . 

(xvi) “mature” means that the fruit or vegetables con- 
cerned, when harvested, has reached a state of 

_ development that will ensure the proper completion 
of the ripening process; (xix) 

(xvii) “minor blemishes” means blemishes which. are 
of such a size or limited number as not to detract 
markedly from the overall appearance of the unit 
of fruit or vegetable concerned; (vii) 

(xviii) “packed to capacity’’ means that the container 
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has been filled with the maximum quantity of fruit 
or vegetables that can be sealed therein without 
breaking or crushing the contents;. (xviii)   

(ii) 

(iii) 

(iv) 

(v) 

(vi) 

(vii) 

(viii) ,, grade Brix 

- (ix) 

(xi) 

(xiii) 

(xiv) 

(xv) 

_ (xvi) 

(xvi) 

(xv ) 
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,, A24-houer”, "n hover met ’n inhoudsmaat van 

853 milliliter, en ,,A10-houer” ’n houer met *n 
inhoudsmaat van 3,084 milliliter; (i) 

., buitelandse etiket ’, ’n etiket wat nie voldoen aan 

al die merkvereistes van hierdie regulasies nie ¢ 

wat nie aandui dat die inhoud in die Repubtick 
van Suid-Afrika vervaardig is nie; (xiv) 
,, deursnee ”’, die grootste deursnee reghoekig met 
die lengte-as van die betrokke vrug- of groenie 
gemeet; (xii) 
»gebreke”, onvolmaakthede veroorsaak deur 
onvoldoende bewerking en van so ’n grooite en 
aard dat dit merkbaar afbreuk doen aan die alge- 
mene voorkoms van die produk, en dit sluit in die 
aanwesigheid van skilreste in die geval van geskilde 
vrugte, te veel kern, pitte of opvallende gedeelies 
van pitte, oormatige afwerking, verkleuring of 
beskadiging as gevolg van meganiese besering, 
insekbesmetting of besering van °n patologiese ~ 
aard: (x) 
», geregistreerde etiket”’, ’n bepaalde etiket of merk, 
wat deur of namens die Sekretaris van Landbou- 
ekonomie en -bemerking skriftelik goedgekeur is 
om ’n bepaalde graad wan die’ betrokke produx 
aan te dui; (xix) . 

, geringe letsels”, letsels van so ’n grootte of 
beperkie aantal dat dit nie merkbaar afbreuk doen 
aan die algemene voorkoms van die betrokke een- 
heid vrug of groenie nie; (xvii) 

” of ., “Brix”, die persentasie volgens 
gewig van sukzose in die uitgeskeie strocp en word 
vir die toenassing van hierdie regulasies geneem as 
elykstaande aan die persentasie totale opidsbare 

vastestowwe soos Geur middel van ’n refraktometer ° 
bepaal; Gi) 
 halfstukke ’, die reste van appelkooshelftes wat 
oorbly nadat die moes vir vyf minute gedreineer is 
oor *n sif wat 18 duim in deursnee is en met mase 
van ’n kwartduim; (v) 
,, houer”’, ’o blik gemaak van tinplaat of alumi- 
nium, of ’n fles of ’n bottel gemaak van gias of 
ander geskikte maieriaal; (vi) 
. ingemaakie voedsel’’, die ingemaakte vrugte- en 
groenteprodukte bestaande uit-— 

(a) vrugite, vrugiemces, vrugfesous, | vrugiesap, 
vrugtesapkonseniraat, veugtekoniyt en. vrugte- 
konserf, jellic en marmelade; 

(6) groente, groentepuree, groentepasta, groentesap, 
groentekonseniraat; 

(c} groeniesop, groentesopkonsentraat; 

(d} spaghetti; 
(e) sampioene, sampioensop; 
wat deur middel van hitte teen bederf gevrywaar 
is in lugdigverseélce houers; (iv) 

» inhoud ”, alles wat ’n houer bevat; (vii) 

», inpakgewig ”, die gewig vrugte in onse wat voor 
vervaardiging in "an housr gepek word; (xiv) 

» letsel”, skurfie, opperviaktemerke, haelmerke, 

of ander verkleuring op die opperviakte van ’n vrug 
of groente wat merkbaar afbreuk doen aan die alge- 
mene voorckoms van enige besondere eenheid; (i) 

.. substansgewig ”, met betrekking tot die inhoud 
van-enige houer wat ingemaakte voedsel bevat, uit- 

gesonderd waar andecs gespesifisser, die gewig in 
onse van sodanige inhoud nadat dit vir twee minute 
sedreineer is cor ’n sif met ’n deursnee van 8 duim 
en met 8 mase per duim en gemaak van draad met 
’n dikte tussen 18 en Z0 maat, albeit ingesluit; 
(xiii) 

_» telling”, die aantal eenkede van die betrokke inge- 
maakte voedsel in enige besondere houer; (vill) 

.. uitgeskeie stroop”, die vioeistof wat deur die sif 
loop wanneer die substansgewig van die inhoud van 
’n houer bepaal word; (ix) 

,, volgepak.”, dat die houer volgepak is met die 
maksimum hoeveelheid vrugte of groente wat 

_daarin verseél-kan word sonder.om die inhoud te 
breek of pap te druk; (xviii):
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(xix) “registered label” means a particular label or 
brand which has been approved in writing by or on | 
behalf of the Secretary for Agricultural Economics 
and marketing to indicate a specific grade of the 
product concerned; (vi) 

(xx) “trimmed” means that uneven portions or por- 
tions with blemishes have been cut away from the 
fruit or vegetables concerned; (i) 

(xxi) “ water ’-means pure ‘potable water. (xx) 

PART IL . SO , 

GENERAL. 
  

CONTAINERS. | , 

2. Canned foodstuffs intended for export shall be 
packed in— , 

(@ containers which, if made of tinplate or aluminium, 
and. of less’ than two-gailon capacity, shall not | 
have been used previously; . 

(b) containers which- are sound and clean, and are free 
‘from rust and serious dents. 

MarRKING OF CONTAINERS. 

3. (1) (a) Save where exemption is permitted under 
paragraph (ii) of the proviso contained in sub-regulation 
(2), the name of the canning establishment in which the 
canned foodstuffs were manufactured and the date of 
manufacture thereof, both expressed in code form, shall . 
be embossed or indelibly marked by the producer on 
every container of canned foodstuffs exported by him 
from the Republic of South Africa. ; 

(b) No code marks shall be applied to a container of 
canned foodstuffs before confirmation has been obtained 
from the Chief, Division of. Commodity Services, Depart- 
ment of Agricultural Economics. and Marketing, Koedoe 
Buildings (Private Bag 258), Pretoria, that he is satisfied’ 

.that such code marks cannot be confused with any other 
markings on the container, and that the actual establish- 
ment where the product in the container was manufac- 
tured is thereby clearly identifiable. , 

(2) Every container which contains a canned foodstuff 
intended for export shall be. marked by embossing or 
lithographing thereon or by printing on a label which shall 
be pasted thereon, the following :— 

(a) Words signifying that the contents were produced 
in the Republic of South Africa, in printed letters 

- of not less than 6 points face measurement; . 
(b) a true description indicating the contents; 
(c) the grade of the contents in printed letters of not less 

than 12 points face measurements, except in the 
case of containers of a net weight capacity of 8 
ounces or smaller, in which case the letters shall . 
be not less than 8 points face measurement: 

(d) the net weight of the contents cr fluid contents in 
printed letters of not less than 12 points face 

_ measurement; . 
(e) where artificial colouring has been added to a canned 

foodstuff, words disclosing the fact in printed letters 
of not less than 6 points face measurement, except 
where otherwise specified in these regulations; and 

(7) any other marks prescribed in these regulations :— 
Provided that— / 

(i) if the notice referred to in sub-regulation (2) of 
regulation 4 is accompanied by a separate written 
deciaration in respect of the consignment concerned, 
giving all the information required to be marked 
on the relevant containers in terms of these regu- 
lations, such containers need not, at the request 
of the buyer, be so marked, or may be marked. 
by affixing thereto a foreign label; 

(ii) if the canned foodstuffs consist of samples or gift 
consignments, the value cf which does not exceed | 
R10, the containers need not be marked in terms 
of the provisions of these regulations; 

(iii) if a container bears a registered label such con- 
tainer need not be -marked with grade of the 
contents.   

Ne. 1246 3 

(xix) ,, volwasse.”’, dat die betrokke vrugte of groente 
wanneer geces, ’n stadium van ontwikkeling bereik 

_het wat behoorlik voltooiing van die rypwordings- 
proses sal verseker; (xvi) 

(xx) ,, water”, suiwer drinkbare water; (xxi) 
(xxi) ,, Wet”, die Wet op Uitvoer van Landbouprodukte, 

_ 1959 (Wet No. 10 van 1959), soos gewysig. (i) 

DEEL It. 

_ ALGEMEEN. 
  

HOvueERS. 

2. Ingemaakte voedsel bedoel vir uitvoer, moet verpak 
word in— 

(a) hovers wat, indien dit van tinplaat of aluminium 
gemaak is en “n inhoudsmaat van minder as twee 
gelling het, nie voorheen gebruik is nie; 

(b) houers wat onbeskadig en-skoon is en sonder enige 
roes en groot duike is. oe , 

DIE MERK VAN HOUERS. 

3. (1) (@ Uitgesonderd in gevalle waar vrystelling 
kragtens paragraaf (ii) van die voorbehoudsbepaling ver- 
vat in subregulasie (2), toegelaat word, moet die naam van 
die inmaakinrigting waar die ingemaakte voedsel ver- 
vaardig is en die datum van vervaardiging daarvan, albei 
in kodévorm uitgedruk, deur die produsent gebosseleer 
of onuitwisbaar gemerk word op elke houer ingemaakte 

uitgevoer word. 
(6b) Geen kodemerke mag op ’n houer wan ingemaakte 

voedsel aangebring word nie voordat daar nie van die 
Hoof, Afdeling Kommoditeitsdienste, Departement van 
Landbou-ekonomie en —-bemarking,° Koedoegebou 
(Privaatsak 258), Pretoria, bevestiging verkry is dat hy 
daarvan oortuig is dat sodanige kedemerk nie met enige 
ander merke op dié houer verwar kan word nie, en dat 
die werklike inrigting waar die produk in die houer ver- 
vaardig is, daardeur duidelik identifiseerbaar is. 

(2) Elke houer wat ingemaakte voedsel bevat wat vir 
uitvoer bedoel is, moet gemerk word deur die volgende 
of daarop te bosseleer Of te litografeer Of te druk op ’n 
etiket wat daaraan geplak moet wees:— 

(a) Woorde wat aandui dat die inhoud in die Republiek 
van Suid-Afrika .geproduseer is, in drukletters van 

'_minstens grootte 6 punt; — 
(b) *n juiste beskrywing wat die inhoud aandui: 
(c) die graad van die inhoud in drukletters van minstens 

grootte 12 punt, behalwe in die geval-van houers 
met ’n netto gewigsinhoud van 8 onse of kleiner, 
in watter geval die letters minstens grootte 8 punt 
moet wees;. LO : , 

(d) die netto gewig van die inhoud of die vioeistof- : 
inhoud in drukletters van minstens grootte 12 punt: 

(e} waar van kunskleurstowwe by ingemaakte voedsel 
gevoeg is, woorde ter aanduiding daarvan in druk- 

_jetters van minstens grootte 6 punt, uitgesonderd 
waar andersins in hierdie regulasies bepaal: en 

-) enige ander merke wat in hierdie regulasies -voor- 
‘geskryf word: . 

voedsel, wat deur hom uit die Republick van Suid-Afrika 

-Met dien verstande dat— 

(1) indien die kennisgewing bedoel in subregulasie (2) 
van regulasie 4 vergesel gaan van ’n afsonderlike 
skriftelike verklaring, ten opsigte van die betrokke 
besending waarin al die imligting wat ingevolge 
hierdie regulasies op die betrokke houers gemerk 
moet word, verstrek word, sodanige houers, op 
versock van die. koper, nie aldus gemerk hoef te 
word nie, of gemerk kan word deur ’n buitelandse 

' etiket daarop aan te bring; 
(ii) indien die ingemaakte voedsel bestaan uit monsters 

of geskenkbesendings, waarvan die waarde hoog- 
stens R10 is, die houers nie ingevolge die bepa- 
lings van hierdie regulasies gemerk hoef te wees 
Nie; 

(iii) indien *n geregistreerde etiket op ’n houer aange- 
bring is, daardie houer nie met’ die graad van die - 
inhoud gemerk hoef te word nie.
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- (3) No description shall be marked in conjunction with | 

any grade denomination on a container of canned food- 

stuffs or on a package containing containers of canned 

foodstuffs. 

(4) Notwithstanding anything to the contrary contained 

in these. regulations, containers may- be marked with the 

words “Extra Choice Grade” instead of the words 

“Fancy Grade”. oe 

(5) The labels on containers of canned foodstuffs shall 

be clean and neat and shall be pasted on securely; it’ 

shall not be pasted over. other labels and such labels shall 

be affixed to such containers only by or on behalf of the 

packer or his agent. : Ho 

(6) If containers of canned foodstufis are packed in 

packages, such packages shall be clean, neat and unbroken, 

and on every such package or on a label pasted thereon, 

shall be printed or stencilled— ~~ i - 

(a) the number of containers packed therein;* . 

(b) either the size of each such container or the weight 

of the contents: thereof; 

(c) the name of the canning establishment in which | 

such canned foodstiiffs were. manufactured or a 

brand in respect of such canned foodstuff;. oS 

(d) the information as specified in paragraphs (a), (b) 

and (c)-of sub-regulation (2): 

Provided that— 

(i) when any such package contains assorted kinds of 

any canned foodstuff, words signifying that such 

package contains assorted kinds of cannéd foodstuffs 

shall be marked thereon instead of the information 

specified in paragraphs (b) and (c) of sub-regulation 

(2); , . 
if the containers in packages are, in terms of the 

proviso contained in sub-regulation (2), not-marked 

or bear foreign labels, the packages ‘shall not be 

- marked to indicate that the containers were manu- | 

(i) 

factured’in the Republic of South Africa, and the | 

grade of the contents need not be marked on-such 

packages. - 

INSPECTION CERTIFICATE. 

4, (1) Any consignment of canned foodstuffs may be | 

exported without it having been branded if the consign- 

ment is accompanied by an inspection cegtificate, issued 

by an inspector, and reflecting the following information 

in respect thereof: — 4 

(a) The name of the shipper and the canning establish- 

ment in which the canned foodstuffs were manu- 

factured. 

(b) The method of transportation, and if by ship, the 

name of the ship. — 

(¢) Full particulars of the markings and numbers appear- 

ing on the containers and packages concerned. 

(ad) The manner and style of packing. 

(e) The kind of product and grade concerned. 

(f) The destination, agent, and references.. Se 

(g) A statement that the consignment has been duly 

"inspected and passed as being in good, sound and 

merchantable condition and of the grade which it 

purports to be, and.that the consignment complies 

with all the requirements of these regulations. 

(2) Any person who intends exporting canned foodstuffs 

shall give notice of his intention to do so to or at the office 

of the Chief, Division of Commodity Services,’ Depart- 

ment of Agricultural Economics and Marketing, Koedoe 

Buildings : (Private Bag 258), Pretoria, or. to or at such 
office or working place of an inspector, whichever may be 
more convenient for the person intending to except the 
canned foodstuffs, at least 24 hours before the date of 
export; such notice shall furnish the following 
particulars: — = ne 

(a) The quantity of canned foodstuffs to be offered for- 
‘export. a ‘ 

(b) The particulars . of. marking ‘and destination thereof. :.. 
(c) The name of the agent, and if the:export is:to take   __’ place by sea, also the name of the ship. 

ne a 
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(3) Geen beskrywing mag tesame met enige graad- 
beskrywing op ’n houer van ingemaakte voedsel of op ’n 
‘pak wat houers van ingemaakte voedsel bevat, gemerk 
word nie. 

(4) Ondangs andersluidende bepalings in hierdie regula- 
‘sies vervat, mag houers gemerk word met die woorde 
“Ekstra Keurgraad” in plaas van die woord .“ Puik- 

graad ”, - , 

(5) Die etikette op houers van ingemaakte voedsel moet 

skoon en netjies wees én goed vasgeplak wees; dit mag 
nie bo-oor ander etikette geplak word nie en sodanige 

etikette mag slegs deur of ten behoewe van die betrokke 

pakker of sy agent aan sodanige houers aangebring word. 

(6) Indien houers ingemaakte voedsel in pakke verpak. 

word, moet.sodanige pakke skoon, netjies en heel wees, 

en op elke sodanige pak of op ’n etiket daaraan geplak, 

moet gedruk of gesjabloneer word— ‘ 

(a) die getal houers daarin verpak; me oo 

(b) of die grootte van elke sodanige houer of die gewig 
van. die inhoud daarvan; 

(c) die naam van die inmaakinrigting waar die inge- 

_ maakte voedsel vervaardig is of ’n handelsmerk ten 
opsigte van daardie ingemaakte voedsel; 

(d) die inligting soos gespesifiseer in paragrawe (a), (6) 
en (c) van subregulasie (2): 

Met dien verstande dat— 

(i) wanneer enige sodanige pak gemengde soorte van - 

enige ingemaakte voedsel bevat, woorde ter aan- 

duiding dat die pak gemengde soorte ingemaakte 

voedsel bevat, daarop gemerk moet word in plaas 

- van die inligting gespesifiseer in paragrawe (b) en 

(c) van subregulasie (2); 7 nO 

- (i) indien die houers in die pakke ingevolge die voor- 

.’ behoudsbepaling vervat in subregulasie (2) onge- 

merk is of buitelandse etikette daarop aangebring 

is, die pakke nie gemerk mag, word .om_aan te dui 

‘dat die: inhoud. in die Republiek van. Suid-Afrika 
vervaardig is nie, en die graad van die inhoud nie © 

op die pakke gemerk hoef. te word nie. 

. INSPEKSIESERTIFIKAAT. : 

4. (1) Enige besending ingemaakte voedsel kan uit- 

gevoer word sonder dat dit gebrandmerk is indien die 

besending vergesel gaan van ’n inspeksiesertifikaat, uit- - 

gereik deur ’n inspekteur, en wat die volgende inligting 

ten opsigte daarvan bevat:— 

(a) Die naam van die. verskeper en die inmaakinrigting 

waar die ingemaakte voedsel vervaardig is. 

(b) Die metode van vervoer, en indien per skip, die 
naam van die skip... 

(c) Volle besonderhede van die merke en nommers wat 

op die betrokke houers en pakke verskyn. 
(d) Die manier en vorm van verpakking. 
(e) Die betrokke soort produk en graad. 
(f) Die bestemming, agent en verwysing. 
(g) ’n Verklaring dat die besending behoorlik geinspek- 

~ teer en goedgekeur is as in ’n goeie, gesonde 

_ en verkoopbare toestand en van die graad wat dit 

heet te wees, en dat die besending voldoen aan 
al die vereistes van hierdie regulasies. 

(2) Enige persoon wat van voorneme is om ingemaakte 

voedsel uit’ te voer, moet aan. of by die kantoor van die 

Hoof, Afdeling Kommoditeitsdienste, Departement Land- 
bou-ekonomie en -bemarking, Koedoegebou (Privaatsak 
258), Pretoria, of aan of by die kantoor of werksplek van 
’n inspekteur, watter een cok al vir die persoon wat van 
voorneme is om die ingemaakte voedsel uit te voer, meer - 
gerieflik mag’ wees, kennis gee van sodanige voorneme 
minstens 24 uur vddr die datum van. uitvoer; sodanige 
kennisgewing moet die volgende besonderhede verstrek : — 

(a) Die hoeveelheid ingemiaakte voedsel wat vir uitvoer 
aangebied ‘sal word. oo 

’. (b) Die besonderhede aangaande die merk en bestem- 
: V Tatng: daarvan. — rn 

(c) Die naam van die agent en indien die uitvoer :per 
.. skip sal geskied, die naam van die skip.
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APPEALS, 

5. (1) Any. person’ who feels aggrieved as a result of 
a decision or action taken by an inspector may appeal 
against such decision or action by submitting to an inspec- 
tor within 30 days after such decision or action has been 
‘conveyed to him or before. the canned foodstuffs con- 
cerned are removed from the place where it was examined 
by the inspector, whichever is the earliest, a written notice 
of appeal and paying simultaneously a deposit of R21 to 
such inspector: Provided that separate appeals shall be 
lodged in respect of different consignments and that a 
separate deposit shall be paid in respect of each separate 

“appeal, oo 

(2) An inspector may apply to any canned foodstuffs in 
_ respect of which an appeal has been lodged, or to any 
container thereof, any mark which he considers neces- 
sary for identification purposes. 

(3) Canned foodstuffs, which are the ‘subject ‘of an 
appeal, shall-not be removed from the place where it was 

-examined without. the consent of the inspector. 

_ (4) @ The Secretary for Agricultural Economics and 
_ Marketing or an officer'of his department nominated by 
him shall designate three persons to decide such an appeal 
-and the decision of the majority.of such persons shall be 
final. 

(b) At least one of the persons designated in terms of 
paragraph (a) shall be a person whose name appears on 
a list of persons previously submitted to the said Secretary 
by the South African Fruit. and-~ Vegetable. Canners’ 

Association (Pty.), Ltd.,.and approved by him for this 
purpose. : oe 

(c) No person shall be so designated to. decide an 
appeal on behalf of himself or on behalf of his employer 

-er on behalf of any other person in whose business he 
may have a financial interest. 

~ 5) Such an ‘appeal shall be heard at thé place where. 
' the relevant consignment. is: stored or kept and on a date 
"and at a time determined’ by the persons designated to” 

decide thereon. 

(6) The appellant and/or his agent and the inspector 
concerned may be present at the hearing of such an appeal 

- “and shall furnish such information to the persons deciding 
the appeal as they may require: Provided that after the 
consignment. concerned has been identified and examined 
and after all interested parties -have been heard, the 
persons deciding the appeal shall order all persons 
(including the mspector and the appellant and his agent) 
to leave the place in order to consider the appeal. 

(7) @ The persons deciding an appeal shall submit to 
’ the inspector coficerned a complete written record of the 

proceedings at the hearing of the appeal, and their 
decision. 

(b) If the appeal ‘is dismissed, the persons who decided 
ithe appeal.shall furnish’ the appellant with the reasons for 
, its dismissal in writing. ; 

_ (8) The deposit lodged in respect of the appeal shall be 
refunded to. the appellant of the appeal is woheld in full, 
but it shall be forfeited if the appeal is dismissed or if 

. the canned foodstuffs in respect of which the appeal was 
lodged are not available at the place concerned or on the 
date concerned or on the date or at the time determined 
for the appeal: Provided that if the appeal is not dismissed 
in full the appellant shall forfeit an araount which bears 
the same proportion to the amount deposited as the 
quantity of containers in respect of which the appeal was 
dismissed bears to the total quantity of containers in 

- respect of which the appeal was lodged. 

_ WITHDRAWING CANNED. FOODSTUFFS FROM ‘EXxPorT, 

6. When canned foodstuffs.show thermophilic spoilage 
‘in excess of 5 per cent after-storage at .55° Celcius for -7 
_days. an inspector 
from export... 

may withdraw. such-canned foodstuffs .   
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APPELLE. . 

5. (1) Iemand wat hom deur ’n beslissing van of stappe 
gedoen deur’ *n inspekteur veronreg ag, kan. appél aan- 
teken. teen sodanige beslissing of stappe deur binne 30 dae— 
na die datum waarop die inspekteur se beslissing of stappe 
aan hom oorgedra is of voordat die betrokke ingemaakte 
veedsel verwyder word van die plek waar dit deur die 
inspekteur endersoek is, watter Gok al die vroegste mag 
wees, ’n skriftelike kennisgewing van appél by ’n inspek- 
teur in te handig en terselfdertyd ’n deposito van R21 by 
hom te stort: Met dien verstande dat afsonderlike appélle 
aangeteken moet ‘word ten opsigte van verskillende 
besendings en dat ’n afsonderlike deposito ten opsigte van 
elke afsonderlike appél gestort moef- word. 

_ Q)’n Inspekteur kan op enige ingemaakte voedsel ten 
opsigie waarvan ’n appél aangeteken is, of op die houer 
daarvan, enige merk aanbring wat hy vir uitkennings- 
doeleindes nodig ag. 

(3) Ingemaakte .voedsel wat -die onderwerp is van ’n 
appel mag nie sonder die toestemming van die inspekteur 
verwyder word van die plek waar dit ondersoek is nie. 

(4) @ Die Sekretaris van Landbou-ekonomie en 
-bemarking of ’n beampte van sy departement deur hom 
benoem, wys drie persone aan om oor so ’n appél te beslis 
en die beslissing van die meerderheid van sodanige persone 
is afdoende. a , 

(b) Minstens een van die persone wat: ingevolge para- 
graaf (a) aangewys word, meet iemand wees wie.se naam 
verskyn op ’n lys van persone wat vooraf deur die South 
African Fruit and Vegetable Canners’ Association (Pty.),- 
Ltd., aan genoemde Sekretaris voorgelé is en wat deur hom 
vir daardie doel goedgekeur is. : _ 

- (c) Geen persoon mag aldus aangewys word om oor ’n 
appél ten behoewe van homself of ten behoewe .van sy 
werkgewer of ten behoewe van enige ander persoon by 
wie se: besigheid hy. geldelike belang mag hé, te beslis nie. 

(5) So ’n appél word verhoor’ op die plek waar die 
~ betrokke besending opgeberg. of gehou word en op ’n 
datum en ‘tyd wat bepaal word deur die: persone wat 
aangewys is om daaroor te beslis. © oO ; 

(6) Die appellant en/of sy agent en die betrokke inspek- 
teur kan. by die verhoor van die appél teenwoordig wees 
en moet sodanige inligting verstrek aan die pérsoné wat 
oor die appél beslis as wat hulle mag vereis: Met dien 
verstande dat nadat alle belanghebbendes aangehoor is en 
die betrokke ingemaakte voedsel vertoon, uitgeken en . 
ondersoek ‘is, die persone wat oor die appél beslis moet 
gelas dat alle persone (met inbegrip van die inspekteur, 
die appellant en sy agent) die plek moet verlaat ten einde 
die. appél te. oorweeg: : , 

(7) (a) Die persone wat oor die appél beslis, moet ’n 
volledige verslag van die verrigtinge tydens die verhoor 
van die appél, en hul beslissing, skriftelik aan die betrokke 
imspekteur voorlé. . 2 

(6) Indien die appéf van die hand gewys word, moet die 
persone wat oor die appél besiis het die appellant skrifte- 
lik in Kennis stel van die redes waarom dit van die hand 
gewys 18. a 

(8) Die deposito wat ten opsigte van die appél gestort 
is, moct aan die appellant.terug betaal word indien dic 
appél in die geheel gehandhaaf word, maar word verbeur 
indien die appél van die hand. gewys word of indien die 
ingemaakte voedsel ten opsigte waarvan die appél aan- 
geteken is nie op. die. betrokke plek of op die datum 
bepaal vir die oorweging van die appél beskikbaar is nie: 
Met dien verstande dat indien die appél nie in die geheel 
van die hand gewys word nie die appellant ’n. bedrag ver- 
beur, wat in dieselfde verhouding staan tot die bedrag 
gedeponeer as wat die getal houers, ten opsigte waarvan 
die appél van die hand gewys is, staan tot die totale getal 
houers ten opsigte waarvan die appél aangeteken is. - 

- ONTTREKKING VAN INGEMAAKTE VOEDSEL VAN UITVOER. 
6: Wanneer. ingemaakte voedsel termofiliese bederf van 

meer as 5 persent toon, na opberging teen 55°-Celsius vir 
7 dae, kan ’n.inspekteur: sodanige ingemaakte voedsel van 

-uitvoer onttrek...: °_ ° cee Re pe 

5
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INSPECTION FEE. 

7. For each consignment of ‘canned foodstuffs the 

consignor shall, before shipment thereof, pay an inspection 

fee of twenty cents per fon or part thereof to the Depart- 

ment of Agricultural Economics and Marketing. 

EXPERIMENTAL CONSIGNMENTS. 

8. Notwithstanding anything to the contrary contained 

in these regulations and subject to such restrictions and 

‘conditions as he may determine, the Chief, Division of | 

Commodity Services of the Department of. Agriculture 

_ Economics and Marketing may allow the export for 

experimental purposes of consignments of canned food-. 

stuffs which do not comply with the requirements of ‘these 

regulations. All applications to export experimental .con-- 

signments shall be submitted to the Chief, Division of. 

Commodity Services, Private Bag 258, Pretoria. 

PART II. 

  

SPECIFICATIONS FOR CANNED FRUIT 
PRODUCTS. 

  

GENERAL SPECIFICATIONS FOR ALL CANNED FRuir 

PRODUCTS. 

9. (1) Notwithstanding anything to. the contrary con- 

tained in these regulations canned fruit products which dé 

not comply with the minimum requirements for any of 

the grades prescribed for the relevant product, may be | 

exported as— . 

(a) Sub-standard Grade on condition that— 

(i) the product does not comply with such require- 

ments only due to lack ‘of uniformity of size 

and shape, and excessive trimming; 

(ii) different styles of a product shall not be mixed 

‘in any one container and the greater proportion 

of the units in the container shall be recog- 

- nisable as of the style described on the label, 

and — Ss 

(iii) in the case of a registered label, the words 

“van onewe grootte en vorm ” or of “ irregular 

size and. shape” coupled with the description 

of the contents shall appear on the label in 

letters of at least 12 points face measurement; 

or . : : 

(b) Manufacturer’s Grade or Caterer’s Grade on con- 

dition that the product is clean, relatively free from 

discoloration, blemishes and foreign matter and is 

packed to the specified drained weight, in Al0 

or larger containers. 

(2) The general specifications for all grades of canned 

fruit products shall be as follows :— 

(a) All containers of canned fruit products shall on 

inspection by an inspector have a vacuum of-not 

less than 5 inches of mercury calculated as at 

24° C. and 30 inches of barometric pressure. 

ae 

(b) ) All canned fruit products shall be free from . 

microbiological spoilage in excess of 0°25 per 

cent after storage for 10 days at warehouse 

temperature; - 

(ii) if seme of the containers in any lot became 

blown or leaked during such a period of 

storage, such containers may be removed from 

such lot and the rest of such lot shall be 

stored for a further period of 10 days at 

warehouse temperature. — 

(c) Where the drained weight is prescribed for a 

separate kind or grade of canned fruit products 

such provision shall apply in respect of A24 con- 

tainers; in the case of containers of other sizes the 

required drained weight shall be greater or smaller 

in proportion to the capacity of the container con- 

cerned. Co ‘   

GOVERNMENT GAZETTE EXTRAORDINARY, 1 OCTOBER 1965 

INSPEKSIEGELDE. 

7. Vir elke besending ingemaakte voedsel moet die 

afsender daarvan voordat so ’n besending verskeep word, 

"n inspeksiegeld van twintig sent per ton of gedeeite daar- 

-van aan die Departement van Landbou-ekonomie en 

-bemarking betaal. 

EKSPERIMENTELE BESENDINGS. 

8. Ondanks andersiuidende bepalings in hierdie regula- 
sies vervat, en onderworpe aan sodanige beperkings en 

yoorwaardes as wat hy mag bepaal, kan die Hoof, Afde- 

ling Kommoditeitsdienste van die Departement van Lanc- 

‘bou-ekonomie en -bemarking die uitvoer van besendings 

ingemaakte voedsel wat nie aan die vereistes van hierdie 

regulasies voldoen nie, vir eksperimenteie doeleindes . toe- 

laat. Alle aansoeke. om die witvoer van exsperimentele 

besendings moet aan die Hoof, Kommoditeiisdienste, 

Privaatsak 258, Pretoria, gerig word. 

DEEL IL. 

  

  

SPESIFIKASIES VIR INGEMAAKTE 
VRUGTEPRODUKTE. 

  

ALGEMENE SPESIFIKASIES VIR ALLE INGEMAAKTE 
VRUGTEPRODUKTE. 

9. (1) Ondanks andersluidende bepalings in hierdie 

regulasies vervat, mag ingemaakte vrugteprodukte wat nie 

aan die mihimum vereistes van enige van die grade voor- 

geskryf vir die betrokke produk voldoen nie, uitzevoer 

word as— oe 

(a) Sub-standaard Graad, op voorwaarde dat— 

(i) die produk nie aan sodanige vereistes voldoen 

nie slegs as gevolg van gebrek aan eenvorimig- 

heid van grootte en vorm, en oormatige 

afwerking; Lo 

(ii) verskillende vorms van die produk nie in die- 

selfde houer gemeng word nie en die grootste 

gedeelte van die eenhede in die houer herken- 

baar ig as van die vorm wat op die etiket 

beskryf word; en 

(iii) in die geval van ’n geregistreerde etiket, die 

woorde ,,.van onewe grootte en vorm” of ,, of 

irregular size and shape” tesame met die 

beskrywing van die inhoud op die etiket ver- 

skyn in letters van grootte 12 punt; of 

(b) Vervaardigersgraad of Verversingsgraad op voor- 

waarde dat die produk skoon, betreklik sonder ver- 

kleuring, letsels en vreemde stowwe is en verpak 

word volgens die gespesifiseerde substansgewigte, 

in A10- of groter houers. 

(2) Die algemene spesifikasies vir alle grade inzemaakte 

vrugteprodukte is soos vo‘g :-—-- 

(a) Alie houers ingemaakte vrugteprodukte moet by 

inspeksie deur ’n inspekteur, ’n lugleé ruimte van 

minstens 5 duim kwik hé bereken soos by 24° C 

en 30 duim lugdruk. 

(6b) @ Alle ingemaakte vrugteprodukte moet sonder 

mikrobiologiese bederf van meer as 0°25 

persent wees nadat dit vir 10 dae by pakhuis- 

' temperatwur opgeberg was; 

- (ii) indien van die houers in enige lot gedurende 

so ’n tydperk van opberging, opgeblaas of 

gelek het, kan daardie houers uit ‘die lot ver- 

wyder word en moet die res van die lot vir ’n 

‘verdere tydperk van 10 dae by pakhuistempera- 

tuur opgeberg word. 

(c) Waar die substansgewig vir ’n afsonderlike soort of 

graad ingemaakte vrugteproduk voorgeskryf is, geld 

daardie bepaling ten opsigte van A2}-houers; in die 

geval van houers van ander groottes is die vereiste 

substansgewig groter of kleiner in verhouding tot 

die inhoudsmaat van die betrokke houer.
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(d) Canned fruit products prepared from fresh fruits’ 
shall be deemed to comply with the requirements 
for minimum drained weight as prescribed in | 
these regulations for the relevant kind, of fruit 

product—- . . 

(i) if the drained weight when determined with- 
in four days after the date of production, is 
not less than the prescribed minimum drained 

- weight by more than one ounce; or - 

Gi) 
and average ingoing weights as prescribed in 
these regulations for the relevant kind of fruit 
product; or 

(iii)_if the containers have been packed to capacity. | 

(e} Where a count is prescribed for a separate kind or 
' grade of canned fruit product such provision shall 

apply in resect of A24 containers; in the case of | 
smailer containers the required count shall be 
pro rata to the capacity of the container concerned 
plus 20 per cent to the nearest unit; in the case of 
larger containers be required. count shall be pro 

' tata to the capacity of the container concerned to 
the nearest unit. 

(f} Whenever any canned fruit product is packed in a 
container larger ‘than an A24 container such pro- 
duct shall be deemed to comply with the require- 

. ments for uniformity of size as prescribed in those | 
regulations for the fruit product concerned if a.} 
drained sample weighing 20 ourices, and taken at 
random, conrplies with such requirements. 

(g) Notwithstanding anything to the contrary contained 
in these regulations the syrup of canned fruit pro- 
ducts may be of any strength on condition that the | 
syrup strength shall be reflected an: the label of 
the container. 

‘SPECIFICATIONS FOR -EACH KIND OF CANNED | 
FRUIT PRODUCTS. 

  

- APRICOTS. - 
10. (i) There shall be three grades of apricots which 

shall be packed as wholes or halves, namely Fancy Grade, 
Choice Grade and Standard Grade. _ 

(2} The general specifications for all three grades shall 
be as follows:—.- . 

(a} Only apricots of similar varietal characteristics shall 
be packed in the same container. 

(6) Where trimming is done in the case of Fancy Grade 
and Choice Grade, the units shall be so trimmed as 
not to lose their normal shape. 

(c) When apricots are canned as. wholes the stones of | 
the fruit shall not be removed but the apricots may | - 
be slit along the suture, and may be peeled or left 
unpeeled. os 

(3) The specifications for the various grades of apricots 
shalt be as follows :— _ ; 

Fancy Choice Standard 
Grade. Grade. . Grade. 

(a) Maximum .count (halves)......... 30 50 65 
(b) Maximrum count (who’es)....... .. 16 20 _ 24 
(c) Minimum drained weight......... 16 16 16. 
(d) Minimum average ingoing weight: 

(i) Excluding the Bulida variety... “184 184 184 
Gi) Bulida varietyz.............. FFE 17% 174 - 

(e) Minimum ingoing weight: 

(i) Excluding the Bulida variety.. 174 174 174 
(ii) Bulida variety............... 164 «165 164 

(f) Minimum °Brix...... 2.0... 0.00. 20 18 18 
(8) Uniformity of size: 

Faney Grade—In any container the: weight of the four | 
largest units shall not be more than one and a half times the | 
weight of the four smallest units. 

Choice Grade.—In any container the weight cf. the. six 
largest units shall not be more than one and a half times the-. 
weight of the six smallest units. 

Standard Grade.—ln any container. the weight of the ten 
largest waits shall not be more than twice the weight of 
the ten smallest units, . 

if the containers comply with the minimum | 
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(d) Ingemaakte vrugteprodukte wat van vars vrugte 
' berei is, word geag aan die vereistes vir minimum 

substansgewig, soos vir die betrokke soort vrugte- 
produk in hierdie regulasies voorgeskryf, te vol- 

_ doen— oo 

(i) indien die substansgewig, wanneer dit binne 
vier dae vanaf vervaardiging bepaal word, nie 

- Met meer as een ons minder is as die voor- 
geskrewe minimum substansgewig nie: of 

(ii) indien die houers voldoen aan die minimum 
en gemiddelde inpakgewig wat vir die betrokke 
soort vrugteproduk in hierdie regulasie voor- 
geskryf is: of 

' (iti) indien die houers volgepak is. - 
. (e) Waar ’n telling vir ’n afsonderlike soort of graad 

ingemaakte vrugteproduk voargeskryf is, geld daar- 
‘die bepalings ten opsigte van A24-houers; in die 
geval van kleiner houers is die vereiste telling pro 
rata tot die inhoudsmaat van die betrokke houer 
plus 20 persent tot die naaste cenheid; in die geval 
van groter houers is die vereiste telling pro rata 
tot die inhoudsmaat van die betrokke houer tot die 
naaste eenheid. 

Wanneer ’n ingemaakte vrugteproduk verpak is in 
’n houer wat grotér is as ’n A24-houer, word die 
produk geag aan die vereistes vir eenvormige 
_grootte soos vir die betrokke soort vrugteproduk in 
hierdie regulasies voorgeskryf te voldoen indien ’n 

-ewekansige gedreineerde monster daarvan wat 20 
onse weeg, aan sodanige vereistes voldoen. 

(g) Ondanks- andersluidende bepalings in hierdie 
regulasies vervat, kan die stroop van ingemaakte 
vrugteprodukte van enige sterkte wees op voor- 
waarde dat die stroopsterkte op die etiket van die 
houer aangedui word. 

@ 

SPESIFIKASIES VIR ELKE SOORT INGEMAAKTE 
VRUGTEPRODUK. , 

  

' APPELKOSE. 

10. (1) Daar is drie grade appelkose wat verpak moet 
word as heles of helftes, naamlik Puikgraad, Keurgraad 
en Standaardgraad. ° 

(2) Die algemeéne spesifikasies vir al drie grade is soos 
valg : — 

(a) Slegs appelkose met dergelike variéteitseienskappe 
mag in dieselfde houer verpak word. 

(b) Waar afwerking in die geval van Puikgraad en 
Keurgtaad geskied, moet die eenhede so afgewerk 
word dat hulle nie hul normale vorm verloor nie. 

- (c) Wanneer appelkose as heles ingemaak word, mag 
die pitte van die vrugte nie verwyder word nie maar 
die appelkose kan op die naat langs gesny word, 
en kan afgeskil word of onafgeskil gelaat word. 

(3) Die spesifikasies vir die onderskeie grade appelkose 
‘is soos volg:— 

   

py t Stan- 
Puik~  Keur- —! 

— graad. — graad. ard 
(a) Maksimum telling (helftes)....... 30 50 65 
(6) Maksimum telling (heles)......... 16 20 24 
(c) Minimum substansgewig.:........ - 16 16 16 
(d) Minimum gemiddelde inpakgewig: 

(i) Uitsluitende die Bulida varié- : 
184 184 184 

(ii) Bulida variéteit............. 175 174 173 

(e) Minimum. inpakgewig: . : 

(i) Uitsluitende die, Bulida varié- 
i 173 174: 174 

Gi) Bulida variéteit............. 164 164 «164 

~~ Of) Minimum: °Brix............ eaeen 20 18 18 
(g) Eenvormigheid van grootte: 

Puikgraad.—tn enige houer mag die gewig van die vier 
grootste eenhede hoogstens een en ’n half maal die gewig van 
die vier kleinste eenhede wees. . 

Keurgraad-—In enige houer- mag die gewig van die ses 
grootste eenhede hoogstens een en ’n half maal die gewig van 
die ses kleinste eenhede wees. 

Standaardgraad—In enige houer mag die. gewig van die 
'_ tien grootste eenhede hoogstens twee maal die gewig van die 

tien kleinste eenhede wees. :
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(A) Coiour: : . 

Fancy Grade—The units shall be of a good colour, 

characteristic of apricots; at least 75 per cenit according to 

number of the units in any Container shall be uniform in. 

colour and deviations from the general colour shall not be 

conspicuous. — 
Choice Grade.—The.-units shall be of a fairly good colour, 

characteristic of apricot, throughout. . 
Standard Grade —The units shall be of a reasonably good 

colour. : . 

(i) Defects and blemishes: . 

Fancy Grade.—in any container not more than 10 per cent 

according to number of the units may show blemishes but 

the units shall have no defects. , : 

Choice Grade.—In any container not more than 20 per cent 

according to number of the units may show blemishes and 

not more than 5 per cent of the units according to number 

may have’ defects. : 

Standard Grade.—in any container not more than 40 per 

cent according to number of the units may show blemishes 

and not more than 10 per cent according to number of the 

uniis may have defects. : 

(j) Crushing: . 

Fancy Grade.—In any container not more than two of the 

units may be broken or damaged by crushing. 

Choice Grade.—In any container not more than three of | . 

the units may be broken by crushing. 
Standard Grade—In any container not more than six 

of the units may be broken by crushing: 

Provided that in the case of all three grades a unit which has 

lost-its normal shape because of ripeness and which bears no 

mark of crushing and which shows slight disintegration, shali 

not be deemed crushed. - 

APPLES. 

11. (1) There shall be two grades of canned apples 

which shall be packed as segments or slices, namely Fancy 

Grade and Choice Grade. . 
- (2) The general specifications for both gradés shall be as 

follows :— 

(a) Canned apples shall be made only from sound 

apples which have been peeled, and of which the 

stems, calyces and cores have been removed; the 

apples shall then be sliced longitudinally~ from 

calyx to stem in segments or slices which are not 

larger than quarters or less than sixteenths. 
(b) Only apples of similar varietal characteristics shall 

be packed in the same container. 
(c) Where trimming is done the units shall be so 

trimmed as not to lose their normal shape. . 

(3) The specifications for the various grades of apples 
shall be as follows :— 

(a) Minimum size: . 
Fancy Grade-—The slices shall not -be less than 2 inches, 

measured. from tip to tip, in length, and shall be from 3 to 4 
inch in thickness measured at the thickest spot; the slices in 
any container shall be reasonably unifofm in shape and 

_ thickness. : . ~ 
Choice Grade.—The slices shall not be less than 14 inches, 

measured from tip to tip, in length, and shall be from 4 to 4 
inch in thickhess measured at the thickest spot, the slices in. 
any container shall be reasonably uniform in shape and 
thickness but not necessarily to the same extent as in the case 

. of Fancy Grade.- ; 

Fancy .Choice 
: : Grade, Grade. 

(b) Minimum drained weight ........ eeeeeeee 16 - 16 
(c) Minimum °Brix.............. ed eaeene ae. 20 18. 

(d) Colour: 7 oe . 
Fancy Grade—The units shall be of a good colour; at 

least 75 per cent according to number of the units in any 
container shall be uniform in colour and deviations from the 
general colour shall not do so conspicuously. 

Choice Grade.—The units shall be of a fairly good colour. 

(e) Defects: : 
: Fancy Grade.—Not more than 20 per. cent according to 

number of the units may show blemishes. . 
' Choice Grade-—Not more than 30 per cent according to. 
number of the units may show blemishes. . 

APPLE SAUCE. . 

12. (1) There shall be two grades of canned apple 
sauce, namely Fancy Grade and Choice Grade. 

(2) The general specifications for both. grades shall be 
as. follows :— 0 

(a) Canned apple sauce’ shall.be made from sound 
fresh suitably..mature apples which have been 
properly trimmed. © “>> . vo   
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(A) Kleur: . 

Puikgraad.—Die eenhede moet ’n goeie kleur hé, ken- 
merkend van appelkose; minstens 75 persent volgens getal 

. van die eenhede in enige houer moet ’n eenvormige kleur hé 
en afwykings van die algemene kieur mag nie opvallend wees . 
nie. 
Keurgraad—Die eenhede moet. deurgaans ’n taamlike 

goeie kenmerkende appelkooskleur hé. 
Standaardgraad—Die eenhede moet ’n redelike goeie 

kleur hé. . 

(i) Gebreke en letsels: . 

Puikgraad—tiIn enige houer kan hoogstens 10 persent 
volgens getal van die eenhede letsels toon maar die eenhede 
mag geen gebreke hé nie. 

Keurgraad—In enige houer kan hoogstens 20 persent 
volgens getal van die eenhede letsels toon en hoogstens 
5 perserit volgens getal van die eenhede kan gebreke hé. 

Sitandaardgraad.—In enige houer kan hoogstens. 40 
persent volgens getal van die eenhede letsels toon en hoogstens 
‘10- persent voigens getal van die eenhede kan gebreke hé. 

(j) Papdrukking: 

Puikgraad.—In enige houer kan hoogstens twee van die 
eenhede gebreek of beskadig wees weens papdrukking.. 

Keurgraad.—In enige houer kan hoogstens drie van die 
eenhede gebreek wees weens papdrukking. 
_Standaardgraad.—tn enige houer kan hoogstens ses van 

die eenhede pebreek wees weens papdrukking: 

Met dien verstande dat in die geval van al drie grade ’n 
eenheid wat sy normale vorm verloor het weens rypheid en 
waarby geen teken van papdruk yoorkom nie en wat geringe 
disintegrasie toon, nie geag word papgedruk te wees nie. 

APPELS. 

11. (1) Daar is twee grade ingemaakte appels wat ver- 
pak moet word as segmente of skywe, naamlik Puik- 
graad en Keurgraad. 

(2) Die algemene spesifikasies vir albei grade is soos 
volg : — ee 

(a) Ingemaakte: appels mag slegs berei word van 
gesonde appels wat geskil is en waarvan die 
stingels, kelke en kern verwyder is; die appels moet 
in die lengte, van die kelk na die stingel, gesny 
wees in segmente. of skywe wat nie groter as 

_ Kwarte of kleiner as sestiendes is nie. 
(6) Slegs appels met dergelike . variéteitseienskappe 

mag in dieselfde hover verpak word. 
(c) Waar afwerking geskied, moet die eenhede so afge- 

werk word dat hulle nie hul normale vorm verloor 
. nie. - 

(3) Die spesifikasies vir die onderskeie grade appels is 
soos volg:— - 

(a) Minimum grootte: 

Puikgraad.—Die skywe moet minstens 2 duim, gemeet van 
.punt tot punt, lank, en van 3 tot 3 duim dik wees soos gemeet 
by die dikste plek; die skywe in enige houer moet ’n redelike 
eenvormige vorm en dikte hé. | 
Keurgraad—Die skywe moet minstens 14 duim, gemeet 

van punt tot punt, lank en van + tot 2 duim dik wees soos 
gemeet by die dikste sy; die skywe in enige houer moet ’n 

- redelike eenvormige vorm en dikte hé, maar nie noodwendig 
in dieselfde mate as in die geval van Puikgraad nie. 

Puik- — Keur- 
/ graad.  graad. 

(b) Minimum substansgewig.....-.. 000s cece ee 16 * 16 
(c) Minimum. °Brix.........-..04 seen sevens 20 18 
(d) Kieur: / . 

Puikgraad—Die eenhede moet ’n goeie kleur hé; minsiens 
75 persent volgens getal van die eenhede in enige houer moet 
*n eenvormige kleur hé, en afwykings van die algemene kleur 
mag nie opvallend wees nie. 
_Keurgraad.—Die eenhede moet ’n taamlike goeie kleur hé. 

(e) Gebreke: — 

Puikgraad.—Hoogstens 20 persent volgens getal van die 
eenhede kan letsels toon. ; so 

Keurgraad—Woogstens 30 persent volgens getal van die 
eenhede kan letsels toon. 

APPELSOUS. ; 

12. (1) Daar is twee grade ingemaakte appelsous, 
naamlik Puikgraad en Keurgraad. . 

- (2) Die algemene: spesifikasies vir albei grade is soos 

volg:—_. , So, 

(a) Ingemaakte appelsous. moet gemaak word van - 
gesonde, vars, behoorlik volwasse appels wat 
behoorlik afgewerk. is. oe
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(b) Canned apple sauce shall be screened and-shall be 
of such a consistency that when poured from the 
container at room. temperature (between 16° C. and 
24°C.). the mass remains slightly convex. 

(c) The apple sauce shall be reasonably -free from 
specks and completely free of core or particles of 
core and other. extraneous matter. 

(d) Tt shall fill not less than 90 per cent of the total 
voiume of the container. 

@) The specifications for the various grades of apple 
sauce shall be-as follows:— 

“Fancy Grade. 
~The colour shall be uni- 

formly bright, charac- 
teristic of the variety of 
apple used. 

@E Flavour The apple sauce shall 
have a good | apple 
flavour. 

‘Choice Grade. 
The colour shall be 

reasonably good for the 
variety of apple used. 

(a) Colour . 

The apple sauce shall 
have a reasonable good 

: apple ‘flavour. ~ 

' BERRIES. 

13. (1) There shall be three grades of canned berries, 
namely Fancy Grade, Choice Grade and 
Grade. 

(2) The general specifications for all three grades shall 
be as follows:— - 

(a) (i) Canned berries shall be prepared from straw- 
' berries, Youngberries, Boysenberries or other 

botanically related ‘berries which -are fresh, 
clean, sound, ripe and whole, which have been 
sorted according to size and stemmed: 

(ii) the variety of-berry used shall be stated on the | 
“label of the container, and for this purpose 
Youngberries and Boysenberries' may -be 

. deemed to be idéntical and Youngberries may 
be described as Cape Loganberries.. 

©) Canned berries shall have a bright attractive colour | 
and shall be free:from insects, stems, leaves, dried. 
berries and other: extraneous: matter. 

(c) The presence of immature, over-ripe, discoloured, 
disintegrated or partially dry . berries shall - be 
deemed to be defects. 

(3) The specifications for the various grades of canned. 
berries shall be as follows: in 

: . : Stan- Fancy Choice : 
a, Grade. Grade. Gre 

(a) Minimum drained weight......... 14 © 14 14 
(b) Minimum average ingoing.weight.... 174. 174 174 
(6) Minimum ingoing weight......... 7 17 17 

. (d) Minimum °BTIX..... ieee eee eee 20 .: 18 18 
(e) Uniformity of size: 

: Fancy Grade. —At least 75 per cent according to number of 
the berries in any containers shall be practically uniform in 
size. 

the berries i in any container shall be practically uniform in 
size. 

Standard Grade. —At least 30 per cent according to number 
of the berries in any container shall be practically uniform 
in size. 

: (f) ‘Defects: 
Fancy Grade. —Not ‘more ‘than ‘10 per cent according to 
number of-the berries in any container may: have defects. 

Choice Grade.—Not more than 20 per cent according to 
number of. the berries in any container may have defects. 

' Standard Grade: +—Not more than 30 per cent according to 
number of the berries i in any container may have defects. 

a 

CAPE GoosEBERRIES. 

14. (1) There shall be three grades of’ canned. Cape 
Gooseberries, namely Fancy. Grade, Choice Grade and 
Standard Grade. : 

(2) The general specifications for all. three atades shall. 
be as follows :— 

Canned’: Cape Gooseberries shall. be made only 
- from sound, ripe, well-coloured whole Cape. Goose- 
berries which shall be free from: stems and: calyces. | 

Standard 

Choice Grade. -—At least 50 per cent according to number of , 

  

(b) Ingemaakte appelsous moet gesif word en moet so - 
’n styfheidsgraad hé dat wanneer: dit by kamer- 

' temperatuur (tussen 16° C en 24° C) uit die houer 
gegiet word, die massa effens konveks bly. 

(c) Die appelsous moet redelik vry wees van spikkels 
en heeltemal sonder kern of stukkies kern of ander 

" vreemde stowwe. 

(d) Dit moet minstens 90 persent van die totale volume 
van die.houer vul. . 

(3) Die spesifikasies vir die onderskeie grade appelsous 
is-soos volg:— . 

Puikgraad. Keurgraad. : 
(a) Kleur.. Die kleur moet eenvormig Die kleur moet redelik _ 

_helder wees, kenmer- '- goed wees vir die varié- 
kend van die variéteit teit appel wat gebruik 

. Lo appel wat gebruik is. is. - 
(6) Geur... Die ‘appelsous moet *n Die-appelsous moet ’n 

gocie appelgeur hé. redelike goeie appel- 
-geur hé, 

BESSIES. 

13. (1) Daar is dric grade ingernaakte bessies, naamlik 
Puikgraad, Keurgraad en Standaardgraad. 

(2) Die algemene spesifikasies vir al drie grade is S008 
volg:— . 

@ @ Ingemaakte bessies moet berei word van aar- 
beie, .Youngbessies,. Boysenbessies of ander 
plantkundigverwante bessies wat’ vars, ‘skoon, 

- gesond, ryp en heel is wat. volgens grootte 
gesorteer is, en waarvan. die stingels verwyder 

> is; 

(ii) die variéteit bessie ‘wat ‘gebruik is, mioet op die 
etiket. van die houer aangedui word, en vir 
hierdie doel kan Youngbessies én die Boysén- 

_ bessies. geag. word identies te wees en kan 
‘Youngbessies aangedui Sond” as Kaap Logan- 
bessies. | 

(b) Ingemaakte bessies moet ’n “helder, aantreklike 
kleur hé en sonder insekte, stingels, blare, drog 
bessies, en ander vreemde stowwe wees.. 

(c) Die aanwesigheid van onvolwasse, oorryp, ver- 
kleurde, gedisintegreerde of gedeeltelik droé bessies 
word geag gebreke te wees. 

- B) Die* spesifikasies vir die onderskeie grade ingemaakte 

bessies. is soos volg:—_ 

pe . .. Stan- 
Puik-"  Keur- 

: vy =, ddard= 
. fraad. graad. - graad. 

(a) Minimum substansgewig............. 14 ~:~ «14 14 
(b) Minimum gemiddelde inpakgewig.. - 174 174 1% 
(c) Minimum inpakgewig.... . Seeceeee AT 2 2 VT: 17 

’ (d) Minimum Brix... ou... 0. leeeeeee = 20- -- 18 - 18 
-(e) Eenvormigheid van grootte: 

Puikgraad—Minstens 75 persent volgens getal van die 
. . bessies in enige hover moet feitlik ’n eenvormige grootte hé. 

| Keurgraad-—Minstens 50 persent volgens getal van die 
bessies in enige houer moet feitlik.’n eenyormige grootte hé. 
Standaardgraad.- —Minstens 30 persent volgens .getal van 

. die bessies in enige houer moet feitlik ’n cenvormige grootte 
é. -. 

(f) Gebreke: 

Puikgraad., _ Hoogstens 10 persent volgens getal van die 
- bessies in enige houer kan gebreke hé. 

Keurgraad.—Hoogstens 20 persent volgens getal van die . 
bessies in enige houer kan gebreke hé. 

Standaardgraad.—Hoogstens 30 persent volgens getal van 
die bessies in enige houer kan gebreke hé, 

- 

Arpenimrns: 
14, (1) Daar is drie grade ingemaakte appelliefies, naam- 

lik Puikgraad, Keurgraad en Standaardgraad. : 

(2). Die algemene- spesifikasies vir. al drie grade: is soos 
‘volg :-—. 

Ingemaakte: appelliefies mag slegs’ gemaak word \ van 
- gesonde, ryp, goedverkleurde:heel. appelcties wat vry 

moet wees van stingels en kelke.
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(3) The specifications for the various grades of Cape 

Gooseberries shall be as follows :— 

Fancy Choice Stan 
Grade. Grade. Grade. 

(a) Minimum drained weight......... 15 45 15 

{h) Minimum average ingoing weight. . 18 48 18 

(c) Minimum ingoing weight......... 173 17} 173 

(d) Minimum °BrIX... 6.2. e eee eee es 20 20 20 

(e) Uniformity of size: 

Pancy Grade.—in any container the weight of 19 per cent 

according to number of the contents consisting of the largest 

- units shall be not more than one and a half times the weight 

of {0 per cent according to number of the contents consisting 

of the smaliest units. , : 

Choice Grade —In any container the weight of 10 per cent 

according to number of the contents consisting of the targest 

units shalf be not more than twice the weight of 10 per cent 

according to humber of the contents consisting of the smaliest 

units, . 

Standard Grade.—In any container the weight of 20 per 

cent accerding to number of the contents consisting of the 

largest units shali not be more than twice the weizht of 20 per 

cent according to number of the contents consisting of the 

smalest units. 

_ (f) Colour: 

Faney Grade.—The Cape Gooseberries shall be of a good 

colour; not less than 75 per cent according to number of the: 

berries in any container shall be ‘uniform in colour, and 

deviations from the general colour shall not be conspicuous. 

Choice Grade--The Cape Gooseberries shall be of good 

colour; not less than 60 per cent according to number. of 

the berries in any container shall be reasonably. uniform 

in colour. . . 

Standard Grade.—The Cape Gooseberries shall be of a good 

colour; not less than 40 pér cent according to number 

of the berries in any container shall be reasonably uniform 

in colour: 

(g) Crushing: 

- Fancy Grade.—tn any container not more than 10 per cent 

according to number of the berries may be broken or damaged 

by crushing. | . 

Choice Grade-—In any container not more than 20 per 

cent according to number of the berries may be broken or 

damaged by crushing. . 

Standard Giade.—In any container not more than 30 per 

cent according to. number of the berries may be broken or 

damaged by crushing: : . 

Providéd that in the case of -all three grades 

broken skins shall not be deemed to be defects. 

  cracked or 

Fics. | 

15. (1) There shall be two grades of canned figs, 

namely Choice Grade and Standard Grade. 

(2) The general specifications for both grades shall be 

as follows:— _ 

(a) Canned figs shail be produced only from whole, 

mature, well-formed suitably ripe figs which have 

been suitably prepared. -oe 

(b) Only figs of similar varietal characteristics shall be 

packed in the same container: - 

(c) Canned figs shall be of a good colour and shall be 

_free from stems, leaves and alf extraneous matter: 

Provided that the fleshy stalks of the figs need not 

’ be removed. me, 

(d) The presence of disintegration, severe splitting 

immaturity, scars, bruises, discoloration, insect and 

other injuries shall also be deemed. to be defects. 

(3) The specifications for the various grades of canned 

figs shall be as follows :— , 

(d) Uniformity of size: 
Choice Grade—In any container the weight of the four 

largest units shall not be more than one and a half times the 
weight of the four smailest units. 

Standard Grade.—\n any container the weight of the six 

largest units shall not be more than one and a half times the 
weight of the six smallest units.  - 

(e) Colour:— , | 

Choice Grade.—Fhe units shall be of a good colour; at | 
least 75 per cent according to number of the units in any 

container shall be uniform in colour and deviations from 

the general colour shall not be conspicuous. - 

Standard Grade—The units shall be of a fairly good 

colour throughout. oO 

Choice fane | dard |} 
/ Grade Grade.. | 

’ (a) Minimum drained weight..... Veceeeeaeenes 14 14 ; 

(by Minimum °Brix...........--. Lect eneeees 25 22 I 

(c) Maximum count........6.-.06- La eeaeeeee 25 49 L   
10 . 

(3) Die spesifikasies vir die onderskeie grade appel- 
liefies is soos volg:— 

: . Stan- 
Puik- — Keur- . daard- 

. graad. graad. grand. 

(a) Minimum substansgewig.......... 15 15 15 

(by Minimum gemiddelde inpakgewig.. 18 43 18 

(c) Minimum inpakgewig..........+. 173 175 174 

(d) Minimum “Brix... 6... cece eee 20 20 20 

fe} Eenvormigheid van grootte: 

Puikgraad.—in enige houer mag die gewig van 10 persent 
van die inhoud volgens getal bestaande uit die grootste een- 

hede boogstens een en “n half maal die géewig wees van 

10 persent van die inhoud volgens getal bestaande uit die 

kleinste eenhede. . 

Keurgraad.—tin enige houer mag die gewig van 10 persent 

van die inhoud voigens getal. bestaande uit die grootste 

eenhede hoogstens twee maal die gewig wees van 10 persent 

van die inhoud volgens getal bestaande uit die kleinste 

eenhede. 
Standaardgracd—In enige houer mag die gewig van 

20 persent van die inhoud volgens getal bestaande uit die 

grootste eenhede hoogstens twee maal die gewig wees van 

20 persent van dic inhoud volgens getal bestaande uit die 
kleinste eenhede. ~ 

(f) Kleur: ‘ : 

_Puikgraad.—Die appelliefies moet ‘a goeie kleur hé; 

minstens 75 persent volgens getal van die bessies in enige 

‘houer moet ’n eenvormige kleur hé en afwykings van die 

algemene kleur mag nie opvallend wees nie. 

Keurgrand—Die appelliefies moet ’n goeie kleur he; 

minstens 60 peréent volgens getal van die bessies in enige 

houer moet ’n redelike eenvormige kleur hé. 

Standaardgraad-—Die appellieties moet ’n goeie kieur hé; 

minstens 40 persent volgens getal van die bessies in enige 

houer moet ’n redelike eenvormige kleur hé. 

(g) Papdrukking: 

Puikgraad—in enige houer kan hoogstens 10 persent 

volgens getal van die bessies gebreek of beskadig wees weens 

papdrukking. 
Keurgraed—In enige houer kan hoogstens 20 persent 

volgens getal van die bessies gebreek of beskadig wees weens 
papdrukking. . 

Standaardgraad.—In enige houer kan hoogstens 30 persent 

volgens getal van die bessies gebreek of beskacig wees weens 

papdrukking: 

Met dien verstande dat in die geval van al drie grade gebarste 

of stukkende skille nie geag word gebreke te wees mic. 

VYE. 

15. (1) Daar is twee grade ingemaakte vye, naamlik 

Keurgraad en Standaardgraad. 

(2) Die algemené spesifikasies vir albei grade is soos 

volg :— - 

(a) Ingemaakte vye mag slegs vervaardig word van heel, 
volwasse, goedgevormde, behoorlik ryp vye wat 
behoortik beret is. 

(by Slegs vye met dergelike variéteitseienskappe mag in 
dieselide hower verpak word. : 

_ (c) Ingemaakte vye moet ’n gocie kleur hé en sonder 
stingels, blare en alle vreemde stowwe wees: Met 
dien verstande dat die vlesige stingels van die vye 

nie verwyder hoef te word nic. 

(ad) Die aanwesighcid van disintegrasie, strawwe cop- 
bars, onvolwassendheid, merke, kmeusplekke, ver- 

kleuring, imsek- en ander beskadiging word ook 

geag gebreke te wees. 
(3} Die spesifikasies vir.die onderskeie grade ingemaakte 

- vye is soos volg:— 
Stan- 

Keur- 
graad, daard- 

. eraad, 
fa) Minimum substansgewig.......-..ceeceee 4 14 

(6) Minimum CBrix. oo... ee eee eee Le neenee 25 22 

(c) Maksimum tellirig.... cow 2S 40 

  

(d) Eenvormigheid van groctte: 

Keurgraad—In enige houer mag die gewig van die vier 

grootste eenhede hoogstens een en. ’n haif maal die gewig van 

-die vier kleinste cenhede wees. . - 

Standaardgraad—in. enige hover mag die gewig van die 

ses grootste eenhede hoogstens een en ’n half maal die gewig 
van die ses kleinste eenhede wees. 

(e) Kleur: 

Keurgraad—Die ceniede moet ’n gocié kicur hé; minstens 
75 persent volgens getal van die eenhede in enige houer moet 

*n eenvormige kleur hé, er: afwykings van die algemene kleur 

mag nie opyallend wees: nie. : 

Standaardgraad-— Ine eerihede moet deurgaans ’n taaralike 

goeie kleur hé.
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Cf) Blemishes: : 
: ‘Choice Grade-—Not more than 10 per cent according to 

“number of the units in any container may show blemishes. 
Standard Grade.—Not more than 20 per cent of the 

_ units in any container may show blemishes. 

Frurr SALAD. 

16. (1) There shall be three grades of canned fruit salad, 
namely Fancy Grade, Choice Grade and Standard Grade. 

(2) The general specifications for all three grades shall 
be as follows:— 

(a) Canned fruit salad shall consist of a “mixture of 
canned fruits, suitably prepared either from fresh _| 
fruits or from canned fruits or both but no dried 
fruits or canned dried fruits shall be used in the 
préparation of canned fruit salad. 

(6) The fruit ingredients shall conform to the standards 
of quality, ‘where applicable, set out in the specifi- 
cations for such fruits and for the various grades 
thereof. 

(c) The following kinds.of fruit shall, if utilised, be 
packed only in the form indicated opposite each 
kind:— 

Kind, Form. 
Apples... 0... cee eee teens Slices or segments. 
ADricots.... 2... ce eee Lace ew ne enees Halves. 
Cape Gooseberries.............-..«. Wholes. 
GFaDeS... cece eee ee ee eee Wholes. 
Yellow clingstone and  freestone ; 

PeacheS.... cs. c cece eee wee ee eee . Halves, quarters or slices 
CREITIES. 00 eee ne Wholes or halves. . 
Guava... . cece ese cece eet ee cece Halves, quarters or ‘slices. 
QUINCES.. cee ccc ee eee Slices or segments. 
OLaNBes, ccc cc eee ee cece tent eeee ‘Slices or segments. 

_ Pineapples..... 0... cece eee Veeee Slices, chunks, titbits or 
. oe pieces. 

PaWPaWS... 2. cn cee eee eee enee ..... Pieces. 
. Peeled and cored halves, 

. quarters, slices or half 
quarters or half slices. 

(d) Composition of Grades :— 

(i) Fancy Grade shall consist of at least three of 7 
the. following ‘fruits: Apricots, yellow cling- 
stone peaches, pears and pineapples; cherries 
may also be added. 

(ii) Choice Grade and Standard Grade shall not 
contain fruit other than the following kinds :— 

Apples, apricots, bananas, 
berries, cherries, grapes, guavas, oranges, 
yellow clingstone and. yellow  freestone. 
peaches, © pears, quinces . and 
pawpaws. 

{e) Maximum percentage per container: — _ 

G) Not more than 40 per cent by weight of 
apricots or yellow clingstone peaches or pears 

pineapples, 

or pineapples shall be included in any .con- 
tainer. 

Gi} Not more than 20 per cent by weight of any of 
_ the other kinds. of fruit mentioned in para- 
graph (d) shall be included in any one con- 
tainer : — 

Provided that a tolerance of 5 per cent by weight 
on the total product shall tbe allowed. for the said 
percentages. 

Af) The three kinds of fruit which constitute the highest 
percentage of the contents of any container shall be 
specified on the label of the container in a 
descending percentage order. - 

{g) Artificially coloured cherries may be used provided 
the other ingredients are thereby not seriously 
stained. 

(3) The specifications for the Various S grades of canned 
fruit salad shall be as follows: — 

_ , Fancy Cheice Stan | 
° Grade. Grade. ara 

Grade. 
(a) Minimum drained weight.. .. 17°) 17 
(b) Minimum °Brix........... Leeeeee 18 18 18 
(c) Other quality factors: 

Fancy Grade shall consists of fruit complying with the 
requirements for Fancy Grade, as prescribed in these regula- 
tions for the kind of fruit concemed, in respect of colour 
and defects. 

Cape goose- 
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(f) Letsels: 

Keurgraad.—Hoogstens 19 persent volgens getal van die 
eenhede in enige houer kan letsels toon. 

Standaardgraad.—Hoogstens 20 persent volgens getal van 
die cenhede in enige houer kan fetsels toon. 

VRUGTESLAAL 

16. (1) Daar is drie grade ingemaakte vrugteslaai, naam- 
lik Puikgraad; Keurgraad en Standaardgraad. 

(2) Die algemene spesifikasies vir al drie grade is soos 
volg:— 

(a) Ingemaakte vrugtesiaai moet bestaan uit °n mengsel 
van ingemaakte vrugte, behoorlik berei van vars 
vrugte of ingemaakte vrugte of albei maar geen 
droévrugte of ingemaa kte “droévrugte mag by die 
bereiding van ingemaakte vrugteslaai gebruik word 
nic, 

(b) Die vrugtebestanddele moet veldoen aan die 
gehaltestandaarde, waar toepaslik, soos uiteengesit 
in die spesifikasies vir daardie vrugte en vir die 
onderske.e grade daarvan, 

(c) Die volgende soorte vrugte mag, indien hulle gebruik 
word, slegs verpak word in die vorm teenoor elke 
soott aangedui:— 

Soort, Vorm. 

Appels..... 0... cc ceca cc cece eeeees Skywe of segmente. 
Appelkose... 0.0. c eee eens - Helftes. 
Appelliefies.. 0.0.0.0... cee cece Heles 
Druiwe.. cc. cence Heles. 
Geel taaipitperskes en lospitperskes.. Helfies; kwarte of skywe. 
Kersies. 0... eee ee eee ee Heles of-heiftes. 
Koejawels.............0.5 beeeneees Helftes, kwarte of skywe. 
KWEPErS.. 0. ec ee cence Skywe ‘of segmente. ‘ 
Lemoene.... 2. ccc cece eee eee es Skywe en segmente. 
Pynappels.........c cece reece ees Skywe, hompe, mootjies of 

. stukke,. 
Papajas... 0... ccc e ec c ee eee e ee eees Stukkies. . 
PEL... eee cece ne ener ean Geskilde en  ontkernde 

helftes, kwarte, skywe, 
; halfkwarte of halfskywe. 

(d) Samestelling van grade:— 

() Puikgraad moet bestaan uit minstens drie van 
die volgende scorte vrugte: Appelkose, geel 
taaipitperskes, pere en pynappels; kersies kan 

__ GOk bygevoeg word. 
Gi) Keurgraad en Standaardgraad.mag nie ander 

vrugte as die volgende scorte bevat nie: — 

Appels, appelkose, piesangs, appelliefies, 
kersies, druiwe, koejawels, lemoene, geel 
taaipit- en lospitperskes, pere, pynappels, 
kwepers en papajas. ~ ' 

(e} Maksimum persentasie per houer:-— 

(i) Hoogstens 40 persent volgens gewig appelkose 
of geeltaaipitperskes of pere of pynappels mag 

_ in enige houer ingesluit word. 
(i) Hoogstens 20 persent. volgens gewig van enige 

van die ander soorte -vrugte genoem. in 
paragraat (7) mag in enige houer ingesluit - 
word: 

Met dien verstande dat ’n speling van 5 persent 
per gewig van die totale. produk in die houer vir 
genosmde persentasies toegelaat word. 

(f) Die drie vrugtescorte wat die hoogste persentasie 
van die inhoud van enige houer uitmaak, moet in 
dalende persentasievolgorde op die: etiket van die 
hover aangedui word. 

gy) Kunsgekleurde kersies kan ‘gebruik word, mits die 
; ander bestanddele nic daardeur erg verkleur word 

nie. 

(3). Die spesifikasies vir die onderskeie grade ingemaakte 
, vrugteslaai i 1s SOOS S vols: — 

Puik- = Keur- — Stan- 
. graad, graad. daard- 

(a) Minimum substansgewig hee eeeeaee 17 17 17 
(6) Minimum °Brix.............0005 18 18. | 18 
(c) Ander gehaltefaktore: 

Puikgraed moet bestaan uit vrugte wat voldoen aan die 
vereistes vir Puikgraad, soos in hierdie regulasies. vir dic 
betrokke soort vrugte ten opsigte van Kleur en ‘gebreke voor- 
geskryf. 

ib
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Choice Grade shall consist of fruit complying with the 

requirements for Choice Grade, as prescribed in these regula- 

tions for the kind of fruit concerned, in respect of colour 

and defects. 

Standard Grade shall consist of fruit complying with the 

requirements for Standard Grade as prescribed in these 

regulations for the kind of fruit concerned, in respect of 

colour and defects. . . 

Fruir SALAD: TROPICAL. 

17. (L) There shall be two grades of canned tropical 

fruit salad, namely Choice Grade and Standard Grade. 

- (2) The general specifications for both grades shall be as 

follows: — oO 

(a) (i) Canned tropical fruit salad shall consist of a 

mixture of canned tropical fruits, suitably 

prepared from fresh tropical fruits or from. 

canned fresh tropical fruits, and the mixture 

shall contain at least three kinds of tropical. 
fruit as major ingredients;~ 
for the purpose of sub-paragraph (i) “‘ major 
ingredient” means an ingredient which con- 

stitutes not less than 10 per cent by weight of 
the fruit in the container concerned. 

(by No single major ingredient shall ‘constitute more 
than 60. per cent, and no other ingredient shall 

constitute more than 10 per cent, by weight of the 
fruit in any container. 

(c) Tropical fruit salad may include the following kinds 
of fruits: Apples, apricots, avocados, -hananas, 
cherries, citrus fruits, granadillas, grapes, guavas, 
mangoes, pawpaws, pears, pineapples, quinces and 
yellow peaches. . 

(d) Of the kinds of fruit mentioned in paragraph (c) 
only the following kinds shall be major ingredients: 
Avocados, -bananas,. citrus 
guavas, mangoes, pawpaws and pineapples. 

ci) 

(e) The. name of-at least.each major ingredient in: the 
product shall-be specified on the label. 

(3) The specifications for the various grades of tropical 
fruit salad shall be as follows: — 

  

- Stan- 

Cheiee dard ' Grade. 
(a) Minimum drained weight.........00..c00s 17 16 
(6) Minimum °Brix... 66.02. ccc cere cece eens» 20 - 20 
(c) Other quality factors: : 

‘Choice Grade shall consist of 

lations for the kind of fruit concerned, in respect of colour 
and defects. Co . 

Standard Grade shall consist of fruit complying with the 

requirements for Standard Grade,.as prescribed in those 
regulations for the kind of fruit concerned, in respect of 
colour and defects. 

Frurr CockTAtL. . 

18. (1) There shall be three grades of canned fruit. 
cocktail, namely Fancy Grade, 
Grade. - 

(2) The general specifications for all three-grades shall 
be as follows: — . _ 

(a) Canned fruit cocktail shall consist of a mixture of 
canned fruits suitably prepared from fresh fruits or 

Choice Grade and Standard 

from canned fresh fruits, and the mixture shall con- - 
sist of at least three fruit ingredients. 

(b) Only the following kinds of fruit, and only in the 
proportions specified opposite each kind, shall be 
used in the preparation of canned fruit cocktail: —_ 

Proportion according to 
Weight. 

Kind. - -Minimum ~~ Maximum 
. Percentage. Percentage. 

Yellow clingstone peaches 30 J 50 

Pears... ccc ccc eee cece rere een eeenes 25 45 
Seedless grapes. 6 20 
Pineapples : 6 ., 16 
Cherries... ¢........0005 mee wbewenes ae “1 . 6 

  

(c) (i) Where peaches and. pears are used, it shall be: 

_.in the form of, dice, and where. pineapples, are. 
“used, it shall be in the form-of dice, chunks or: 

titbits;: . 

a2 \ 

fruits, granadillas, | 

1 fruit complying with the . 
requirements for Choice Grade, as prescribed in these regu- 

  

Keurgraad moet bestaan uit vrugte wat voldoen aan die 
vereistes vir Keurgraad, soos in hierdie regulasies vir die 
betrokke soort vrugte ten opsigte van kleur en gebreke 
voorgeskryf. . ‘ 

Standaardgraad moet bestaan.uit vrugte wat voldcen aan 
die vereistes vir Standaardgraad, soos in hierdie regulasies 
vir die betrokke soort vrugte ten opsigte van kleur en gebreke 
voorgeskryf. : . 

VRUGTESLAAL: TROPIESE. 

17. (1) Daar is twee grade ingemaakte tropiese vrugte- 
slaai, naamlik Keurgraad en Standaardgraad. 

(2) Die algemene spesifikasies vir albei grade is soos 
volg :— , ‘ 

(a) . (i) Ingemaakte tropiese vrugteslaai moet bestaan 
“uit ’n mengsel van ingemaakte tropiese vrugte, 

~ behoorlik berei van vars tropiese vrugte of van 
ingemaakte vars tropiese vrugte, en die 

-mengsel moet minstens drie soorte tropiese 
_~ vrugte as hoofbestanddele. bevat; 

(ii) vir die doel van subparagraaf (i) beteken 

',, hoofbestanddeel” ’n  bestanddeel wat 

minstens 10 persent volgens gewig van die 
vrugte in die betrokke houer uitmaak. 

' (b) Geen enkele hoofbestanddeel..mag meer as 60 

persent en geen ander bestanddeel mag meer as 10 

1 

persent volgens gewig van die vrugte in ’n houer 

_uitmaak nie. 
(c) Tropiese vrugteslaai kan-die volgende soorte vrugte 

insluit: Appels, appelkose, avokado’s, piesangs, 

kersies, sitrusvrugte, granadillas, druiwe, koejawels, 

- mango’s, papajas, pere, pynappels, kwepers en geel- 

perskes. 
| (d) Van die soorte vrugte in paragraaf (c) genoem mag 

slegs die volgende soorte hoofbestanddele wees: | 
_ Avokado’s, piesangs, sitrusvrugte, granadillas, 

koejawels, mango’s, papajas en pynappels. 

. (e) Die naam‘van minstens elke hoofbestanddeel van die 

produk moet op die etiket aangedui word. 

(3) Die spesifikasies vir die 
vrugteslaai is soos volg: — 

Stan- 
wend daard- 

e * — graad, 

(a) Minimum substansiegewig......--.eeeeees 17 16 

(b) Minimum CBrix... 00... ee eee eee eee eee 20 20 

_ (ce) Ander gehaltefaktore: oo 

Keurgraad moet bestaan uit vrugte wat voldoen aan die 

vereistes. vir Keurgraad soos in hierdie regulasies vir die 

betrokke ~soort vrugte ten opsigte van kleur en gebreke 

voorgeskryf. . / 

, Standaardgraad moet bestaan uit vrugte wat voldoén aan 

die vereistes vir Standaardgraad, soos in hierdie regulasies 

vir die betrokke soort vrugte ten opsigte van kleur en gebreke 

voorgeskryf, : 

VRUGTEKELKIE. - 

18. (1) Daar is drie grade ingemaakte vrugtekelkie, 

naamlik Puikgraad, Keurgraad en Standaardgraad. 

(2) Die algemene spesifikasies vir al drie grade is S008 

volg: — oe . . 

(a). Ingemaakte vrugtekelkie moet bestaan uit ’n mengsel 
van ingemaakte vrugte behoorlik berei van vars 

vrugte of van ingemaakte vars vrugte, en die meng- 

sel moet bestaan uit minstens drie vrugtebestand- 
dele. ge 

onderskeie grade tropiese 

(b) Slegs die volgende soorte vrugte en slegs in die ver- 

houdings teenoor elke soort aangedui, mag by die 

bereiding van ingemaakte vrugtekelkie gebruik 

word:— 
Verhouding volgens gewig. 

Soort. Minimum | Maksimum 
. : - persentasie. persentasie. 

Geel taaipitperskes........-0+020e00+ 30 50 

Pere... eee eee ‘Lae ceendoeeeseeee 25, - 45 

‘Pitlose druiwe... eee ese bee e renee eee 6 20 

Pynappels........62 ees eee pe ee heeeee 6. 16. 

KersieS.... 0. sc cs cee ees ceececanes ve UU 6 

Waar. perskes en pere- gebruik word, .moet dit 

in die vorm wees van dobbelsteentjies, en waar 
pynappels gebruik. word, moet dit in die-vorm 

-wees van dobbelsteentjies, liompeé of mootjies; 

© -@
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(ii) all dice shall be cleanly cut and more or less 
cube-shaped; 

(iii) not‘ more than 20 per cent by. weight of chips, 

which in the case of dice of under 4 an inch, 
pass through an sieve with a 3th inch mesh, 
ot in the case’ of dice of 4 an “inch and over, 
pass through a sieve with a sth inch. mesh, 

shall be allowed. . 

{d) (i) Artificially coloured cherries may be used 
_provided the other ingredients are thereby not 
seriously stained; . - 

(ii) cherries may be used either as. “wholes or 
halves. 

(3) The specifications for «the ‘rious grades of fruit 
cocktail shall be as follows :— 

~ _ - Fancy .. Choice 
vee . Grade., : Grade, fae, 

(a) Minimum drained weight......... 17 17 A7 
(5) Minimum °Brix./......65. esenae - 22 - .. 20 20 
(c) Other quality factors: 

.. Fancy Grade shali contain cherries and shall consist of 
fruit complying with the requirements for Fancy Grade, as 
prescribed in these regulations for the kind of fruit concerned, 
in respect of colour and. defects, or with the requirements 

_ prescribed in respect of colour and defects for Choice Grade, 
where such requirements have not been prescribed for 
Fancy Grade. - 

Choice: Grade shall consist of fruit complying with the 
requirements for Choice .Grade, as. prescribed in these 
regulations for the kind of fruit concerned, in respect of 
colour and defects. 

Standard Grade shall consist of fruit complying with the 
requirements for Standard Grade, as prescribed in these 

- yegulations for’ the kind of fruit concerned, in respect of 
colour and defects. 

GRANADILLAS. | 

19.) There shall be two-grades of canned gianadilas . 
namely Choice Grade and Standard Grade. 

(2) The general spécifications for both grades shall. be 
as follows:— . 

sound, mature granadillas, 

(b) The. presence of any-material which is foreign to 
the inner portion of the granadilla, apart from 
sugar and water, shall be deemed to be a defect. 

- (c) In any container there shall be at least 50 per cent 
according to volume of fruit. 

() The specifications for the various grades of grana- 
dillas shall be as follows: — 

: Stan- 
Choice 
Grade, dard 

. . . . Grade 
(a) Minimum °Brix.. 2.0... cece eee ee eae 18 18 
(6) General: 

Choice Grade.—The product shall be of an attractive » 
appearance and shall be practically fee frona woody pips. 

Standard Grade.—The product shall be of an attractive | 
. appearance and shall be reasonably free. from woody pips. 

: “> GRAPES. 
20. (1y There shall -be three grades of canned grapes, 

namely Fancy Grade, Choice Grade and Standard Grade. 

' (2) The general specifications for all three grades shali 

be as-follows:— . 

(a) Canned grapes shall be made only from sound, 
washed, suitably ripe grapes and which are free 
from stems, stalks and pedicels. 

(b) In the case of white varieties of grapes the label | 
. of the container concerned shall bear the word . 

‘wit” or “white”, and in the case of other 
varieties, such label shall either bear the word | 

or “ red” ” or the Word = “ donker ” or . “roor” 
“dark? 

“© Fancy Grade canned grapes shall contain only’ White a 
‘Hanepoot. (Muscat). grapes.-   

(ii) alle dobbelsteentjies moet netjies gesny en min 
-of meer kubusvormig wees; 

(iii) nie meer as 20 persent volgens gewig snippers 
“ wat in die geval van dobbelsteentjies van 

- minder as ’n 4 duim deur ’n sif met mase van 
# duim gaan, of.in die geval van dobbel- 
steentjies van ’n 4 duim of groter deur ’n sif 

-met mase van -j; duim gaan, word: toegelaat 
nie. 

(dq) (i) Kunsgekleurde kersies kan ‘gebruik word mits 
die ander bestanddele nie daardeur baie ver- - 
kleur word nie; 

(ii) kersies- kan of as heles df as helftes gebruik 
word. 

(3) Die spesifikasies vir die onderskeie grade vrugte- 
kelkie is soos volg: — 

_ _ Puik-'~ Keur- Stand” 
me / graad., graad, graad. 

(a) Minimum substansgewig........ . 17- ° 17 17 
(6). Minimum °Brix............e000e 22 - «+20 — 20 
(é) Ander gehalte faktore: 

Puikgraad moet kersies bevat en moet bestaan uit vrugte 
wat voldoen aan die vereistes vir Puikgraad soos in hierdie 
regulasies vir die betrokke soort vrugte ten opsigte van kleur 
en gebreke voorgeskryf, of aan die vereistes voorgeskryf 
ten opsigte van kleur en gebreke vir Keurgraad, waar sodanige 
vereistes nie vir Puikgraad voorgeskryf is nie. 

Keurgraad moet bestaan ‘uit vrugte wat voldoen aan die 
-vereistes vir Keurgraad, soos in hierdie regulasies vir die 
betrokke soort vrugte ten opsigte van kleur en gebreke 
voorgeskryf. 

Standaardgraad moet bestaan uit vrugte wat voldoen aan 
die vereistes vir Standaardgraad soos in hierdie regulasies 
vir die betrokke soort vrugte ten opsigte van kleur en gebreke 
voorgeskryf, 

GRANADILLAS. . 

.19. (1) Daar is twee grade ingemaakte - ‘granadillas, 
naamlik Keurgraad en ~ Standaardgraad. 

(2) ‘Die algemene spesifikasies vir albei grade is soos 

-(a@) Canned granadillas shall be made from the pulp of | vols: — 
. @) Ingemaakte ‘granadillas moet gemaak word van die 

moes van gesonde, volwasse granadillas. 

(b) Die aanwesigheid van enige stof wat vreemd is aan 
die binnedeel van die granadilla, afgesien van suiker. | 
en water, word geag gebreke te wees. 

@~ In enige houer moet daar minstens 50 persent . 
volgens volume. vrugte wees, 

(3) Die spesifikasies vir die onderskeie erade granadillas 
is soos volg:— 

7 Stan- 
. pooh daard- 

: *. graad. 
(a) Minimum °Brix......... Veco ben eseneeeee 18 18 

.(b) Algemeen: 

Keurgraad—Die produk .moet ’n aantreklike voorkoms 
hé en feitlik sonder.verhoute pitte wees. 

Standaardgraad.—Die produk moet ’n ‘aantreklike voor- 
koms hé en redelik vry van verhoute pitte wees. 

_ . Drurwe. 

20. (1) Daar is drie grade ingemaakte druiwe, naamlik 
Puikgraad, Keurgraad en Standaardgraad. 

(2) Die algemene spesilikasies vir al drie grade iS sOOS 
volg : — 

(a) Ingemaakte druiwe mag slegs gemaak word van 
gesonde, gewaste druiwe wat ryp genoeg is en wat 

sonder stingels, stamme “Of blomstele is. 

(b).In die geval van witdruifvariéteite moet die woord 
‘4, wit” of ,, white”, en in die geval van ander 

- variéteite moet of die woord .,, rooi’ > of ;, red”, of 
die woord ;, donker ” of ,; dark”, op die etiket, van: 
die betrokke houer aangebring word. : 

© Puikgraad ingemaakte -druiwe. mag: slegs. ‘withane-: we 
" poot: (Muskat): druiwe bevat. me 

3
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(3) The specifications for the various grades of canned 

grapes shall be as follows: — - 

Fancy Choice Slan 
Grade. Grade: Grade 

{a) Minimum drained weight......... 16 16 16 

(6) Minimum average ingoing weight. 19 19 19 

(c) Minimum ingoing weight......... 18 18 18 

(d) Minimum °Brix.......-- peeeetes 18 18 18 

(e) Minimum diameter of berries (in.Jjj— 

SultanaS.... cee cee occa eeeeenee lig S146 Slug 

Other grapeS.......ecereeeees he ig hag 
’ 

> (f) Uniformity of size: 

Fancy Grade.—In any container the average diameter, of | 

10 per cent according to number of the contents consisting | 

of the largest berries shall be not more than 2/45 inch greater 

than the average diameter of the 10 per cent according to 

number of the contents consisting of the smallest berries: 

Provided that for the purpose of this provision the smallest 

berries in the container up to 10 per cent according to 

aumber of the contents shall be ignored. 

Choice Grade.—In any container the average diameter of 

10 per cent according. to number of the contents consisting 

of the largest berries shall not be moré than 3/14 inch greater 

than the average diameter of the 10 per cent according to 

number of the contents consisting of the smallest berries: 

Provided that for the purpose of this provision the smallest 

berries in the container up to 10 per cent according to 

number of the contents shall be ignored. 

Standard Grade.—in any container the average diameter of 

20 per cent according to number of the contents consisting 

of the largest berries shall not be more than 3/4, inch 

greater than the average diameter of the 20 per eent according 

to number of the contents consisting of the smallest berries: 

Provided that for the purpose of this provision the smallest 

berries in the containers up to 20 per cent according to 

number of the contents shall be ignored. 

(g) Blemishes: . 

Fancy Grade.—The berries shall be free from discoloration 

and blemishes; uniform amber colouring an@ minor skin 

blemishes shall not be deemed to be blemishes, 
Choice Grade.—The berries shall be reasonably free from 

blemishes; 
blemishes shall not be deemed to be blemishes; the general 

appearance of the berries shall de attractive. 

Standard Grade.—Skin blemishes shall be allowed provided 

they are not comspicuous. 

(A) Disintegration: 

Fancy Grade-—Not more than 5 per ‘cent according to | 

number of the berries in any container may be disintegrated. 

Choice Grade-—Not more than 10 per cent according to 

number of the berries in any container may be disintegrated. 

Standard Grade.—Not more than 20 per cent according 

to number of the berries in a container may be disintegrated: 

Provided that in applying this provision cracked or broken 

skins shall not be deemed disintegrated, providing the berries 

have retained their normal shape. : 

GRAPEFRUIT IN SYRUP. 

21. (1) There shall be two grades of canned grape- 

fruit in syrup, namely Choice Grade and Standard Grade. 

(2) The general. specifications for both grades shall be | 

as follows :— 

(a) Canned grapefruit shall. be prepared from properly 

mature grapefruits which have been peeled and of 

which the outer membrane, ‘core and developed 

seeds have been removed. _ ; 

(b) Canned grapefruit which has been peeled, but of 

which the carpellary membrane bas not been 

removed shall not be labelled “grapefruit seg- 

ments” but shall be labelled “pomelo’s” or - 

“ grapefruit”, or “ pomelo’s in stroop ” or “ srape- 

fruit in syrup”. 
(c) Only grapefruit of similar varietal characteristics : 

shall be packed in the same container. 

{d) The units shall be reasonably uniform in size and | 

of normal shape. 
(e) Canned grapefruit shall be free from off-flavours 

due to over-processing and from rag, and shall not 

be excessively bitter. 

(3) The specifications for the various grades of canned 

srapefruit shall be as ficllows: — 
. Stan- 

| Grice ard 
: * Grade. 

(a) Minimum drained weight......./....6..+. 16 16 

—(G) Minimum “Brix... ec. , cece cece eer e nee 200 18 

14 - 
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(3) Die spesifikasies vir die onderskeie grade ingemaakte 
druiwe is soos volg:— * ; 

. Stan- 
Puike — Keur- daard- 

oe a graad,  graad. graad 

(a) Mininium substansgewig...... a. 16 16 16 
(b) Manirnum gemiddelde inpakgewig.. 19 19 19 
(c) Minimum inpakgewig............ 18 18 18 

(@) Minimum °Brix........ eceeeee . 18 18 18 
(e) Minimum deursnee van korrels 

(duim): 

Sultanas......ccscceeeeneee wee Olay She Shes 
Ander druiwe...c.seeceeereeee hie "re hig 

(/) Eenvormigheid van grootte: 
. Puikgraad.—tIn enige hover mag die gemiddelde deursnee 
van 10 persent-van die inhoud volgens getal bestaande uit die 
grootste korrels hoogstens ?/1, duim groter wees as die 
gemiddeide deursnee van 10 persent van die inhoud volgens 
getal besiaande uit die kleinste korrels: 
Met dien verstande dat vir die doel van hierdie bepaling die 

kleinste korrels in die houer tot 10 persent volgens getai van 
die inhoud, buite rekening gelaat moet word. 

Keurgraad.—tIn enige houer mag die gemiddelde deursnee 
van 10 persent van die inhoud volgens getal bestaande uit die, 
grootste korrels hoogstens */,, duim groter wees as die 
gemiddelde deursnee van 10 persent van die inhoud volgens 
getal bestaande uit die kleinste korrels: 

Met dien -verstande dat vir die doel van hierdie beplaing die 

kleinste korrels in die houer, tot 10 persent volgens getal buite 
rekening gelaat moet word. a . 

Standaardgraad—In enige houer mag die gerniddelde deur- 
snee'van 20 persent van die inhoud volgens getal bestaande uit 
die grootste korrels hoogstens */,, duim groter wees as die 
gemiddeide deursnee van 20 persent van die inhoud volgens 
getal bestaande uit die Kleinste korrels: , 

Met dien verstande dat-vir die doel van hierdie bepaling die 
kieinste korrels in die houer tot 20 persent volgens getal buite 
rekening gelaat moet word. 

(¢) Letsels: 
Puikgraad—Die korrels moet sonder . verkleuring en 

letsels wees; eenvormige amberverkieuring en geringe dop- 
letsels word nie geag letsels te wees nie. 

Keurgraad.—Die korrels moet redelik vry van letsels wees; 
eenvormige-amberverkleuring.en geringe dopletsels word nie 

geag letsels te wees nie; die algemene voorkoms van die 
korrels moet aantreklik wees. 

*  Standaardgraad.—Dopletsels word toegelaat mits dit nie 
; opvallend is nie. . 

(A) Disintegrasie: : , 
Puikgraad—Hoogstens 5 persent volgens getal van die 

korrels in *n houer kan gedisintegreer wees. 
Keurgraad—Hoogstens 10 persent volgens geial van die 

korrels-in ’n houer kan gedisintegreer wees. “ . 
Standaardgraad.—Hoogstens 20 persent volgens getal van 

die korrels in-’n houer kan gedisintegreer wees: ° 

Met dien verstande dat by die toepassing van hierdie bepaling 

gebarste of stukkende doppe nie as disintegrasie geag word nie, 

mits -die korrels hul normale verm behou het. 

POMELO’S IN STROOP. 

21. (1) Daar is twee grade ingemaakte pomelo’s in 
stroop, naamlik Keurgraad en Standaardgraad. 

(2) Die algemene spesifikasies vir albei grade is soos 
valg :— 

(a) Ingemaakte pomelo’s moet berei word van behoor- 
lik voiwasse pomelo’s wat afgeskil is en waarvan 
die buitevicis, kern en ontwikkelde pitte verwyder 

is. 
(6) Ingemaakte pomelo’s wat afgeskil is, maar waarvan 

die huisievliese nie verwyder is nie, mag nie as 
,» pomelohuisies ” geétikettcer word nie, maar 

moet as ,, pomelo’s ” of ,, grapefruit ” of ,, pomelo’s 
in stroop” of ,, grapefruit in syrup” geétiketteer 
word. 

(c) Slegs ponielo’s met dergelike variéteitseienskappe 
_ imag im dieselfde houer verpak word. 

(d) Die eenhede moet ’n redelik eenvormige grootte en 
normale vorm hé, 

(e) Ingemaakte pomelo’s moet vry wees van wansmake 
veroorsaak deur ’n te lang kookproses en van vesels, 
‘en mag nie uitermate bitter wees nie. 

(3) Die spesifikasies vir die onderskeie grade ingemaak- 
fe pomelo’s is soos volg: — 

Stan- 
Keur- : 

" daard- 
. graad, graad. 

(a) Minimum substansgewig:.«......--e ees 2. 16 16 

()) Minimum “Brix..... 0. cece eee eee eae . 20 18
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© Kleur: - . : ! 
: Choice Grade. —The units shall be of a good colour; 

at least 75 per cent according to number of the units in any 
- container shall be uniform in colour and deviations frona 

the general colour shall not: be conspicuous. : 
Standard Grade.—The units shal be of a fairly good colour : 

throughout. 

(d) Defects: 
Choice Grade.—Not less ‘than. 90 per cent of the drained 

weight shall consist of whole units. 
Standard Grade.—Not less: thaw 80 per cent of the drained : 

weight. shall consist of whole units: 

Provided that’ in the case of both grades a unit shall be | 
deemed to be whole if it has retained at least 75 per’ cent of its 
original shape.. : - 

GRAPEFRUIT SEGMENTS. - 

22. (1) There shall be three. grades of canned grapefruit : 
segments, namely Faney | Grade, Choice Grade and ; 

Standard Grade. 

(2). The general specifications for all three gerade shall | 
be as follows: — 

(a) Only sound,. mature grapefruit: shall. be ‘used for 
preparing grapefruit segments. which shall be’ canned” 
only as separate peeled portions with. the carpellary 
membranes removed.’ 

(6) All grapefruit segments shalt be practically free from’ 
developed seeds. 

(c) Only grapefruit segments derived front grapefruit 
of similar varietal characteristics shall be: packed in | 

the same container. 

(d)} The segments shall: be reasonably uniform in size 
and: of normal slape. 

(e) Canned. grapefruit. shall be free from off-flavours 
due to over-processing and from excessive rag and 
similar defects. 

_ 3) The specifications for-the various gies st vrape 

fruit Segments shalt be as follows-=- " ~ 

  

Fainey Choive ‘Sian, 
Grade. , Grade. Grade. 

(a) Minimum drained weight... 15 15:- ° 15 - 
(6) Minimum average. ingoing weight... 194 194 194~ 
(c) Minimam ingoing weight. caw 19. 19 19 
(d) Minimum °Brix........6.....006- 26: BD “TE 

_ (e) Defects: 

Fancy Grade. _Not Jess than 80 per cent of the drained- 
weight shall consist of whole grapefruit segments. 

Choice Grade.—Not. less tham 60 per cént. of the drained 
-weight shall consist of whole grapefruit. segments. 

Standard Grade.—Not less than 40 per cent of the drained 
weight shall consist, of whole grapefruit segments: 
Provided. that in the case of all three grades 2 segment shall 

be deemed to be whole if it has retained. at least 75-per cent of 
its original: shape.. . / 

~ &f) Colour: 

Fancy Grade.—The units in any. container shall be! of a | 
very good and uniform colour. 

Choice Grade.—The units: in any ‘container . shall be- of a 
fairly good colour throughout. 

Standard Grade.—The units ini-any container stralt be ofa 
reasonable. colout’ throughout. 

Guavas. 

23. wo There shall be three grades of canned guavas, -. 
namely Fancy Grade, Choice Grade and Standard Grade. 

- (2), The. general specifications for all three grades shall 
be as follows: — 

-(a} Guavas: shall be canned only as wiles halves or 
_ seeded. portions. 

(6) Only guavas of similar varietal characteristics shall 
be packed im the same. container; marked 

- differences in colour shall be deemed to be a 
varietal " difference. 

(c) All guavas shall be. cleanly and, neatly pected, and. 
in the case of Fancy Grade the halves shall be 
untrimmed; where. trimming; is done in the case of | 
Choice Grade and Standard Grade the units shall | 
be so trimmed as ; not to lose their normat shape:   
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" €c} Color: 

Keurgraad. —Die eenhede moet ir gocie ¢ kleur hé; minsterts 
75 persent volgens getal van die eenhede in enige houer 
‘met “ir eerivormige kleur hé en afwykings van die algemene 
klewr mag nie opvallend wees nie. 

Standaardgraad—Die eenhede moet deurgaans van "n 
taamlike -goeie kleur wees.. . . 

(d) Gebreke: 

Keurgraad: _—Minstens 90 persent van die substansgewig 
moet: uit heel eenhede bestaan. ~—- 

Standaardgraad.—Minstens 80: persent van die substans- 
' gewig moet uit heel eenhede bestaan: 

Met dien verstande-dat in: die geval van albef grade, word ’n 
- eenheid wat minstens 75 persent van sy oorspronklike vorm 
behouw het geag heel te. wees. 

PoMELOHUISIES. 

22. (ly Daar is drie grade ingemaakte pomelohuisies, 
, naamlik Puikgraad, Keurgraad ‘en Standaardgraad. 

(2). Die algemene ‘spesifikasies vir al drie grade i is SOOs 
-volg:— 

(ay Slegs. gesonde, volwasse -pomelo’s mag gebruik word 
vir die bereiding van pomelohuisies wat slegs inge- 

' maak mag word-as afsondertike afgeskilde dele 
waarvan die hwisievliese verwyder is. 

(b) Alle pomelohwisies moet. feithike sonder ontwikkelde 
; pitte wees. : 

(c) Slegs pomelohuisies. afkomstig van. pomelo’s met 
dergelike. variéteitseienskappe mag in dieselfde 
houer verpak word. 

(a) Die huisies moet ’n redetike eetivormige grootte en 
“+ .normale vorm hé. 

(e} Ingemaakte pomelohuisies ‘moet wry wees van wan- 
_ smake veroorsaak deur ’n te lang kookproses, en 
van te veel. vesels en dergelike gebreke, 

“Gy Die spesifikasies’ vit die. ondesskeie grade pomelo- 
hmisies i is soos volg:—— 

. j * Stan- Puik- . Keur- ~ a .  daard- 
. graadk, graad. graad. 

- (a) Minimum substansgewig... ee ©) 15 15 
’ (6b) Minimum gemiddelde i inpakgewig. 194 194 - 194 

. c) Minimum inpakgewig...00..... «19 19 «19 
(d) Minimum Brix. co... 06.0084 eee «620 i ~—s«8 
(e) Gebreke: . _ 

Puikgraad. -—Minstens -80 persent. van. die substansgewig 
moet uit heel pomefohuisies bestaan. — . 

Keurgraad.—Minstens 60 persent van die substansgewig 
moet uit heel pomelohuisies bestaan. 

Standaardgraad. —Minstens 40 persent van die substans- 
_ gewig nioet uit heel pomelohuisies bestaan: 

Met dien verstande dat in die geval van al drie grade, word 
“r huisie wat minstens 75° persent van sy oorspronklike vorm 
below het geag ‘heel te wees. 

~ (&) Kieur: . 

: “Puikgraad, —Die ‘eenhede in enige houer: moet °n baie 
/ _goeie en.eenvormige kleur hé. . ~ 

Keurgraad—Die eenhede: in enige. houer moet deurgaans 
a taamlike goeie kleur hé. 

Standaardgraad. ~-Die eerihede in enige houer moet deur- 
: gaans “n redelike goeie kieur he . 

— KOEJAWEES, 

23. (1} Daar is drie grade ingemaakte kocjawels, naam- 
lik Putkeraad, Keurgraad en Standaardgraad. . , 

(2} Die algemene spesifikasies vir. al ‘drie grade is soos | 
volg :——. 

(a). Kociawels mag slegs as heles,. helftes of ontpitte 
gedeeltes ingemaak word. — 

(Bb) Slegs. koejawels met dergelike varitteitseienskappe 
mag in dieselfde houer verpak word; opvaltende 
verskille in Kleur word Beas ‘n ~vatiéteitsverskil te 
wees.. 

() Al die koejawels moet skoon en netiies afgeskil wees 
en in die geval van. Puikgraad mag die helftes nie 
afgewerk wees nie;-waar afwerking in die geval 
vart Keurgraad er Standaardgraad. geskied, moet die 
-eenthiede so afgewerk word dat hulle nie huk normate 
vorm verloor nie. 

‘45
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(3) The specifications for the various grades of. canned 

guavas shall be as follows: ~— 
. Sian- . I Fancy  Cheice dard 

Grade. - Grade. Grade. 

(a) Maximum count— . 

Wholesy... 2... ccece serene ees 12 29 °° «25 
Halves... ... ce cece ee eee wees 20 49 50 

(6) Minimum drained weight......... 16 16 16 

(c) Minimum average ingoing weight.. 18 18 18 

(d) Minimum ingoing weight......... _ 47 17 17 

(e) Minimum °Brix......... +0. esses 18 18 18 

(f) Minimum percentage of outer, fles 

of fruit by weight— : 

if hand peeled....... veeeee wee ST 52 —_ 

if lye peeled... 6... 6. eee ee eee 60 55 —_— 

(g) Uniformity of size: , , 

- Fancy Grade—In. any, container the weight of the four 

largest units shall not be more than one and a half times the 

weight of the four smallest units. 
Choice Grade.—In any container the weight of. the six 

largest units shall not be more than one and a half times the 

‘weight of the six smallest units. St 

Standard Grade.—In any container the weight of the ten 

largest units shall not be more than one and-a half times the 

weight of the ten smallest units. * 

(A) Colour and texture: / : : 

Fancy Grade —The units in any” container shall be at 

least 75 per cent according to number uniformly pink in 

colour, and shal! be of good edible texture. 

Choice Grade-—TVhe units in any container: shall be of a 

general uniform colour and of -reasonably good texture. 

Standard Grade-—The units in any container shall be of a 

fairly uniform colour and fairly good texture. 

(i) Crushing: . : 

*  Faney Grade-—In any container not more than two of the 

units may be broken or damaged ‘by crushing. 

Choice Grade-—In any container not more than three of } 

the units may be damaged by crushing. os 

Standard Grade.—In any container not more than five of 

the units may be damaged by crushing. 

(j) Defects: : 

Fancy Grade—In any container, not more than 10 per cent 

“according to number of the units may show defects. 

Choice Grade~-In any container not more than 20 per 

cent according to number of the units may show defects: 

Standard Grade.—In any container not more than 30 per 

cent according to number of the units may show defects. 

~~ MANGO. ° 

-24. (1). There, shall be two grades of canned mango, 

namely Fancy Grade and Choice Grade. 

(2) The general specifications ‘for both grades shall be 

as follows :— o 

(a) Canned. mango shall be prepared from sound, 

well-coloured, mature mangoes which have been | 

peeled and the flesh sliced from the stone; it shall 

’ be free from stems, skins and other defects.” 

(b) Raggedness, lack of uniformity of ripeness: and 

marked differences in shape shall be deemed to be 

defects. 

(3) The specifications for ‘the various grades of canned. 

mango shall be as follows :— 

(a) Minimum drained weight.—The minimum ‘drained 

weight shall be 16 ounces for both grades.. 

(b) Minimum °Brix—tn Fancy Grade the minimum 

‘ eut-out syrup shall--be 20°Brix and in Choice 

_° Grade it shall ‘be 18° Brix. oo an 

(c) Colour—The units shall be of a. good colour in 

the case of. Fancy Grade; at least .75 per. cent 

according to number of the units in any container 

shail ‘be: uniform in colour and deviations from 

the -general colour shall not be conspicuous; in 

the case of Choice Grade the units shall be of a 

fairly good colour throughout. 
(d) Defects—According to number not-more than 10: 

per cent of the units in the case of Fancy Grade 

and not more than 20 per cent of the units in the | ° 

case of Choice Grade may show minor defects. 

_ ORANGE SEGMENTS. 

25. (1) There. shall be three grades ‘of canned. orange 

segments. namely .Fancy*:Grade,: Choice Grade and 

Standard Grade. Dou A SN a ae 

16 
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(3) Die spesifikasies vir die onderskeie grade ingemaak- 

te koejawels is soos volg :— 
ot Stan- 

ee geaad, tard: . me praad, 
(2) Maksimum telling— 

heles. eee eee eens {2 - 20 25 
helftes... 0... eee eee seen eee 20 40. 50 

(6) Minimum substansgewig.......... 16 16 16 

(c) Minimum gemiddeide inpakgewig.. . 18 i8 - 18 

(d) Minimum inpakgewig........... . «AT 17 17 

(e) Minimum °Brix......... ccc eee 18 18 18 
({) Minimum persentasie buitevleis van 

vrug volgens gewig— : 

indien met die hand geskil..... 37 52 — 
iridien met. loog geskil......... 60 55 — 

(g) Eenvormigheid van grootte: . 

Puikgraad—In enige houer mag die gewig van die vier 

grootste eenhede nie groter wees as een en ’n half maal die 

gewig van die vier kleinste eenhede nie. . 
- Keurgraad—to enige houer mag die -gewig van die ses 

grootste eenhede nie groter wees as een en ’n ‘half maal die 

gewig van die ses kleinste eenhede nie. a 

’ Standaardgraad.—In enige houer mag die gewig van die ~ 

tien grootste eenhede nie groter wees as een en ’n half maai 

die gewig van die tien kleinste eenhede nie. 

(fh) Kleur en tekstuur:- . . 

Puikgraad—=Die eenhede in enige houer moet minstens 

75 persent volgens getal eenvormig pienk van kleur wees en 

moet van goeie ectbare tekstuur wees. — 

Keurgraad.—Die eenhede in -enige houer moet van ’n 

algemene eenvormige Kleur en redelike goeie tekstuur wees. 

. Standaardgraad.—Die eenhede in enige houer moet van 

‘’n taamlike eenvormige kleur en ’n aamlike goeie. tekstuur 
wees, : ‘ 

(i) Papdrukking: 

Puikgraad.—tin enige houer kan hoogstens twee van die 

éenhede gebreek of beskadig wees weens papdrukking. 

. Kéurgraad.—in enige houer kan hoogstens drie van die 

eenhede gebreek of beskadig wees weens papdrukking. 

Standaardgraad.—In enige houer kan hoogstens vyf van 

die eenhéde beskadig wees. weens papdrukking.. 

(Gj) Gebreke: - . 

Puikgraad.—In enige houér kan- hoogstens 10 persent 

volgens ‘getal:van die eenhede gebréke toon. - 

Keurgraad.—In enige houer kan -hoogstens 20 persent 

volgens getal van die eenhede gebreke toon. ft 

. Standaardgraad.——In enige houer kan hoogstens 30 persent 

volgens getal van’die eenhede gebreke toon. 

. MANGO’S. 

24. (1) Daar is twee grade ingemaakte mango’s’naamlik 
Puikgraad en Keurgraad. 

(2) Die-algemene spesifikasies vir albei grade is. soos 

volg:— - 

(a) Ingemaakte mango’s moet berei word van gesonde, 

goed verkleurde, volwasse mango’s wat afgeskil is 
en waarvan die vieis in skywe van die pit afgesny 

is; dit moet sonder stingels, skille en ander gebreke 
wees. 

’ (b) Veselagtigheid, gebrek aan eenvormige rypheid en 

opvallende verskille in die vorm word geag gebreke 

te wees. ; 

(3) Die spesifikasies vir die onderskeie grade inge- 

maakte mango’s is soos volg:— —~ SO 

(a). Minimum substansgewig—Die minimum substans- 

- gewig is 16 onse vir albei grade. 
(b) Minimum °Brix——In die geval van Puikgraad moet 

die uitgeskeie stroop’n minimum van 20 °Brix hé 
en in die geval van Keurgraad 18 °Brix. 

(c) Kleur—Die eenhede in die geval van Puikgraad 

moet ’n gocie Kleur hé; minstens 75 persent volgens 

getal van die eenhede in enige houer moet ‘n een- 
vormige kleur hé en afwykings van die algemene 

kleur mag nie opvallend wees nie; die eenhede in 

die geval van Keurgraad moet deurgaans ’n taam- 

like goeie kleur hé. oe 
(ad) Gebreke—Volgens getal' kan die eenhede hoog- 

stens 10 persent in die geval van Puikgraad en 

hoogstens 20 persent in die geval van -Keurgraad 

geringe gebreke toon. 

  

_LEMOENHUISIES.. oo 

_ 25, (1), Daar - is. drie grade ingemaakte lemoenhuisies, 

naamlik Puikgraad, Keurgraad en Standaardgraad. _
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(Q) The general specifications for. all three grades shall 
be as follows :— 

(@ Only sound, mature oranges shall be used for pre- 
_ paring orange segments which shall be canned only 

as separate peeled portions of which the carpellary | 
membranes have been removed. 

(b) The segments shail be reasonably uniform in size. 
and. of normal shape. 

(c) Canned orange segments shall be free from off- 
flavours due to over-processing and from excessive’ 
‘rag and similar. defects. 

(3) The specifications for the various ; arddes of canned 
orange segments shali be as follows:— 

Fancy Choice Sian 
Grade. .. Graile. Grade. . 

(a) Maximum count.....:..... seeeee 30° 0 — 
(6) Minimum drained weight........ 15 15 15 

(c) Minimum °Brix...... -_ bere tenees 20 18 18 

  

(d) Defects: ; 

. Fancy Grade. —Not less than 70 per. cent of” the drained 
weight shall consist of who.e segments. 

Choice Grade-—Not less than 50 per cent of. the drained 
weight. shail consist of whole segments. . 

Standard Grade.—Not less than 40 per cent. of the drained 
weight shall consist of.whole segments: 

Provided that in the case of all three grades a segment shall 
be deemed to be whole if it has retained at least 75- per cent of 
its original | ‘shape. oe 

ORANGE IN Syrup. - 

26.-(1) There shall be one grade of canned orange in| 
syrup namely Standard Grade. 

(2) The’ specifications for Standard Grade shall be as 5 | 
follows : —~ 

(a) Canned orange in syrup shall be. prepared from 
properly mature oranges which have been peeled 
and of which the outer membrane, 
developed-seeds:have been removed. 

(5) Peeled ‘canned - oranges of which ~the -carpellary 
~  “" membranes have not. been removed: shall not be | | 

labelled“ leraoenhuisies ” or “ orange segments ” 
- but shall be- labelled “ lemoen ” -or " oranges ” 
“Jemoen in stroop” of “orange in syrup”. . 

(c) Only oranges of similar varietal characteristics shall 
be packed i in the same container. 

(a) The units shall be reasonably uniform in’ size and 
of normal shape. 

- (e) Canned orange in. syrup shall be free from - off- 
flavours due to over-processing and from rag and 
shall not be excessively bitter. 

_(f)} The minimum drained weight shall be 16 ounces. 
(2) The minimum °Brix shail be 18... | 
(h) Colour—The: units shall be of a fairly good colour 

~ "throughout. © 
(i) Defects—Not less than 80 per cent of the drained 

weight shall consist of whole units. 

‘ORANGE SLICES. 

27.1) There shall be two: grades, of canned orange 
slices, namely Choice Grade and Standard Grade.’ 

follows :— 

. (® Canned orange slices shall be ‘prepared only from 
: pecied oranges. of which the developed seeds have 

been removed. 

core and | 

, or } 

(by The slices shall be ‘reasonably uniform in thickness 
. and of normal shape. 

.(c) Canned: orange slices. shall be free from off- flavours 
due to over-processing and from excessive rag and ; 
similar defects. 

' (a) Choice Grade canned | orange slices ‘shall only be' 
prepared from Navel oranges only: 

' (3) The specifications for the various grades: of ‘cannéd | - 
orange slices shall be as s follows: —_ > 

(a) Slices: : 

Choice Grade-—The slices shall be uniform in size 
and thickness and shall be not more than ? inch thick; | 

Slices shall not include tops and tails. 
“Stendard Gradé-—The- slices: shall ‘be reasonably | 

- uniform in size and thickness.   

(2) Die. algemene spesifikasies vir al drie grade i is soos 
volg: — 

{a} Slegs gesonde, volwasse lemoene mag sebruik word 
vir die bereiding van lemcoenhuisies wat slegs inge- 

ad maak mag word as .afsonderlike geskilde eenhede 
waarvan die huisiesvliese verwyder is. 

(b) Die huisies moet ’n redelike eenvormige grootte | en 
- normale vorm hé. 

{c) Ingemaakte lemoenhnisies. moet vry wees van wan- 
smake veroorsaak deur ’n te lang kookproses en. 
van te veel vesels en dergelike gebreke. 

Q) Die spesifikasies vir die onderskeie grade inge- 
maakte lemoenhuisies is soos volg: — 

Puik- — Keur- plan 
oe . . ' graad. graad. graad. 

(a) Maksimum telling... .... seen eeee 30-00 — 
(6) Minimum substansgewig....-..... 15. 15. 15 
(c) Minimum BER wcoereestererees 20 18 18 
(d) Gebreke: 

Puikgraad. —Minstens 70 persent van die stuibstansgewig 
moet uit heel huisies bestaan. 

Keurgraad.—Minstens 50 persent van die substansgewig 
.. moet uit heel huisies bestaan. 

Standaardgraad.—Minstens 40 persent van die substans- 
gewig moet uit heel huisies bestaan: 

Met dien verstande dat in die gevai van al drie grade i in huisie . 
wat minstens 75 persent van sy corspronktlike vorm behou het, 
geag word heel te wees. 

ne. LEMOEN IN STROOP. 

26. (1) Daar is een graad ingemaakte Jemoen i in stroop, 
naamlik Standaardgraad. 

(2) Die spesifikasies’ vir Standaardgraad i is soos volg:— 

‘(a) Ingemaakte lemoen in stroop moet berei’ word van 
behoorlik volwasse lemoene’ wat afgeskil is en 
waarvan die buitevlies, kern en ontwikkelde pitte 
verwyder is.’ 

(b) Afceskilde ingemaakte lemoen waarvan die ‘huisie- 
vliese nie yerwydet is -nie, mag me as ,, lemoen- 

' huisies ”. of ,,orange segments ” -geétiketteer word- 
“hie, maar moet as ,,lemoen” of ,, orange” of 
»lemoen in stroop” of ,, orange, in syrup ” geéti- 
‘ketteer word. 

{c) Slegs' lemoene met ‘dergelike variéteitseienskappe 
mag in dieselfde houer verpak word. 

“(d) Die eerihede moet ’n redelike eenvormige grootte en 
normale vorm hé. 

_(e) Ingemaakte Jemoen in stroop moet .vry wees van 
wansmake veroorsaak deur ’n te lang kookproses 
en van vesel en mag nie uitermate bitter wees nie. 

(f) Die minimum substansgewig is 16 onse. i 
(g): Die minimum °Brix is 18. 
(A) Kleur.—Die eenhede - moet deurgaans ‘n taam- 

‘Jike goeie kleur hé. . ~ . \ 
(i). Gebreke. —Minstens 80 perient van die substans- 

 gewig. moet uit héel eénhede bestaan. 

LEMOENSKYWE. 

27, (1) Daar is twee grade ingemaakte lemoenskywe, 
| naamlik Keurgraad en Standaardgraad. 

(2) The general Specifications for, both grades shall be as” (2) Die. algemene spesifikasies vir. albei, grade. ‘is ‘soos 
volg :— 

(a). Ingemaakte lemoenskywe mag -slegs ‘berei word van: 
geskilde lemoene waarvan die ontwikkelde pitte 

. verwyder is. 
(6) Die skywe moet ’n redelike eenvormige dikte en 

‘normale vorm hé. 
(c) Ingemaakte lemoenskywe moet vry wees van wan- 

smake veroorsaak deur ’n te lang kookproses, en 
_ van te veel vesel en dergelike gebreke. 

(d) Keurgraad ingemaakte lemoenskywe mag slegs van 
anaweilemoene berei word. 

(3) Die spesifikasies vir die onderskeie grade ingemaakte 
lemoenskywe is soos volg:— 

@ Skywe:— 

Keurgraad.—Die skywe moet van ’n eenvormige 
_ grootte en dikte wees, en mag hoogstens } duim dik 
"wees; die entskywe mag nie ingesluit word nie. 

tox Standaardgraad. —Die skyweé moet van ’n tedelike 
7 eenvormige grootte en dikte wees. 
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: Stan- 

: ’ Grade. 
(6) Minimum drained weight.......0........ 16 16 

(c) Minimum CBrix.... 0... eee tee e eee ene 20 18 

(d) Defects: . / 

Choice Grade.—Not Tess than 90' per cent of the drained 

' weight shall consist of whole units. , . 

Standard Grade—Not less than 80 per cent of the drained 

weight shall. consist of whole units. 

’ PAWPAW. | 

28. (1) There shall be two grades of canned pawpaw, 

namely Fancy Grade and Choice Grade. . 

(2) The general specifications for both grades shall be 

- as follows :—~ 

(a) Canned pawpaw shall be prepared fromr sound, well 

coloured; mature pawpaws and shall be free from 

skin, seeds and other defects. 

(b) (i) Pawpaw shall be canned only in the form of 
slices, chunks or dice; 

_ (i) dice shall be cleanly cut and shall be more 

or less. cube-shaped. oe 

(c) Only pawpaws of similar varietal characteristics shall 
be packed in the same container. 

(3) The specifications for the various grades of canned 
pawpaw shall be as follows :— 

(a) In the case of Fancy Grade not ‘more than three 

units and in the case of Choice Grade not more | 

than five units in any container may show 
mushiness, - 

Fancy - Choice 
< : : Grade. Grade. 

(b) Minimum drained weight....... Lu eecereeee 17 17, 
(c) Minimum CBriX..... 6. cece cece ee eee renee 20° “18 

. (d) Colour: : 

Fancy Grade. —The colour shall be good and uniform. 

Choice Grade—The colour shall be fairly good and 
reasonably uniform. — , . 

PEACHES: FREESTONE. 

29. (1) (a) Canned freestone peaches shall be- packed 
only as halves, quarters, slices or, irregular pieces. 

(b) There shall be three grades of canned freestone 

peaches, packed as halves, quarters or slices. namely Fancy 
Grade, Choice Grade and Standard Grade, and one grade 

packed as irregular pieces, namely Standard Grade. 

(2) The general specifications for all the 
be as follows: — 

(a) Only peaches of similar varietal characteristics 
shall be packed in the same container. 

(b) All halves shall be of normal shape and in the case 
of Fancy Grade the halves shall be untrimmed; 
where trimming is done in the case of Choice 
Grade and Standard Grade the units shall be so 
trimmed as not to lose their normal shape. 

grades shall. 

(c) In all cases the peaches shall be neatly and cleanly: 
peeled. 

(3) The specifications for the various grades of canned 
freestone peaches packed as halves and quarters shall be 
as follows.:— 

  

    

Fancy Choice Stan, 
Grade. Grade. Grade. 

14 22 32. 
QUATETS... cece ee eee . 30 50 55 

(6) Minimum count (halves)......... 6 _ —_— 
(c) Minimum count. (ialves) for 1 Ib. 

containers, unless the count is —- 
specified on the container.......... ) — — 

(@) Minimum drained weight.......... 16. 16 16 
(e) Minimum average ingoing weight 

for lye peeled peaches........... 18 18 
(f) Minimum ingoing weight for lye _ 

— pesled peaches... 0. el asceceeeee 17 17 
(g) Minimum average ingoing weight . . 

for hand peeled peaches........... ° 19 19° 19 
(4) Minimunt ingoing weight for hand 

peeled Peaches. 2. cn ccsoeeeeneree 8. 18 18 
(2) Minimum °BYix. wecwas as ce necene 20: 20; 18 

18 

Stan- 
| Keur,  daard- 

; graaa.  graad. 
(b) Minimum substansgewig....... 0.00 ee eee 16 — 16 

(co) Minimum “Brix... cece eee een ees 20 18 
(dy Gebreke: 

Keurgraad,—Minstens 90 persent van die substansgewig 
_ moet uit heel eenhede bestaan. : 

Standaardgraad.—Minstens 80 persent van die substans- 
gewig moet uit heel eenhede bestaan. 

PAPAJAS. | 

28. (1) Daar is twee grade ingemaakte papajas, naamlik 
Puikgraad en Keurgraad. 

(2) Die algemene spesifikasies vir albei grade is soos 
volg :— 

(a) Ingemaakte papaja moet berei word van gesonde, 
goedverkleurde, volwasse papajas en moet sonder 
skille, pitte en ander gebreke wees. 

(i) Papaja mag slegs ingemaak word in die vorm 
van skywe, stukke of dobdbelsteentijies; 

(ii) die dobbelsteentjies moet netjies gesny en min 
of meer kubusvormig wees. 

(c) Slegs papajas met dergelike varitteitseienskappe 
mag in dieselfdz houer verpak word. 

2) 

(3), Die spesifikasies: vir die onderskeie grade ingemaakte - 
papajas is soos volg :— 

(a) In die geval van Puikgraad kan hoogstens drie. een- 
hede en in die geval van Keurgraad kan hoogstens 
vyf eenhede in enige houer papperig wees. 

Puik- ~ Keur- 
: . graad. graad. 

(6) Minimuny substansgewig........ceeceenene 17 17 
(ce) Miningum °Brix..... 2... 6. ee seeecccsaees 20, 18 

’ (d) Kleur: ‘ , 

Puikgraad.—Die kleur moet goed en eenvormig wees. 
_ Keurgraad—Die kleur moet taamlik goed en redelik 
eenvormig wees. 

PERSKES : Lospir. 

29. (1) @ Ingemaakte lospitperskes mag slegs verpak ° 
word as helftes, kwarte, skywe of onewe stukke. 

(b) Daar is drie grade ingemaakte lospitperskes wat ver- 
pak word as helftes, kwarte of skywe, naamlik Puikgraad, 

| Keurgraad en Standaardgraad, en. een graad wat verpak 
word as onewe stukke, naamlik Standaardgraad. 

(2). Die algemene spesifikasics vir al die grade is soos 
volg :— co 

(a) Slegs perskes met dergelike variéteitseienskappe mag 
in dieselfide houer verpak word. 

(by Alle helftes moet ’n normale vorm hé en in die geval 
van Puikgraad mag die helftes nie afgewerk wees 
nie; waar afwerking in die geval van Keurgraad en 
Standaardgraad geskied, moet die eenhede so 
afgewerk word dat hulle nie hul normale vorm © 
verloor nie. _ 

(c) In alle gevalle moet die perskes netjies en skoon 
afgeskil wees. 

(3) Die spesifikasies vir die onderskeie grade ingemaakte 
lospitperskes verpak as helftes en kwarte is soos volg:— 

. > Stan- Puik- — Keur- 
daard- 

/ graad.  graad. graad. 

(a) Maksimum telling— 

helftes....... 2c. cece ew eee eeeee 14 22 32 
Kwarte.. 00... cece eee eee 30 30 35 

(6) Minimum telling (helftes)......... 6 — — 
(c) Minimum telling (helftes) vir 1 Ib. 

houers tensy die telling op die houer . 
aangedui word. ......seeueaee 5 _ — 

(dy Minimum. substansgewig.......... - 16 16. 16 
(e) Minimum gemiddelde inpakgewig 

vir looggeskilde perskes......... .. 18 18 18 
(f) Minimum inpakgewig vir loogge- 

skilde: perskes......... Lee aenee eee IT 17 17 
(g) Minimum gemiddelde inpakgewig / ; 

vir handgeskilde perskes.......:... 19 19 19 
(4)-Minimum inpakgewig vir bandge- 

geskilde: persKes......0..ccceeee. 28 18 i8 
20 20 18   (2) Minimum “Brix... 0. ceaneg acne ee
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(/) Uniformity of Size: 
Fancy Grade—Tn any container the weight ‘of the four 

Jargest units shall be not-more than one and a half ‘times the 
weight of the four smallest units: 
Provided that there shall not be a variation of more thaa 

five halves per container in any package. . 
Choice Grade.—in any container the weight of the six 

largest units shall not be more than one and a half times the 
weight of the six smallest units. 

Standard Grade: Halves ——In any container the weight of 
the ten largest units shall not be more than twice the weight 
of the ten smallest units. 

Quarters.—In any container the weight” of the twenty 
largest units shall not be more than twice the weight of the 
twenty smallest units. 

(® Colour: 
Fancy Grade—The -units shali be of a good colour; at 

Jeast 75 per cent according to. numberof the units in any 
container shall be uniform in colour, and deviations from the 
_general colour shall not be conspicuous. 

Choice Grade. ~The units shall be of a fairly good colour 
throughout. 

Standard Grade. _The units shall be of a Feasonably good 
éolour throughout. 

Y Defects: 
, Fancy Grade—Not more than two of the units in any 

container may show defects. 

Choice Grade —Not more than four of the units in any 
container may show defects. 

Standard Grade—Not more than ten of the units in any 
‘eontainer may show defects. 

(m) Crushing: 
Fancy Grade.—In any container not more than two ‘units 

may be broken.or damaged by crushing.’ 

Choice Grade-—In' any container not more than ‘three 

units may be broken or damaged by crushing. 

‘Standard Grade.—In any container not more than five 
units may be broken or damaged by erushing. 

(4) The specifications for the various grades of canned 

freestone peaches packed as slices shall be as follows :— 

(a) Minimum size: — 
Fancy Grade—tIn any container at least 90 

per cent according to number of the slices shall 

not be Jess than 13 inches, measured from tip 
to tip, in length aid ail the* slices shall be 
reasonably uniform in thickness. 

Choice Grade-—In any container at least 80 
per cent according to number of the slices shall 
not be less than 14 inches, measured from tip 
to tip, in length and all the slices shall be 
reasonably uniform in thickness. 

Standard Grade-——In any container at-least 80 
per cent according to number of the slices shall 
hot be Jess than 1 inch, measured from tip to 
tip, in length and all the slices shall be Teason- r 
ably uniform in thickness: 

Provided that in the case of all three grades slices 
may be packed ungraded for size provided the 
containers concerned are marked accordingly. 

(b) The minimum drained weight shall be 16 ounces, - 
the minimum average ingoing weight shall be 18 
ounces and the minimum ingoing weight 17 
ounces for all three grades. 

(c) The minimum “Brix shall ‘be 20 for Fancy Grade 
and Choice Grade, and 18 for Standard Grade. - 

(d) Colour:— 

Fancy Grade. —The units shall be of a good 
colour; at least 75 per cent according to the 
number of the units in’ any container shall be 
‘uniform’ in colour, and deviations from the 
general colour shall not be conspicuous. 

Choice Grade.—The units shall be of a fairly 
good colour throughout. 

Standard Grade--The units shall be of a | 
good colour throughout. 

(e} Dejfects:— 
Fancy Grade-—Not more than 10 per cent by 

weight of units in any container may show 
_ defects. , 

Choice Grade.—Not more than 15 per cent by 
weight of the units im any container may show 
defects. 

| Standard Grade—Not more than 20 per cent : 
by weight of the units in any container may : 
show defects: 

(b) Die minimum substansgewig ‘is 

  

(/)) Eenvormigheid van grootte: 
Puikgraad.—tIn enige houer mag die gewig van die vier 

grootste eenhede hoogstens een en ’n half maal groter wees 
as die gewig van die vier kleinste eenhede: 

Met dien verstande dat-daar nie ’n groter speling as 5 helftés 
per houer in ’n besondere pak mag wees nie. 

Keurgraad—In_ enige houer maag die ‘gewig van die ses 
' grootste eenhede hoogstens een en-’n half maal groter wees 

as die gewig van die ses kleinste. eenhede. 
Standaardgraad: Helftes—In enige houer mag die gewig 

van die tien grootste eenhede hoogstens twee maal groter 
wees as die gewig van die tien kleinste cenhede. 

XKwarte.—In enige houer mag die gewig van die twintig 
.greotste eenhede hoogstens twee maal groter wees as die 
gewig van die twintig- kleinste eenhede. 

(k) Kleur: 

Puikgraad—Die eenhede moet °n goeie kleur he; minstens 
75 persent volgens getal van die eenhede in enige houer moet 
“n eenvormige kleur hé en afwykings van die algemene 
kleur mag nie opvallend wees nie. 

Keurgraad.—Die eenhede moet deurgaans ’n taamlike 
goeie kleur hé. 

Standaardgraad.—Die cenhede n moet deurgaans ’n redelike 
goeie kleur hé. 

() Gebreke: 

Puikgraad. —-Hoogstens twee van die eenhede in enige 
houer kan gebreke toon. 

Keurgraad.——Hoogstens vier van die eenhede i in enige houer 
‘kan gebreke toon. 

Standaardgraad—Hoogstens tien van die eenhede in enige 
houer kan gebreke toon. 

(an) Papdrukking: 

Puikgraad—In enige houer kan hoogstens twee van die 
eenhede gebreek of beskadig wees weens papdrukking, 

Keurgraad.—tin enige houer kan hoogstens drie van. die | 
eenhede gebreek -of beskadig wees weens papdrukking. 

Standaardgraad.—Ia enige hover kan hoogstens vyf van 
die eenhede gebreek of beskadig wees weens papdrukking, 

(4) Die spesifikasies vir die onderskeie grade ingemaakte 
lospitperskes verpak as skywe is soos volg :— 

(a) Minimum grootte:— 

Puikgraad—In enige houer moet minstens 90 
persent volgens getal van die skywe minstens 13 
duim, gemeet van punt tot punt, lank wees en al 
die skywe moet redelik eenvormig wees wat dikte 
betref. a 

Keurgraad.—In enige hover moet. minstens 80 
persent volgens getal van die skywe miinstens 14 
duim, gemeet van punt tot punt, lank wees en al 
die skywe moet tedelik eeavormig wees wat dikte 
betref. 

Standaardgraad. — Tn enige houer moet 
minstens 80 persent volgens getal van die skywe 
minstens 1 duim, gemeet van punt tot punt, lank 
wees en al. die skywe moet redelik eenvormig 
wees wat dikte betref: 

Met dien verstande dat skywe wat nie eenvormig is 
wat grootte betref nie, by al die genoemde grade 

._ ingesluit kan word mits die betrokke houers sodanig 
gemerk word. 

16. onse, die 
minimum gemiddelde inpakgewig 18 onse, en die 
minimum inpakgewig 17 onse vir al drie grade. 

‘(c) Die minimum °Brix is 20 vir Puikgraad en Keur- 
graad, en 18 vir Standaardgraad. 

(d) Kleur: — 

Puikgraad—-Die eenhede moet ’n ‘goeie kleur 
hé; minstens 75 persent volgens getal van die 
eenhede in enige houer moet “n eenvormige kleur 
hé en afwykings van die algemerie kleur mag nie 
opvaliend wees nie. 
Keurgraad—Die eenhede moet deurgaans ’n 

taamlike goeie kleur hé. , 
Standcarderaad.—Die eenhede moet deurgaans 

’n redelike goeie kleur hé. 

(e) Gebréke: — 
Puikgraad~Hoogstens 10 persent volgens 

gewig van die eeninede in enige hover kan gebreke 
toon. 

Keurgraad—Hoogstens 15  persent volgens 
gewig van die eenhede in enige houer kan gebreke 
toon. 
Standaard graad. —-Hoogstens 20 persent volgens 

gewig van die eenhede in enige houer kan gebreke 
toon: 

19
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Provided: that the said percentages shall include 

. slivers and slabs and that butt. calyx and suture 

“Slices shall not: be deemed to be defects, provided 

that they do not detract from the overall appear- 

ances of the contents. 

(5) The specification for Standard Grade freestone 

peaches packed as irregular pieces shall be as follows :— 

(a) Minimum drained weight: 16 ounces. 
(b) Minimum °Brix: 18. 
(c) Minimum average ingoing weight: 18 ounces. - 
(d) Minimum ingoing weight: 17 ounces. 

(e) Colour.—The units shall be of a reasonably good 

colour throughout. re 
(f) Defects—Not more than 30 pet cent according to 

number of the units in any container may show 

defects. , 

PEACHES: YELLOW CLINGSTONE. , 

30. (1) (a) Canned yellow clingstone peaches shall be 

packed only as wholes, halves, quarters, slices or irregular 

pieces. se 

(b) There shall be two grades of canned yellow cling- 
stone peaches packed as wholes, namely Choice Grade 

and Standard Grade, three grades packed as halves, 

quarters or slices, namely Fancy Grade, Choice Grade 

pieces, namely Standard Grade. 

as follows :— oe 

(a) Only peaches of. similar varietal characteristics 

shall be packed in the same container. _ 

(b) All the peaches shall be cleanly peeled. 

(c) All halves shall be of normal shape and in the case | 

of Fancy Grade the units shall be untrimmed; 

where trimming is done in the case of Choice Grade, | 

_ the units shall be so trimmed as not to losé their 

- normal shape, and where trimming is done in the 

case of Standard Grade, at least 80. per cent 

according to number of the trimmed units shall 
not have lost their normal shape. 

(d) All the slices shall be cleanly. cut. - 

(e) Portions of peach stone except pit extensions shall 

also be deemed to be defects. ; 

(3) The specifications for the various grades of canned 

clingstone peaches packed as wholes shall be.as follows: — 
. Stan- 

Grade (lard 
‘Grade. 

(a) Maximum count..... ese eneee Seca ve eeeene 20, --°~——20 

(b) Minimum drained weight.........<+ wiewee, 16° 16 

(c) Minimum. average ingoing weight......... 18. 18 

(d) Minimum ingoing weight..........s+eeee. 17 17 

(e) Minimum °Brix.........665 Lav ecteenaeaes 18 18 | 

(f) Uniformity of Size: 

: Choice Grade.—In any container the weight of the four 

largest units shall not be more than one and a half times the 

weight of the four smallest units. ] 

_ Standard Grade.—In any container the weight of the six 

largest units shall not be moré than twice the weight of the 

six smallest units. : . ‘ 

(2) Colour: . - 

Choice Grade.—The fruit shall be of a fairly good colour. 

throughout. 
Standard Grade.—The fruit shall be of a reasonably good. 

colour throughout. 

(A Defects: 

Choice Grade—Not more than six of the units in any | 
container may show defects. 

Standard Grade —Not more than eight of the units in any ~ 

container may show defects. - 

(4) The specifications for the various grades of canned 

clingstone peaches packed as halves shall be as follows :— 

a - Fancy Choice ‘Stan 
: . Grade. Grade. Grado, 

(a) Maximum count........6.65- wees 14 22 36 

(6) Minimum count..... esaveessecee 6 -_ —_— 

(c) Minimum count for 1 ib. containers , ‘ 

unless count is specified on label... . 5 me: — 

(d) Minimum drained. weight:..... 22. 164. 2.163 164... 

‘{e) Minimum average ingoiig weight... 17% 5 «174 

..(f) Minimum ingoing. weight......0.5 163 164 164 

“(g) Minimum [Brix..c.sssssececeee 20 °° 18 18 
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Met dien verstande dat genoemde persentasies 
’ flenterskywe en platskywe insluit en dat stingel- 

skywe, puntskywe en naatskywe nie as gebreke geag 
word nie'mits dit nie afbreuk doen aan die algemene 
voorkoms van die inhoud nie. 

(5) Die spesifikasies vir Standaardgraad vir lospitperskes 
wat as onewe stukke verpak word is soos volg: — 

(a) Minimum substansgewig: 16 onse. 
(b) Minimum ° Brix: 18. 
(c) Minimum gemiddelde inpakgewig: 18 onse. 
(d) Minimum inpakgewig: 17 onse. . 
(e) Kleur—Die eenhede moet deurgaans ’n redelike 

goeie kleur hé.” 
(f) Gebreke.—Hoogstens 30 persent volgens getal van- 

die eenhede in enige houer kan gebreke toon. 

‘PERSKES: GEELTAAIPIT. 

30. (1) (a) Ingemaakte geeltaaipitperskes mag slegs 
verpak word ‘as heles, helftes, kwarte, skywe of onewe 
stukke. " 
_(b) Daar is twee grade ingemaakte geeltaaipitperskes 

wat verpak word as heles, naamlik Keurgraad en Stan- 
daardgraad, drie grade wat verpak word as helftes, kwarte 
of skywe naamlik Puikgraad, Keurgraad en Standaard- 
graad, en een graad wat verpak word as onewe stukke 

and Standard Grade, and one grade packed as irregular . naamlik Standaardgraad. (2) Die’ algemene spesifikasies vir al die grade is soos 
_ | volg: — oe 

(2) The general specifications for all the grades shall be S (a) Slegs perskes met dergelike variéteitseienskappe mag 
in dieselfde houer verpak word. 

(b) Al die perskes moet netjies afgeskil word. 
(c) Alle helftes moet ’n normale vorm hé en in die 

- ~~ geval van Puikgraad mag die eenhede nie afgewerk 
wees nie; waar afwerking-in die geval van Keur- 
graad geskied, moet die eenhede so afgewerk word 
dat hulle nie hul normale vorm verloor nie en waar 
afwerking in die geval van Staridaardgraad geskied, 
moet minstens 80 persent volgens getal van die. 
afgewerkte eenhede nie hul normale vorm verloor 
het nie. : 

@ Al die skywe moet netjies gesny wees. . 

(e) Dele van die perskepit behalwe pitverlengings word 
ook geag gebreke te wees. 

(3) Die spesifikasies vir die onderskeie grade ingemaakte 
taaipitperskes wat as heles verpak word is soos volg: — 

Stan 
Keur- 
graad daard- 

. graad. 
(a) Maksimum telling....... Lace eee cee teeoes 20 20 
(b) Minimum substansgéwig.........-..eee006 16 16 
(c) Minimum, gemiddelde inpakgewig......... 18 18 

_(d) Minimum inpakgewig...........sesereeee 17. -—O17 
(e) Minimum ‘Brix............... ba eeeeeeee 18 —s«18 
(f) Eenvormigheid van grootte: 

Keurgraad—In enige houer mag die gewig van die vier 
grootste eenhede hoogstens een en ’n half maal groter wees 
as die gewig van die vier kleinste eenhede. 

Standaardgraad—tin enige houer.mag die gewig van die 
ses grootste eenhede hoogstens twee maal groter wees as die 
‘gewig van die ses kleinste eenhede. — 

(g) Kleur: : . / : 
Keurgraad.—Die vrugte moet deurgaans:’n taamlike goeie 

kleur hé. . : . 
Standaardgraad.—Die vrugte moet deurgaans ’n redelike 

goeie kleur hé. : 

(h) Gebreke: ; 
Keirgraad.—Hoogstens ses van die eenhede in enige houer 

kan gebreke toon. : ‘ 
Standaardgraad.—Hoogstens agt van die eenhede in enige 

houer kan gebreke toon. ue 

(4) Die spesifikasies vir die onderskeie grade ingemaakte 
taaipitperskes wat as helftes verpak word, is soos volg: — 

, : . Puik- Stan- Keur- - 
daara- graad. - graad. graad. 

(a) Maksimum telling.......... sees 140 22 36 
(b) Minimum telling. .........0..-0 6 — —_ 

‘(c) Minimum telling vir 1 Ib. houers 
tensy die‘telling op die etiket aange- _ 

‘ dui word.......... Caeneeeeeenee 5S ee — 

_. (d) Minimum, substansiegewig........ 162. 164 164 
(e) Minimum: gemiddelde inpakgewig... 17 W- 1% | 

(f) Minimum ‘inpakgewig...v......-5 164 © 163 ‘164 
ve ccelecevercs: 205° 1" . 48
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O Uniformity of Size: - . 

Fancy Grade—In any container the weight of the four 
largest units shall not be more than one and a half times 
the weight of the four smallest units: , 

Provided that there shall not be a variation of more than 
five halves per container in any one. package. 

Choice Grade—In any container the weight of the six | 
largest units shall not -be more than one and a half times the } 
weight of the six smallest units. 

Standard Grade.—In any container the weight of the ten 
- Jargest units shall not be more than twice the weight of the 
ten smallest units.. . 

(@) Colour: . 

Fancy Grade.—The units shall be of a good colour and 
shall show no red coloration round-the pip; at least 75 per 
‘cent according to number of the units in any container shall 

~ be uniform in colour, and any deviations from the general 
. colour shall not be conspicuous. 

Choice Grade-—The units shail be of a fairly good colour + 
throughout... 

Standard Grade.—The. units shall ‘be ofa reasonably good 
colour throughout. 

4 ) Defects: 
_.. Fancy. Grade——Not more than three of the units in any | 
container may show defects. 

‘ Choice Grade-——Not more than 20 per. cent according to | 
number: of the units in-any container may. show defects. 
Standard Grade.—Not more than 25 per cent according to 

. ‘number of the units in any one container may show defects. - 

(6 Crushing: 
_ . Fancy Gr ade.—In any container not more than one of the 

units may be damaged or broken by’ crushing. 
Choice Grade.—In any container not more than two of the 

units may be damaged or broken by crushing. 
Standard Grade.—In any container-not more than six of the 

units may be damaged or broken by crushing. 

(5) The ‘specifications for the various grades of canned 
clingstone peaches - packed as _ quarters — shall be’ as 
follows:— — 

Faney . Choice Stare 
; Grade... Grade. .. Grade. 

@ Minimum: “drained weight... - 165 | 5, 164 _. 164 
_. (b) Minimum average ingoing weight. 17 17k 175 
_(c) Minimum ingoing weight:........ 1645 164 164 

(ad) Minimum °Brix...s.c ce... aug 2000 ABE 18 
(e) Minimum count.. sesesevesre. 20 40 50 
(f) Uniformity of Size: ; 

Fancy Grade.—In any container the weight of the four 
--largest units shall not be more than one and a half times the 
weight of the four smallest units. 

Choice Grade—In any. container the weight of the six 
largest units shall not be more than one and a half times the - 
weight of the: six smallest units) 

Standard Grade.—in any container the ‘weight of ‘the ten’ 
largest units shall not be more than twice the weight of the 
‘ten smallest units. ‘ 

(g) Colour: . 

Fancy Grade.—The units shall be of a good colour; at 
least 75 per cent according to number of the units in any 
container shall be uniform in colour and any deviations from 

-the general colour shall not be conspicuous. 
Choice Grade. -—The units shall be of a fairly good colour 

throughout. -. 
Standard Grade. —The u units shall: oe of a reasonably good 

colour. 

(h) Defects: 
Faney Grade.—Not more ‘than three of the units in any 

‘ container may show defects. 
Choice Grade.—Not mere than -30 per cent according to 

number of the units in any container may show defects. 
Standard Grade.—Not more than 40 per cent according to 

. number of the units in any container may show defects. 

(6) The: specifications for the various grades ‘of canned 
clingstone peaches packed as slices shall be as follows :— 

.@ Minimum size:— . 

Fancy Grade—In any “container. at least 90 
per cent according to number of the slices shall. 
not be less than, 13 inches, measured from tip to 
tip, in length and all the slices. shall be reason- 
ably uniform in thickness. 
‘Choice Grade.—In any container at least 80 

-per cent according to number of the slices shall 
not be less than 14 inches, measured from tip 
to tip, in length and all the slices shall be 
reasonably uniform in thickness. 
Standard Grade—In. any ‘container: at “Teast E 

80 per cent according to member’ of the slices I 
- shall not.be.less, than 1 inch;: méasuted from tip $j:   

  

(A) Eenvormigheid van grootte: - 

Puikgraad—In enige houer mag, die gewig van die vier 
grootste eenhede hoogstens een en ’n half maal groter wees 
as die gewig van die vier kleinste eenhede: 

Met dien verstande dat daar nie ’n groter speling as vyf helftes 
per houer in ’n besondere pak mag wees nie. 

Keurgraad.—in enige houer mag die gewig van die ses 
grootste eenhede hoogstens een en ’n half maal groter wees 
as die gewig van die ses kleinste eenhede. 

Standaardgraad.—In enige houer mag die gewig van die 
tien grootste eenhede hoogstens twee maal groter wees as die 
gewig van die tien kleinste eenhede. 

(i) Kleur: 

Puikgraad.—Die eenhede moet ’n goeie kleur hé en mag 
-geen rooi verkleuring om die pit toon nie; minstens 75 persent . 

' volgens getal van die eenhede in.enige *houer moet ’n een- 
vormige kleur hé en enige afwykings van die algemene kleur 
mag ‘nie opvailend wees nie. 
Keurgraad—Die eénhede moet deurgaans | ’n taamlike 

gocie kleur hé. 
Standaardgraad. —Die eenhede, moet deurgaans * n ‘redelike 

gocie , Kleur hé. 

( aD Gebreke* 

"Puileeraad. —Hoogstens drie eenhede in enige houer: kan 
gebreke toon. 
Keurgraad——Hoogstens 20 persent volgens getal van die 

‘eenhede in enige houer kan gebreke toon. -” 
Standaardgraad,—Hoogstens 25 persent volgens getal van 

. die eenhede in enige houer kan gebreke toon. . 

() Papdrukking: : / 

' Puikgraad.—In: enige -houer kan -hoogstens een van die 
eenhede beskadig of gebreek wees weens papdrukking. 

Keurgraad.—In enige houer kan hoogstens twee van die 
' eenhede beskadig of gebreek wees weens papdrukking. 

Standaardgraad—tin enige houer kan hoogstens. ses van 
die eenhede beskadig of gebreek wees weens papdrukking. 

(5) Die spesifikasies vir die onderskeie grade ingemaakte 
} taaipitperskes wat'as kwarte verpak: word, is soos volg: -— 

Stan- Puke Keur- daard- 
; / - graad. graad. eraad. 

_ (a) Minimum substansgewig... 164 164 
_ (6) Minimum,gemiddelde inpake | AR 174 

(c) Minimtim’ inpakgewig.. 2.2.5" ee 7 164° 164 
~ (d) Minimum °Brix.. 0... eee oe 20" 18 = «18 

(e) Maksimum telling............. ee . 40 50 

  

( f) Eenvormigheid van. grootte: 

Puikgraad.—tn. enige houer mag die gewig van die vier 
grootste-eenhede nie meer as een en °n half maal groter wees 
as die gewig van die vier kleinste eenhede nie. 

Keurgraad—tin enige houer mag die gewig van die ses 
grootste eenhede nie groter wees as een en ’n half maal die 

" gewig van die ses kleinste eenhede nie. ‘ 
__ Standaardgraad.—lIn, enige houer mag -die gewig van die 
tien grootste eenhede nie groter wees as twee maal die gewig 
van die tien Kleinste eenhede nie. 

( 2) Kleur: 
: Puikgraad:—Die eenhede moet ’n gocie kleur hé: minstens 

75 persent volgens getal van die eenhede in enige houer 
moet ’n eenvormige kleur hé en enige afwykings van die 
algemene kleur mag nie opvallend wees nie. 

Keurgraad——Die eenhede moet deurgaans ’n taamlike 
goeie kleur hé. . 

, Standaardgraad. —Die eenhede moet n redelike goeie 
-kleur hé. . 

( hy Gebreke: 
|, Puikgiaad. —Hoogstens drie van die eenhede in enige houer 
“kan gebreke toon. 

Keurgraad—Hoogstens 30 persent volgens getal van die 
eenhede in enige houer kan gebreke toon. 

Standdardgraad— Hoogstens 40 persent volgens getal van 
die eenhede in enige houer kan gebreke toon. 

(6) Die spesifikasiés vir die onderskeie grade ingemaakte 
‘ taaipitperskes wat as skywe verpak word, is soos volg : — 

(a) Minimum grootte:— 

Puikgraad.—Minstens 90 persent volgens getal 
van die skywe moet minstens 13 duim, gemeet 
van puat tot punt, lank wees en al die skywe 
moet ’n redelike eenvormige dikte hé. 

. Keurgraad. —In enige houer-moet minstens 80 
- persent volgens getal van die skywe minstens 15 

duim, gemeet ‘Van punt tot punt, lank wees en 
a die skywe moet n _Tedelike. eenvormige dikte 

eC. eo 2 

- Standaardgraad. “Tn. _enige noe houer-: moet 
minstens. .80--persent: volgens petal- van: die -skywe. 
-minstens 1 duim,-gemeet van ‘putt tot-punt, ‘lank
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to tip, in length and all the slices shall be reason- | 

ably uniform in thickness. 

Faney Choice Stan- 
Grade. Grade dard 

. — * Grade. 

(6) Minimum drained weight......... 7 164 164 164 

(c) Minimum average ingoing weight... 174 173 173 

(d) Minimum ingoing weight.......... 164 163 164 

(e) Minimum “Brix.....---... nea 20 18 18 

(f) Colour: 

Fancy Grade~The units shall be of a good colour; at 

least 75 per cent according to number of the units in any 

container shall-be uniform im colour, and any deviations 

from the general colour shall not be conspicuous. — 

Choice Grade.—The units shall ‘be of a fairly good colour 

throughout. . 
Standard Grade.—The units shall be of a reasonably good 

colour throughout. 

(g) Defects: - 

Fancy Grade—Not more than 10 per cent by weight of 

units in any container may show defects. . 

Choice Grade---Not more than 15 per cent by weight of 

the units in any container niay show defects. . 

Standard Grade-—Not more than 20 per cent by weight of 

the uniis in any container may show defects: ; 

Provided that the said percentages shall include slivers and 

slabs and that butt, calyx and suture slices shall not ‘be deemed 

to be defects, provided that they do not detract from the 

overall appearance of the contents. . 

(7) The specifications for Standard Grade canned cling- 

stone peaches packed as irregular . pieces shall be as 

follows :——-_ 

(a) Minimum drained weight: 163 ounces. 

(b) Minimum average ingoing. weight: 173 ounces. 

(c) Minimum ingoing weight: 163 ounces. 

(d) Minimum °Brix: 18. 
(e) Colour—The units shall be of 

colour throughout. , - . _ 

(f) Defects——Not more than 30 per. cent according to 

number of the units in any container may show 

defects. 

a reasonably good 

PEARS. 

31. (1) (a) Canned pears shall be packed only as 

halves, quarters, slices or irregular pieces. 
(b). There shall be three grades of canned pears, packed 

as halves, quarters or slices, namely Fancy Grade, Choice 

Grade and Standard Grade, and one grade of canned 

pears packed as irregular pieces, namely Standard Grade. 
(2) The general specifications for all the grades shall 

be as follows :— 

(a) (i) Fancy Grade shall only consist of pears of the. 
variety known as. Bon Chretien. (Bartlett); 

(ii) Choice Grade shall not contain pears of the 
_“ variety known as Keiffer. 

(b) Only pears of similar varietal characteristics shall 
be packed in the same container. 

(c) All the pears shall be neatly peeled and cleanly 
and symmetrically cored. 

(d) (G) All haves, quarters and slices shall be of 
normal shape; 

(ii) in the case of Fancy Grade the units shail be 
untrimmed; where trimming is done in the 
case of ‘Choice Grade and Standard Grade. 
the units shall be so trimmed as not to lose 
their normal shape. 

(e) Marked uneven maturity shall also be deemed to 
be a defect. SO 

(3) The specifications for the various grades of canned 
pears packed as halves, quarters or slices shall be as 
follows :— 

Fancy — Choice olan 
Grade. Grade. Grade. ° 

(a) Maximum count (halves)......... 14 22 32 
(b) Minimum count (halves)......... 5 — —_ 
(c) Minimum count (halves) for 1 1b. 

containers, unless count is specified 
on label... 6. eee cee ee a) —_— — 

(d) Maximum count (quarters)....... 30 40 45 
(e) Minimum drained weight.......... 15 15 - 45 
(f) Minimum average ingoing weight.. 163 164 164 
(g) Minimum ingoing weight......... 155 154 154 
(A) Minimum: “Brix... 00.06. cee 16 16 16 
@ Minimum tength.of slices in mches, . 

measured from tip to tip...... feeeee 2 i 14 
i 

22 

  

\ 

GOVERNMENT GAZETTE EXTRAORDINARY, 1 OCTOBER 1965 

wees en al die skywe moet ’n redelike cen- 
vormige dikte hé. ° . 

. Stan- 
Puik- — Keur- 

daard- 
oo egraad. graad. . graad. 

(b) Minimum substansgewig.........- 164 16} 164 
(ce) Minimum gemiddelde inpakgewig... 175 17} 174 
(d) Minimum inpakgewig............ 165 2 164 164 
(2) Minimum °Brix......... 000% yeae 20 18 18 
(f) Kleur: : , 

Puikgracd—Die eenhede moet ’n goeie kleur hé; minstens 
75 persent volgens getal van die eenhede in enige houer 
moet ’n eenvormige kleur hé en enige afwykings van die 
algemene kleur mag nie opvallend wees nie. , 
Keurgraad—Die eenbede most deurgaans *n taamlike 

goeie ‘kleur hé. ‘ . 
Standaardgraad—Die eenhede most deurgaans ’n redelike 

goeie kleur hé, 

(g) Gebreke: 
Puikgraad-—Hoogstens 10-persent voigens gewig van die 

eenhede in enige houer kan gebreke toon. : 
Keurgraad.—Hoogstens 15 persent volgens gewig van die 

eenhede in enige houer kan gebreke toon. . 
Standaardgraad.—Hoogstehs 20 persent volgens gewig van 

die eenhede in enige hover kan gebreke toon: 

Met dien verstande dat genoemde persentasics flenterskywe en 
platskywe insluit en dat  stingelskywe, puntskywe en naat- 
skywe tiie as gebreke geag word rie mits dit nie afbreuk doen 
aan die algemene voorkoms van die inhoud nie. 

(7) Die spesifikasies vir -Standaardgraad ingemaakte 
taaipitsperskes wat as onewe stukke verpak word, is soos 
volg :— 

(a) Minimum substansgewig: 164 onse. 
(b) Minimum gemiddelde inpakgewig : 
(c) Minimum inpakgewig: 164 onse. 
(d) Minimum °Brix: 18. 
(e) Kleur-—Die eenhede moet deurgaans ’n redelike 

, goeie kleur hé. 
(f) Gebreke.—Hoogstens 30 persent volgens getal van 

die eenhede in enige houer kan gebreke toon. 

174 onse. 

. PERE. 

31. (1) (a) Ingemaakte pere mag slegs verpak word as 
helftes, kwarte, skywe of onewe stukke. 

(b) Daar is drie grade ingemaakte pere wat verpak word 
as helfies, kwarte of skywe, naamlik Puikeraad, Keurgraad 
en Standaardgraad, en een graad ingemaakte pere wat 
verpak word as onewe stukke, naamlik Standaardgraad. 

(2) Die algemene spesifikasies vir al die grade is soos 
volg :— 

(a) () Puikgrdad mag slegs bestaan uit pere van die 
variéteit bekend as Bon Chretien (Bartlett); 

(ii) Keurgraad mag nie pere van die variéteit 
bekend as Keiffer bevat nie. 

(by Slegs pere met dergelike variéteitscicnskappe mag 
in dieselide houer verpak word. 

-(c) Al die pere moet netjies’ afgeskil en presies en 
simmetries ontkern word. 

(d) (i) Al die helftes, kwarte en skywe moet ’n 
normale vorm hé; 

(ii) In die geval van Puikgraad mag die eenhede 
hie afgewerk wees nie; waar afwerking in die 
geval van Keurgraad en Standaardgraad 
geskied, moet dic eenhede so afgewerk word 
dat hulle nie ul normale vorm verloor nie. 

(e} Opvallende oneweredige volwassendheid word ook 
geag ’n gebrek te wees. 

(3) Die spesifikasies vir die onderskeie grade ingemaakte 
pere, wat as helftes, kwarte of skywe verpak word, is soos 
volg :— 

Puik- — Keur- Jian 
graad,  graad. era d. . 

(a) Maksimum telling (heiftes)....... 14 22 32 
(b) Minimum telling (helftes)......... 5 — — 

_ (c) Minimum telling (belftes) vir 1 Tb. 
‘ houers tensy die telling op die etiket 

aangedui word.............20005 3 — — 
(d) Maksimum telling (kwarte)...... . 30 40 45 

-(e) Minimum substansgewig.......... 15 15 15 
(f) Minimum gemiddelde inpakgewig.. 164 164 164 
(g) Minimum inpakgewig............ 154 154.154 
(Ah). Minimum SBrix,..........0.008- - 16 16 - 16 
(i) Minimum Jengte in duime van : 

skywe, gemeet van punt tot punt.... 2 it iy
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G) Uniformity of Size: . 
Fancy Grade.--—Tn any container’ the weight of the four 

largest units, in the case of halves. or quarters, shall not be 
more than one anda half tintes the weight of the four smatiest 
units; amd slices shall. be reasonably uniform in size: 

Provided that. there shall not be a variation of more than five 
halves. per container in any package. 

Choice Grade.—Iin any container the weight of the six. 
largest units im the case of halves or quarters shall not -be 
more than one and a half times the weight of the six smallest 
units, and slices shall be reasonably uniform in size. 

Standard Grade: Halves.—tn. any container the weight of 
the eight largest units shali not be more than twice the weight 

_of the eight smallest units. 
Quarters —in any container the weight of the ten largest 

units shall not be more than twice the weight of the ten 
smallest units. 

Slices.—In any container the slices shall be reasonably 
uniform in size. . 

(k) Colour: 
Fancy Grade.—The units shall be of a good colours at 

least 75 per cent according to number of the units In any 
container shall be uniform in,colour and deviations from the 
general colour shall not be conspicuous. 

Choice Grade.—The units shall be of a fairly good colour - 
throughout. 

Standard Gradz.—The uv nits. ‘shall t be of a reasonably good 
. colour throughout. ~ 

(): Defects: 

; Fancy Grade.—Not more than. three of the units in any 
_container may show defects. 

Choice Grade ——Not more than 20 per. cent according to 
number of the units in any container may show defects. 

Standard Grade..—Not more than 39' per cent according to 
number of the units in any container may show. defects. 

(an): Crushing: 
Fancy Grade.—In- aity container. not more than two of the- 

units may be broken or damaged by crushing. 
Choice Grade.—In any coitainer not more than three of the 

units may be broken or damaged. by crushing: 
Standard Grade —in any container not more than six of 

the units may be broken or damaged by crushing. 

(4) The specifications: for“Standard. Grade: canned pears 
packed as irregular pieces shall be as follows: —. 

(a). Minimum: drained: weight: 15 ounces. 
(b) Minimum average ingoing weight: 164 ounces. 
(c)} Minimum ingoing, weight: 154, ounces. 
(2) Minimum °Brix: 16. 
(e) Colour—The units shalt be of a reasonably good 

’ colour througliout.. 
(f) Defects—Not ore than 30: per cent according to 

number of the units in any one container may show 
defects. 

PINEAPPLES. 
32. (1) (a) Canned pineapples shall only be packed: as 

pineapple rings or sitces, pineapple pieces, chunks, seg- 
ments, titbifs or as irregular rings and'/ oF broken pineapple 
tings (slices): 

(b) There. shall be three grades of canned. pineapple 
packed as pineapple rings: or slices, pineapple pieces, 
chunks, segzents and! titbits, namely Faney Grade, Choice 
Grade and Standard Grade, and one grade packed as 
irregular and/or broken pineapple rings (slices), namely 
Standard Grade. 

(2) The general specifications. for all grades of canned 
pineapple. shall be as follows.: — 

(a) Only pineapples of similar varietal characteristics 
shall be packed. im the same-container. . 

(by The presence. of excessive: core, discoloured patches, 
slashes and macerated. sides shall also. be deemed 

_ to be defects. 
(c) Maximum ouniber of Ieose seeds :— 

Fancy Grade.—15 seeds per 16 ounces ‘drained 
weight of the product. 

(3) The specifications for canned pineapple packe id. as 
rings (slices) shall be as: follows :— ; 

(a) @) Pineapple rings or | slices shall consist of 
. cleanly cut rings of pineapples wltich have 

been peeled with as muctr of the core removed 
as possible under sound. manufacturing 
practice; residual core shall not exceed Il 
ounce per 16 ounces drained: weight; 

(ii) coring holes shall be . placed. centrally in the 
rings or slices; in the case of Feacy Grade and 
Choice: Grade rings or slices, the coring holes   

-word as pynappelringe of skywe, 

(j) Eenvormigheid van. grootte: 

Puikgraad.—tn enige houer mag die gewig van die vier 
grootste eenhede in die geval van die helftes of kwarte 
hoogstens een er ’r half maab groter wees as die gewig van 
die vier kleiste. eenhede, en. skywe.moet ’n redelike een- 
vormige grootte hé:- : 

Met dien verstande dat nie ’n groter speling. as vyf helftes 
per houer in enige pak mag wees nie. _ 

Keurgraad—Iin enige houer mag die gewig van die ses 
grootste, eenhede in die geval van helftes of kwarte hoogstens 
een: en ’n haif maai groter wees as die gewig van die ses 
kleinste eenitede, en skywe moet ’n redelike “eenvormige 
grootte hé, ~ 

Standaardgraad: Heiftes—Yn enige houer mag die gewig 
van dié agt grootste eenhede hoogstens twee maal groter 
wees as die gewig van die agt kleinste cenhede: 

Kwarte.—in enige houer mag die gewig van die tien 
grootsie eenhede hoogstens twee maal die gewig. van die 
tien kleinste eenhede wees. ‘ 

Skywe.—ln enige houer moet die skywe ’n redelike een- 
vormige grootte hé. 

(4). Kleur: - 

Puikgraad.—Die eenhede moet ’n goeie kKleur hé; minstens 
. 75 persent volgens getal van die eenhede in enige houer moet 

’n eenvormige kleur hé en afwykings van die algemene kleur 
mag nie opvallend wees nie. 
Keurgraad—Die eenhéde moet deurgaaris ’n betreklike 

goeie kleur hé. 
Sfandaardgraad.—Die eenhede moet deurgaans. ’m redelike 

gocie kleur he. 

() Gebreke: 

Puikgraad. —Hoogste ns drie eenhede in. enige houer kan 
gebreke toon. : 

Keurgraad.—Hoogstens 20 persent volgens getal van die 
eenhede in enige houer kan gebreke toon. 

Stendaar dgvaad. —Hoogstens 30' persent. volgens getal van 
die-eenhede in enige houer kan gebreke toon. 

(m) Papdrukking: 

Puikgraad—In enige . hover kan hoogstens twee van die 
eenhede gebreek of beskadig wees weens papdrukking. 

Keurgraad—tin enige houer kan hoogstens drie van die 
eenhede gebreek. of beskadig wees weens papdrakking. 

Standuarderaad —In eriige houer kan hoogstetis ses van die 
cenhede gebreck of beskadig wees’ weens papdrukking. 

(4) Die spesifikasies. viz Standaardgraad ingemaakte 
pere wat as onewe stukke verpak word, is soos volg:— 

(a) Minimum substansgewig: 15 onse. 
(b) Minimum gemiddelde inpakgewig : 
(c} Minimum. inpakgewig: 154 onse. 
(ad) Minimum °Brix: 16. 
(ce) Klewr—Diz. eenhede moet detreaans. ’n redelike 
_  goeié kleur hé ° 
(f) Gebreke—Hoogsters 30 pérsent volgens getal van 

die eenhéde in enige houer kan gebreke toon.. 

PYNAPPELS. 

.32. (1} (a) Ingemaakte pynappels mag. slegs verpak 
word. as pynappelringe of -skywe, -stukke, -hompe, 
-segmente, -miactjies. of as. onewe ringe en/of gebreekte 
pynappelringe (skywe). 

(b). Daar is. dtie grade ingemaakte py mappel wat verpak 
-stukke, -hompe, 

164 onse. 

_ -segimente em -mootjies, naamlik Puikgraad, Keurgraad en 
' Standaardgraad, en. een. graad. wat. verpak word as onewe 
‘tinge en/of gebreekte pynappelringe (skywe),. naamlik 
Standaardgraad. 

(2) Die algemene -spesifikasies. vir. al die grade 
: ingemaakte pynappel is soos volg :— 

i (ay Slegs 
mag: in dieselfde heuer verpak word. 

(b) Die aanwesigheid van cormatige kern, verkleurde 
kolle, snye.en gekneusde sye sal ook geag word 
gebreke te wees. 

(c) Maksimum aantal los saadjies :- — 

Puikgraad—t5 saadjies per 16 ons 5 substans- 
gewig van die produk. 

(3) Die spesifikasies vir ingemaakte pynappel wat as 
| ringe (skywe) verpak word is scos volg:— 

(a) @ Pynappelringe of -skywe moet bestaan uit 
netjies. gesnyde ringe van geskilde pynappels 
waarvan soveel kern verwyder is as wat 
moontlik is met. gocie vervaardigingsmetodes; 
oorblywende kern mag nie I-I ons per 16 ons 
substansgewig oorskry nie; 
die kerngate moet in die middel van die ringe 
of skywe geplaas wees; in die geval van Puik- 
graad en Keurgraad ringe of. skywe word die 
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shall be deemed to be centrally placed 
- when eccentricity does not exceed 7s inch, that 

is if the difference between longest and shortest 
radial measurement, measured from the centre 
of the coring hole does not exceed § inch; 

(iii) Fancy Grade and Choice Grade rings or slices 
in. any container shall be uniform in diameter 
and thickness. 

(b) The specifications for the various grades shall be as 
follows :— 

. Stan- Fancy Choice dard 
Grade, Grade. Grade 

@) Minimum drained weight— 

Cayenne pineapples............ 17 17 164 
Queen pineapples..........000s i6°—s«d“6 16 

(ii) Minimum average ingoing weight— : 

Cayenne pineapples..........4+ — 194 196 184 
Queen pineapples.............- 1° )0=—s 18 dE 

(ii) Minimum ingoing weight— a, S, - 

Cayenne pineapples..........2. 19 19 18 
Queen pineapples..........006- 174 174 174 

(iv) Minimum °Brix— 

Cayenne pineapples............ 21 . 21 21 
Queen pineapples....... co aneee » 20 20 18 

(vy) Maximum count— / 

Cayenne pineapples........000. 25 30 30 
Queen pineapples........... wee 25" 30 30 

(vi) Defects: . 

Fancy Grade —In any two containers or in any container 
bigger than an A24 container not more than 15 per cent 
according to number of the slices to the nearest whole 
number, may be damaged or broken by crushing or show 

defects. _ - 
Choice Grade.—In any two containers or in any container 

bigger than an A2% container not more than 20 per cent 
according to number of the slices to the nearest whole number, 
may be damaged or broken by crushing or show- defects. 

Standard Grade —In any two cotitainers or in any container 
bigger than an A24% container not more than 25 per cent 
according: to-number of -the: slices-,to’ the nearest whole 
number, may be damaged or broken by crushing or show 
defects. . be . 

(vii) Colour: , : . 
Fancy Grade—The units in any container shall be of a 

good and fairly uniform colour. 
_ Choice Grade.—The units in any container shall be of a 
fairly good and reasonably uniform colour.. : 

Standard Grade —The units in any container shall be of a 
reasonably good and uniform colour. 

(4) The specifications for canned pineapple packed as 
pieces, chunks, segments or titbits shall be as follows: — 

(a) (i) Pineapple pieces, chunks, segments and _titbits 
shall consist of cleanly cut portions derived 
from peeled and cored pineapple: . Provided 
that titbits shall only be cut from pineapple 
rings or portions of rings: Provided further 
that broken pieces. shall also be allowed 
provided thé container is labelled to indicate 
that it contains broken pieces; 

(ii) the number of pieces, segments and titbits shall 
not be less than 4 and more than 25 to the | ' 

_ ounce, except in:.the case of Standard Grade 
pineapple pieces, where the number. of pieces 

~ghall be at least two to the ounce; the number 
chunks shall be not less than 2 and not more © 
than 15 to the ounce. . 

(b) The specifications for each. grade shall be as 

  

_ follows: — 

Fancy Choice, Stan 
Grade. Grade. Grade. 

(i) Minimum drained weight— . 

Cayenne pineapples..........+. 17 17 17 

: Queen pineapples............ . 16 16 16 

(ii): Minimum average ingoing weight— oo 

Cayenne pineapples.........06- 194 194 194 

Queen pineapples.........0ees . 18 - 1 -18 

(ii) Minimum ingoing .weight— - Ba 

Cayenne pineapples,........s0 19 19 °° 19 

—.. Queen pineapples....cscceeceee 17 175 174 

(iv) Minimum °Brix— . . _ 

~-Cayenrie. pineapples... oce6ecene 22 21 18 
Queen pineapples... 61 cseeeece 20°: 200 2 18 
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kerngate geag in die middel geplaas te wees 
as eksentrisiteit nie 7; duim oorskry nie, dit 
wil-sé as die verskil tussen die-langste en 
kortste straal, gemeet van die middel van die 
kerngat, nie $ duim oorskry nie; 

(iii) Puikgraad en Keurgraad ringe of skywe in 
enige houer moet eenvormig wees wat deursnee 
en dikte betref. 

(b) Die spesifikasies vir die onderskeie grade is soos 
volg :— 

. : Stan- 
Puik-  — Keur- daard- 

7 . graad. — graad. graad. 

@ Minimum substansgewig: . 

Cayenne pynappels....... ceeeee 417 i7 164 
Queen pynappels..... ee eeenees 16 16° 16 

Gi) Minimum gemiddelde inpakgewig: - 

Cayenne pynappels.. cv accesees 194 . 194 184- 
Queen pynappels.....cceeneeee 18 18 174 

Gii) Minimum inpakgewig: 

Cayenne pynappels.........006 9 19 18 
Queen pynappels......00e..00. L74 174 174 

(iv) Minimum °Brix: 
Cayenne. pynappels..........0. 21 21. 21 
Queen pynappels.......seeeees 20 - 20 18 

(v) Maksimum telling: 
Cayenne pynappels..... we eeeaee 25 30 30 
Queen pynappels......csseeses 25 30 30 

(vi) Gebreke: 
Puikgraad.—in enige twee houers of in enige houer groter 

as ’n A24-houer kan hoogstens 15 persent tot die naaste 
eenheid, volgens getal, van die skywe as gevolg van pap< 
drukking beskadig of gebreek wees, of gebreke toon. 

Keurgraad.—In enige twee houers of in enige houer groter 
as ’n A24-houer kan hoogstens 20 persent, tot die naaste 
eenheid, volgens getal van die skywe, as gevolg van pap-. 
drukking beskadig of gebreek wees, of gebreke toon. 

Standaardgraad—tIn enige twee houers of in enige. hover 
groter as °n A24-houer kan hoogstens 25 persent, tot die 
naaste eenheid, volgens getal van die skywe, as gevolg van 
papdrukking béskadig of gebreek wees, of gebreke toon. 

(vii) Kleur; 7 vo 
. Puikgraad—Die eenhede in enige hover moet ’n goeie en 
taamlike eenvormige kleur hé. 
Keurgraad.—Die eenhede in enige houer moet ’n taamlike 

goeie en redelik eenvormige kleur hé. 
Standaardgraad—Die eenhede in enige houer moet ‘n 

redelike goeie en eenvormige kleur hé. 

(4) Die spesifikasies vir ingemaakte pynappels wat as 
stukke, hompe, segmente of mootjies verpak word is soos 
volg :— . 

(a) (i) Pynappelstukke, -hompe, -segmente en’ -mootjies 
moet bestaan uit netjies gesnyde dele van 
geskilde en ontkernde pynappel: Met dien ver- 
stande dat mootijies slegs gesny mag word van’ 
pynappelringe of dele van ringe:. Met dien ver 
stande voorts dat gebreekte stukkies ook toege- 
laat word op voorwaarde dat die houer geéti- 
ketteer word om aan te dui dat dit gebreekte 
stukkies bevat; : 

Gi) die aantal stukke, ségmente of mootjies moet 
“minstens 4 en hoogstens 25 per ons wees, 

’ behalwe in die geval van Standaardgraad pyn- 
appelstukke waar die aantal stukke minstens 
2 per ons moet wees; die aantal hompe moet 
minstens 2 en hoogstens 15 per ons wees. 

_( Die spesifikasies vir elke graad is soos volg:— 

Puik-  Keur- - State 
daard- 

7 a graad, graad, - grad. 

(i) Minimum substansgewig: / . 

Cayenne pynappels..........6 17 17 17 
Queen pynappels sa veeeeereeee 16 16 16, 

(ii) Minimum gemiddelde inpakgewig: - , : : 

Cayenne pynappels..... enenes 194. 195, 194 
Queen pynappels.... oe eee 18 18 18 

Git) Minimum inpakgewig: . / . 
* >Cayenne pynappels....s..002.. 19 19 - 19 

Queen pynappels.....+sse0.e rs 7% 61% OH 

iv) Minimim, °Brix: re 
. ..€ayenne pynappels..........0. 21 21... 18.) 

Queen pynappels. .. sr eees ones” 20 20.18
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oO Uniformity. of size: —~ 
Fancy Grade: —In any container” the weight of 

10 per cent according to number of the contenis 
consisting of the: largest units. shall not be 
‘more than one and a half tinies the weight of 
10 per cent according to number of the contents 
consisting of the smailest units. : 

Choice Grade—In any container the weight 
‘of 20 per cent according to’ number of the 

‘contents consisting of the largest. units shall not 
- be more than one and a half times the weight 

of. 20 per cent according to number of the 
contents consisting of the smallest units: 

Provided that for the purpose of this provision in 
respect of Choice Grade 5 ‘units or. 5. per cent 
according to number of either the largest or 
smallest units shall be ignored. 

(d) Defects: — 

Fi ancy Grade. —In any container ‘not more than 
15 per cent according to number of the units 
may show defects including eyes or portions of 

eyes. 
"Choice Grade. —In any container not more 

than 20 per cent according to number of the 
units may .show defects including eyes OF 
portions of eyes. 

Standard Grade.—In any container not more 
than 25 per cent according to number of the 
units may..show excessive core and discoloured 

. portions, not more than 7 per cent according to 
number of the units may show eyes or portions 
of eyes and the flesh of not more than 20 per 
cent according to number -of the units may be 

. crushed. 

(e) Colour:— | 
Fancy Grade —The units in any containet shail 

_ be of a good and fairly uniform colour. © 
Choice Grade——The units im any container 

shall be of a 
colour. 

Standard Grade: —The units in any. container 
shall be of a reasonably good and uniform 
colour. 

(5) The specifications for standard Grade pineapples 
packed as irregular rings and/or broken pineapple rings 
(slices) shall be as follows :— 

(a) Broken pineapple rings shall consist of arcshaped 
portions of pineapple rings radially cut or broken. 

- which are not uniform in shape or size, but are 
uniform in thickness. 

(B) ‘In any container not more than 10 per cent accor- 
‘ding to:number may be pieces having an arc of less 
than 90°,:and. not. more than 5. -per cent of the 
‘drained weight of the container may | consist. of 
units— 

— i) measuring in thickness ‘less than 4 inch or 
more than 3; inch; ” - 

(ii) measuring less. than 7 inch in width as 
measured from the outer edge to the inner 
edge; and | 

Gi) having an outside diameter. differing by more 
than 3 inch. 

(c) Not more than 5 per cent. according to number of the’ 
units’ in any container may be trimmed; such 
trimmed units . shall have retained their ‘normal 

“ shape:. - .- 
(d) The further specifications shall be as follows :— 

: Cayenne ©. Queen 
: . : Pineapples. Pineapples 

(i) Minimum drained weight... sees le neee 7, 16 
Gi) Minimum average ingoing weight:.... ee 194 18. 
Git) Minimum ingoing weight beta eeees seen 419! 174 
(iv) Minimum °Brix......0.. 20.86.00... 2. ODE 20 
(v) Defects.Ia any container not more than six units or 20 per cent 

according to number may be damaged by crushing :or show | 
defects. 

(vi) Eyes.—In any coritainer not more than two units or 15 per cent 
according to number may show eyes or portions of eyes... — 

(vii)! Cofour.—-The units: in. any container shall: be ofa fairly good 
‘and udiform colour. : a 

fair:y good and reasonably uniform — 

  

(c) Eenvormigheid van grootte: — 

Puikgraad.—tn enige hover mag die gewig van 
10 persent van die inhoud volgens getal, bestaan- 
de uit die grootste.eentiede, hoogstens een en ’n 
half maal groter wees as die gewig van 10 per- 

- gent van die inhoud. volgens getal bestaande uit 
die kleinste eenhede. 

‘Keurgraad—tin enige houer mag die gewig van 
20 persent van die inhoud volgens getal bestaande 
uit die grootste eenhede hoogstens een en ’n half 
maal groter wees as die gewig van 20 persent ~ 
van die inhoud volgens getal bestaande uit die 
kleinste eenhede: Met dien verstande dat vir die 
doel van hierdie bepaling ten opsigte van Keur- 
graad 5 eenhede of 5 persent volgens getal van 
Of die kleinste Of grootste eenhede ‘buite rekening 
gelaat moet word. . 

(d) Gebreke:— 

Puikgraad. —In enige “fouer ‘kan hoogstens 15 
persent voigens getal. van die eenhede’ gebreke, 
insluitende 08 of gedeeltes van 08, toon. 

Keurgraad.—In enige houer. kan hoogstens 20 
persent voigens getal var die eenhede gebreke, 
insluitende o& en gedeeltes van o@, toon. 

' ~ Standaardgraad.—Volgens getal kan in enige 
houer hoogstens 25 persent van die eenhede uiter- 
mate kern en verkleurde dele toon, hoogstens 7 
persent van die eenhede o&-of gedeeltes van o& 

' toon en kan die vieis van. hoogstens 20 persent 
van die eenhede papgedruk wees. 

(e) Kleur:— 

Puikgraad. —Die eenhedé in enige houer moet 
’n goeie en taamlike eenvormige kleur hé. 

‘Keurgraad—Die eenhede in enige houer, moet 
“n taamlik goeie en redelike eenvormige kleur hé. 

‘Standaardgraad. —Die eenhede in enige houer 
moet ’n redelike goeie en eenvormige kleur -hé. 

(5) Die spesifikasies vir Standaardgraad pynappels wat 
ras onewe ringe en/of gebreekte Pynappeltinge (skywe) 
verpak word, is soos volg : — 

(a) Gebreekte pynappelringe bestaan uit boogvormige 
gedeeltes van pynappelringe wat langs die straal 
gesny of ge ebreek is, wat nie eenvormig van. vorm. 
of grootte is nie maar eenvormig van dikte i is. 

(b) In enige hover kan hoogstens 10 persent volgens 
getal stukkies.wees met ’n boog-van minder as 90° 
en kan hoogstens 5 persent van die substansgewig 
van die houer bestaan uit eenhede— 

‘ 

(i) wat ) minder as Py duim ‘of meer as duim 
dik is;. ~ 

Gi). wat vandie buiterand tot die binnerand minder 
as ? duim wyd is; en 

(iii) waarvan die buitenste deursnee met meer as 
3 duim verskil. 

(c) Hoogstens 5 persent volgens getal van die eenhede 
_ in enige houer kan afgewerk wees; sodanige afge- 
werkte eenhede moet hul normale vorm behou het. 

(a). Die verdere Spesifikasies is soos. volg:-— | 

Cayenne Queen 
/ « . . pynappels. pynappels. 
(i) Minimum substansgewig..........00.0% 17 16 

(ii) Minimum gemiddelde inpakgewig...... / 193 "7 18> 
Gii) Minimum inpakgewig: Seance eeees tees - 19 ATE 
(iv) Minimum °Brix.....:..: Loewe eee see 21. 20 
(v) Gebreke.—ln- enige houer iain hoogstens. ses eenhede of 20 - 

,persent volgens getal gebreke toon of weens papdrukking 
beskadig wees. 

(vi) O€.—In enige hotier kan hoogstens twee eenhede of 15 persent ‘ 
volgens getal o€ of gedeeltes van 06 toon. 

WD ‘Kleur—Die eenhede in enige houer 1 moet ’n taamlike gocie en 
- eehvormige kKleur:hé.. . . 

3
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s 

PLUMS. . 

33. (1) (a) Canned: plums shall be packed only as 

wholes or halves. _ : 

(b) There shall be two. grades of caitned plums packed 

as wholes namely Choice Grade and Standard Grade, and 

three grades packed as halves namely Fancy Grade, 

Choice Grade and Standard. Grade. 

(2) The general specifications for all the grades shall be 

as follows :— 

(a) (i) Only plums of similar varietal characteristics 

shall be packed in the same container; 

(ii) only plums of the varicty known as Satsuma 

shall be used to obtain Fancy Grade canned 

plums. : 

(i) Stalks shall also be deemed to be a defect but 

cracked or broken skins shall not be deemed 

to be defects; ces ne 
(ii) in the case of Fancy Grade-the units shall show 

no peripheral trimming: where trimming is 

-. - done in the case of Choice Grade and Standard 

Grade the units shall be so trimmed as not to 
_ lose their normal shape. 

(0) 

(3) The specifications for each grade of canned plums 

shall be as follows : — 

Fancy Choice Sian 

. _ Grade. Grade. Graide 

(a) Maximum: count— : , 

Halves.. ccc cc cece cee ee neee 25 . 35 40 

Wholes.... ccc eee een cceee reese — 15 25 

(5) Minimum drained weight......... 16 16 16 

(c) Minimum average ingoing weight... 18 18 18 

(d) Minimum ingoing weight......... 17 17 17 

fe) Minimum CBrix.........keeeecee 22 22 20 

(f) Uniformity of size: 

Fancy Grade.—In atiy container the weight of the two 

largest units shall not be more than one and a half times the- 

weight of the two smallest units. 

Choice Grade.—In any container the weight of the four | 

largest units shall not be more than one and a half times the 

weight of the four smailest units. ° 

Standard Grade—In any container the weight of the six 

largest units shall not be more than one and a half times the 
weight of the six smallest units... 

(g¢} Colour: . 

Fancy Grade—The units in any container shall be of a 
very good and uniform colour. 

Cheice Grade.—The units. shall be of a good colour; at | 

least 75 per cent according to number of the units in any 

container shalt be uniform in colour and deviations from the 
general colour shall not be conspicuous. 

Standard Grade—The units shall be of a fairly good 

colour throughout. , . : 

(4) Defects. and Blemishes: 

Faney Grade-—The units in asy container shall show no 

defects, and not more than two units may show blemishes. 
Choice Grade,—Not more than 16 per cent according to 

number of the units in any container may show blemishes 
and not more than two units may show defects. 

Standard Grade—Not more than 20 per cent according to 

- number of the units in any container may show blemishes and 

not more than five units may show defects. 

(i) Crushing: _ 

Fancy Grade.—In any container not more than one of the 
units may be damaged or broken by crushing. 

Choice Grade.—-In any container not more than two of the 
units may be damaged or broken by crushing. 

Standard Grade.—\n any container not more than three of 

the units may be damaged or broken by crushing. ; 

(i) Cracked or broken skin shall not be deemed to be disintegration. 

QUINCES, 

34. (1) There shall be two grades of canned quinces, 
namely Choice Grade and Standard Grade. 

(2) The general specifications for both grades shall be 
as follows :— - , _— 

(a) Quinces shall only be packed as slices or quarters. 

(by Only quinces of similar varietal characteristics shall 
be packed in the same container. 

(c) The slices and quarters shall be neatly peeled and 
cleanly cut, well-shaped, reasonably free from core 
and with a soft-texture, . 

(d) The units shall be so trimmed as not to lose their | 

normal shape. 
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PRUIME. 

33. (1) (a) Ingemaakte pruime mag slegs verpak word 

as heles of heiftes. . 
(b) Daar is twee grade ingemaakte pruime wat verpak 

word as heles, naamlik Keurgraad en Standaardgraad, en 

drie grade wat verpak word as helftes naamlik Puikgraad, 
Keurgraad en Standaardgraad. 

(2) Die algemene spesifikasies vir al die grade is soos 
volg: — 

(a) ) Slegs pruime met dergelike variéteitseienskappe 
mag in dieselfde houer verpak word; 

(ii) slegs pruime van die vdriéteit bekend as Sat- 
suma mag gebruik word om Puikgraad inge- 
maakte pruime te verkry. 

(i) Stingels word ook geag ’n gebrek te wees maar 
gebarste of stukkende skillé word nie geag 
gebreke te wees nie; - 

in die geval van Puikgraad mag die een- 
hede nie buiterandafwerking toon nie; waar 
afwerking in die geval van Keurgraad en 
Standaardgraad geskied, moet die eenhede so 
afgewerk word dat hulle nie hul normale vorm 
verloor nie. . 

_ (3) Die spesifikasies vir elke graad ingemaakte pruime 
is soos volg: — 

(B) 

Gi) 

. Stan- 
Putk- — Keur- 

Lo ‘graad. graad. daard- 
. . : graad, 

(a) Maksimum telling— . 

helftes.......... 0c eee See eeeee 25 35 40 
heles... 0... 0. cece eee ee ee eee — 15° 25 

(b) Minimum substansgewig.......... 16 16° 16 
(e) Minifoum gemiddelde inpakgewig.. 18 18 18 
(d) Minimum inpakgewig............ 17 17 17 
(e) Minimum °Brix..... 6... eee ee eee 22. 22 + 2 
(f) Eenvormigheid van grootte: / / 

Puikgraad.—tn enige hover mag die gewig van die twee 
grootste eenhede hoogstens een en *n half maal groter wees 
as die gewig van die twee kleinste eeshede. 

Keurgraad—In. enige houer mag die gewig van die vier 
grootste eenhede hoagstens een en ’n half maal groter wees 
as die gewig van die vier kleinste eenhede. : 

Standaardgraad—tIn enige houer mag die gewig van die 
ses grootste eenhede hoogstens een en ’n half maal groter 
wees as die gewig van die ses kleinste cenhede. 

- (g) Kleur: : : 
Puikgraad—Die eenhede in enige houer moet ’n baie 

goeie en eenvormige kleur hé. - 
Keurgraad—Die eenhede moet "n goeie kleur hé; minstens 

75 persemt volgens getal van die eenhede in enige houer moet 
’n eenvormige kleur hé en afwykings van die algemene kleur 
mag nie opvallend wees nie.. 

Standaardgraad—Die eenhede moet deurgaans °n taamlik 
goeie kleur hé. : 

(h) Gebreke en letsels: 
Puikgraad—Die eenhede in enige houer mag geen 

gebreke toon nie, en hoogstens twee eenhede kan letsels toon. 
Keurgraad-—Hoogstens 10 persent volgens getal van die 

eenhede in enige houer kan letsels toon en hoogstens twee 
eenhede kan gebreke toon. / 

Standaardgraad—Hoogstens 20 persent volgens getal van 
die eenhede in enige houer kan letsels toon en hoogstens 
vyf eenhede kan gebreke toon. 

(@) Papdrukking: - . 
Puikgraad—In enige houer. kan hoogstens een van die 

eenhede beskadig of gebreek wees weens papdrukking. 
Keurgraad.—In enige houer kan hoogstens twee van die 

eenhede beskadig of gebreek wees weens papdrukking. 
_. Standaardgraad—tin enige houer kan hoogstens drie van 
die eenhede beskadig of gebreek wees weens papdrukking. 

(j}) Gebarste of stukkende skil word nie geag disintegrasie te 
wees mie, . 

KWEPERS. 

34, (1) Daar is twee grade ingemaakte kwepers, naam- 
lik Keurgraad en Standaardgraad. 

(2) Die algemene spesifikasies’ vir albei grade is soos 
volg: — . 

(a) Kwepers.mag slegs verpak word as skywe of kwarte. 
(b) Slegs kwepers. met . dergelike variéteitseienskappe 

mag in dieselfde houer verpak word. 
(c) Die skywe en kwarte moet netjies afgeskil en netjies 

gesny wees, goed gevorm, redelik wry van kern en 
met ’n sagte tekstuur. 

(d) Die eenhede moet so afgewerk word dat hulle nie 
hul normale vorm verloor nie.
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(3) The specifications for each grade of canned quinces | 
shall be as follows : — 

(a) Minimum size: 

Choice Grade.—Slices shall not be less than 
2 inches in length, measured from tip to tip, and 
shall be from 2 to 3 inch in, thickness measured 
at the thickest. spot: the slices in any container 
shall be reasonbly uniform in shape and thick- 
ness. 

Standard Grade—Slices shall not be less 
than 14 inches, measured from tip to tip, in 
‘Jength and shall be from } to } inch in thick- 
‘ness measured at the thickest spot; the slices in 
any container shall be reasonably uniform in 

‘ shape and thickness but not necessarily to the 
same extent as in the case of Choice Grade: — 

tat Stav- 

ice dard 
: : “* Grade. 

(6) Minimum drained weight.........00ceeeeee 16 16 

(c) Minimum average ingoing weight........ 18. 18: 

(d} Minimum ingoing weight...........-.0006- “17 17 

{e) Minimum °Brix............ cee eeeeeeee “20° 18 

(f} Colour: : . ae 

Choice Grade-—The units shall be of a good colour; at 

least 75 per cent according to number of the units in any 

container shall be uniform in colour and deviations from the 
_general colour shail not be conspicuous. 

Standard Grade—The waits shail be of a fairly good colour 

throughout. / : 

(g) Defects: / . 

- Choice Grade.—Not more than 20 per cent according to 

“number of the units in any container may show defects. 

Standard Grade.—Not more than 30 per cent according to 

number of the units in any container may show defects. 

UNSPECIFIED FRUIT PRODUCTS. — 

35, There shall be one grade of unspecified canned 

fruit products namely Choice Grade; all unspecified 

canned fruit products shall be sound, reasonably free from 

defects and blemishes and shall be of a reasonably 

uniform colour and size in any container. ~ 

PART IV. 

SPECIFICATIONS FOR CANNED FRUIT PULPS. 
  

GENERAL SPECIFICATION FoR ALL CANNED FRUIT PuLps. 

36. The general specifications for all grades of canned 

fruit pulps shall be as follows :— “ 

(a) All containers of canned fruit pulps shall have on 

inspection by an inspector a vacuum of ‘not less 

than 5 inches of mercury calculated as at 24°C. 

and 30 inches barometric pressure. 
(b) @ AN canned fruit pulps shall be free from 

microbiological spoilage in excess of 0-25 

per cent after having been stored at warehouse | 
temperature for 10 days; 

(ii) .if during such a period of storage some of the 
containers in any lot became blowa up or 
leaked, such containers may be removed from 
the lot and the rest of the lot shall be stored 

' for a further 10 days at warehouse tempera- 
ture. 

(c) Where the drained weight is. prescribed for a 
separate kind of grade of canned fruit pulp, such 
provision shall apply in respect of A2} containers; 

' in the case of containers of other sizes the required 
drained weight shall be greater or smalier in 
proportion. to the capacity of the container cton- 
cerned. 

SPECIFICATIONS FOR EACH KIND OF CANNED | 
FRUIT PULP. 
  

-Soum Pack APPLES (Pre APPLES). 

37. (1) There shall be two grades of canned pie-apple, » 
re | naamlik Puikgraad en Keurgraad. namely Fancy Grade. and Choice Grade.   

(3) Die spesifikasies vir elke. graad ingemaakte kwepers 
is soos volg: — 

(a} Minimum grootte:— . . 

Keurgraad.—Skywe moet minstens 2 duim, 
gemeet van punt tot punt, lank wees en van 
# tot 2 duim dik soos gemeet by die dikste plek; 
die skywe in enige houer moet ’n redelike een- 
vormige vorm en dikte'hé. : 
Standaardgraad—Skywe moet minstens 14 

. duim, gemeet van punt tot punt, lank wees en 
van 4 tot 2 duim dik soos gemeet by dic dikste 
plek; die skywe in enige houer moet ’n redelike 
eenvormige vorm en dikte hé, maar nie nood- 
wetid:g in dieselfde mate as in die geval. van 
Keurgraad nie. 

Stan- 
Keur- 
graad, dard: 

(b) Minimum. substansgewig....... seca news 16 16 
(c) Minimum gemiddeide inpakgewig.w......... 18 18 

- (7) Minimum inpakgewig..... rn 17 17 
(e) Minimum: °Brix............ beceeeeaecece 200 18 

~ (f) Kleur: - . 

Keurgraad.—Die eenhede moet ’n goeie kleur hé; minstens 
75 persent volgens. getal van die eenhede in enige honer 
moet *n eenvormige kleur bé en afwykings van die algemene 
kleur mag nie opvaliend wees nie. 

Standaardgraad.—Die eenhede moet deurgaans ’n taamlike © 
goeie kleur hé. . ‘ . . 

_(g) Gebreke:. - : . . . 
_ Keurgraad.—tHoogstens 20 persent volgens getal van die 
eenhede in enige houer kan gebreke toon. 
_Standaardgraad.—Hoogstens 30 persent volgens getal van 

die eenhede in enige houer kan gebreke toon. ‘ : 

_ ONGESPESIFISEERDE VRUGTEPRODUKTE. 

35. Daar is een. graad ongespesifiseerde ingemaakte 
vrugteprodukte, naamlik Keurgraad; alle ongespesifiseerde 
ingemaakte vrugteprodukte moet gesond, redelik sonder 
gebreke en letsels wees, en in enige hover moet dit van 
redelike eenvormige kleur en grootte wees. 

“DEEL IV, » 

SPESIFIK ASIES VIR INGEMAARTE 
VRUGTEMOES. 
  

ALGEMENE SPESIFIKASIES VIR ALLE INGEMAAKTE 
' VRUGTEMOES. 

' 36. Die algemene spesifikasies vir alle grade ingemaakte 
- yrugtemoes 1s soos volg : — : 

(a) Alle houers ingemaakte vrugtemoes moet by 
iaspeksie deur ’n inspekteur, *n lugleé ruimte van 
minstens 5 duim kwik hé, bereken soos, by 24° C 
en 30 duim lugdruk. 

(b) @ Alle ingemaakte vrugtemoes moet sonder 
-mikrobiologiese bederf van meer as 0°25 

_ persent wees nadat dit vir 10 dae by pakhuis- 
temperatuur opgeberg was; 

(ii) indien van die houers in enige lot gedurende 
so °n tydperk van opberging opgeblaas of gelek 
het, kan daardie houers uit die lot verwyder 
word en moet die res van die lot vir “n verdere 
tydperk van 10 dae by pakhuistemperatuur 
opgeberg word. 

(c) Waar die substansgewig vir ’n afsonderlike soort ct 

- graad ingemaakte vrugtemoes voorgeskryf is, geld 
daardie voorskrif ten opsigte van A24-houers; vi- 

houers van ander groottes is die vereiste substans- 
gewig groter of kleiner in verhouding tot die volume 
van die betrokke houer. 

SPESIFIKASIES VIR ELKE SOORT INGEMAAKTE. 
; VRUGTEMOES. 

  

SOLIED VERPAKTE APPELS (TERTAPPELS). 

37. (1) Daar is twee grade ingemaakte tertappeis, 
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(2) The general specifications for both grades. shall be 

as follows :— 

(a) Pie apples shall be made only from sound apples 

which have been peeled and of which the stems, 
calyces and core have been removed and shall be 
‘canned in the form of segments or slices. 

(6) Pie apples shall be of a good colour. 
(c) Segments shall have a tender texture and shall be 

reasonably free from defects. 

(3) The specifications for each grade of pie apples shall 
be as follows :— 

Fancy Choice 
. Grade. Grade. 

(a) Percentage of segments practically uniform in 
COIOUL.. eee cece eee enes 90 - 80 

(b) Percentage of segments which have ‘retained 
not less than 75 per cent of their original : 
Shape...... cece eee c eee e ee eee eben eeee 80 50 

(ec) Minimum drained weight. eee pee ee ee eaee 24 24 

\ APRICOT PuLp ‘OR Apricor. PIE-FRUIT. 

38. (1) (@) Apricot pulp shall only be. packed as 
smooth (sieved) or caps. 

(b) There shall be two grades of apricot. pulp namely 
Fancy Grade an@ Choice Grade. 

(2) The general specifications for | both grades shall be 
as follows:—~ 

(a) Apricot pulp shall be made ‘from sound, well- 
coloured apricots which are free from pips and 
insect contamination. 

©) The product ‘shall contain not more than the 
minimum amount of water required for processing, 
and may be with or without additional sugar. 

(3) The specifications for appricot pulp packed as 
caps, shall be as follows:— 

(a) Percentage caps:— 

Fancy Grade.—More than. 65 ‘per .cent by 
“volume of the container. 

Choice Grade.—More than 35 ‘per cent by 
volume of the container. 

(b) Form of caps:— 

Fancy Grade and Choice Grade.—At least 65. 
per cent of the caps in any container shall have 
retained their form. 

(4) The specifications for apricot pulp packed as smooth | 
(sieved) shall be as follows :— 

Fancy Grade—The pulp in any container may 
contain not more than 15 blemishes or off- coloured 
particles per 2 ounce-sample. 

Choice Grade-—-The pulp in any container may 
contain not more than 30 blemishes or off-coloured 
particles per 2 ounce sample. 

CAPE GOOSBERRY ‘PULP. 

39, (1) There shall be two grades of canned Cape 
gooseberry pulp, namely Fancy Grade and Cheice Grade. 

(2) The. general ‘specifications for both grades shall be 
as follows :— 

(a) Cape gooseberry pulp shall be made from sound, 
well-coloured whole gooseberries free from stems 
and calyces and from insect infestation and other 
‘defects. 

(by The product shall contain not more - than the 
minimum amount of water required for processing. 

(3) The further specifications for each grade of 
gooseberry pulp shall be as follows: — 

Colour:— 

Fancy Grade.—The berries shall be of a good 
colour. 

Choice Grade.—The berries shall be of a fairly 
good colour. 

GRANADILLA PULP. 

‘40. (1) Theré, shall be .two grades of canned. prada : 
| naamlik Puikgraad en Keurgtaad. . ‘pulp, namely Fancy Grade and Choice Grade.’ 
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(2) Die algemene spesifikasies vir - albei grade is, soos 
volg :— 

(a) Tertappels mag slegs gemaak “word van gesonde 
appels wat geskil is, en waarvan die stingels, keike 
en kern verwyder is en moet in die vorm van 
segmente of skywe ingemaak wees. 

(b) Tertappels moet ’n goeie kleur hé. 
(cy Segmente moet ’n sagte tekstuur hé en redelik sonder 

gebreke wees. 

(3) Die spesifikasies vir elke graad tertappels is 8008 
volg : — 

, “Puike- Keur- 
graad.  graad, 

(a) Persentasie segmente feitlik eenvormig: van 
Kleur.. cece cece cece e eee eenes 90 80 

(b) Persentasie ségmente wat-nie minder nie as : 
75 persent van hul oorspronklike vorm behou 
1 eee eee eeee 80 50 

(c) Minimum substansgewig.........0cceceeee 24 24 

APPELKOOSMOES OF TERTAPPELKOOS. 

38. (1) (a) Appelkoosmoes mag slegs verpak word as 
fyn (gesif) of halfstukke. 

' (b} Daar is twee grade appelkoosmoes naamlik Puik- 
sraad en Keurgraad. 

(2) Die algemene spesifikasies vir albei grade is soos 
volg :— 

(a) Appelkoosmoes moet gemaak word van gesonde, 
goed verkleurde appelkose sonder pitte en vry van 

’ insekbesmetting.. 

(b) Die produk mag  hoogstens. die minimum 
hoeveelheid water bevat wat vir inmaak nodig is, 
en kan met of sonder addisionele suiker wees. 

(3) Die spesifikasies vir appelkoosmoes verpak as half- 
_stukke is soos volg : — 

(a) Persentasie halfstukke:— 

- ‘Puikgraad—Meer as: 65 -persent per volume 
* van die houer. 

Keurgraad. —Meer as 35 persent per volume 
van -die houer. 

(db). Vorm van halfstukke: —_— 

Puikgraad en Keurgraad. —Minstens. 65 per- 
sent van die halfstukke in ’n houer moet hul 

_ vorm behou het. . . 

(4) Die spesifikasies vir appelkoosmoes wat as fyn 
(gesif) verpak. word, is soos volg :— 

Puikgraad.—Die moes in enige houer kan hoog- 
stens 15 Jetsels of dele met ’n afwykende kleur per 
monster van 2 onse bevat. 
Keurgraad—Die moes in enige houer kan hoog- 

- stens 30 letsels of dele met afwykende kleur per 
monster van 2 onse bevat. 

APPELLIEFIEMOES. 

39. C1) Daar is twee grade ingemaakte appelliefiemoes, 
naamlik Puikgraad en Keurgraad. ° 

(2) Die algemene spesifikasies vir albei grade is soos 
volg:—. - 

(a) Appelliefiemoes moet gemaak word van gesonde, 
goed: verkleurde heel appelliefies sonder stingels 
en kelke en vry van insekbesmetting en ander 
gebreke. 

(6) Die produk mag hoogstens die minimum hoeveel- 
lheid water wat vir inmaak nodig is, bevat. 

(3) Die verdere spesifikasies vir elke graad appelliefie- 
moes is soos volg:— 

Kleur:— — A 

Puikgraad.—Die bessies' moet ’n gocie kleur 
ihé. 
Keurgraad. —Die bessies moet ‘nh taamlike 

goeie kleur hé. oe 

GRANADILLAMOES. 

40..(1) Daar is twee grade ingemaakte _grandiillamoes,
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2) The general specifications for both grades shall be 
as follows :— 

Granadilla pulp shall.be made only from sound, 
‘mature granadillas. and shall be free from insect 
infestation and other defects. oO 

(3) The specifications for each grade of granadilla pulp 
shall be.as follows:— _ : . 

(a) Fancy Grade—The pulp shall be obtained from 
- granadillas which are uniformly mature., . 

_ (by Choice Grade—The pulp may be obtained from 
granadillas of which some are still immature. 

’ PEACH PULP oR PEACH Pre-FRUIT. 

41, (1) There shall be two grades. of canned. peach 
pulp, namely Fancy Grade and Choice Grade. 

(2) The general specifications: for both grades shall be: 

as follows : — a oo 

- (a) (i) Unscreened peach pulp shall be prepared from 
-sound yellow peach halves, quarters, segments 

-, or slices; 20 —_ 
(ii) screened peach pulp shall be prepared from 

sound, well-coloured ‘peaches, and the. con- 

~ tainers thereof shall ‘be marked “fyn” or 
“ smooth ”. a a 

(by The’ product shall contain not. more than the 

minimum amount of water required for processing. 

(c) @-At shall be indicated on the label whether the 
pulp has been made from freestone.or from | 
clingstone peaches; . - | 
where sugar is added the word “ Versoet” or 

“ Sweetened ” shall be stated on the -label of 
_. the container.concerned. . 

(3) The specifications for each grade of peach pulp shall 

‘be as follows: — > Sa vo 

(a) Fancy Grade.—Shall consist of well-coloured. peach 

pulp, free from blemishes..." . a 

wi 

“<.(b) Choice Grade—Shall consist. of fairly-well-coloured 
peach pulp, which is reasonably -free from blemis-, 

hes. «~ rs 

PINEAPPLE PULP (GRATED or CRUSHED PINEAPPLE). - 

42. (1) There shall be three grades of canned pineapple 

‘pulp, namely Fancy Grade, Choice Grade and Standard 

Grade. © . 

_ (2) The general specifications for the three grades shall’ 

~beas follows:—  .- . 

(a) Fancy Grade pineapple: pulp shall. have a good 

uniform colour and shall be free from discoloured 

‘patches and practically freé from. seeds, eyes, core, 

peel and any extraneous maiter.. ee 

- .(b) Choice Grade pineapple pulp. shall.be of a good 

colour and shall be practically free from eyes, peel, 

discoloured patches, and any extraneous matter, 

as much of the core shall be removed as is possible | - 

under sound manufacturing conditions. _ 

(c) Standard Grade pineapple pulp shall be. of a good 

colour, free’ from any extraneous matter, and 

_. reasonably free from eyes and other defects. 

(d) The product shall fest not less than 11 “Brix, and 
the drained weight shall be not less than 63 per 

-cent of ‘the net weight. ~ 

(e) In the case of pineapple pulp with a drained weight 

of not-less than 73 per cent and not more than 

78 per.cent of the net weight the container con- |, 

- cerned may be labelled with the. word “Swaar” 

or “Heavy”, and in-the case of pineapple pulp 

_.with a drained weight of not less than 78 ‘per cent |’ 

of the net weight the container concerned may be 
labelled with the word “Solied” or “Solid”. 

_. YOUNGBERRY PULP. _ a 

- 43. (1) ‘There shall be two grades of canned Young- 

‘berry pulp, namely. Fancy Grade and Choice Grade. 

" (2) The general specifications for- both grades shall -be 
as follows :— 

(a) Youngberry .pulp- shall -only be made from sound,. 

<> well-coloured, ripe, whole Youngberries which have. | 
~ ” ‘been-sorted according to size and. of which the stems |’ 

have -been removed.” 

| soos volg:— 

  

(2) Die algemene spesifikasies vir albei grade is soos 
volg:— : , 

_ Granadillamoes mag slegs gemaak word van 
‘ gesofide, volwasse granadillas en moet vry van insek- 
-besmetting en ander gebreke wees. . 

(3) Die ‘spesifikasies vit elke graad granadillamoes is 

(a) Puikgraad.—Die moes moet verkry word van grana- 
dillas wat eenvormig volwasse is. 

(b) Keurgraad——Die moes kan verkry word van grana- 
_ dillas waarvan sommige nog onvolwasse is. 

PERSKEMOES OF TERTPERSKE. 

41. (1) Daar is twee grade ingemaakte 
naamlik Puikgraad en Keurgraad. > 

@) Die. algemene spesifikasies vir albei grade is soos 
volg:— 

(a). (i) Ongesifte perskemoes moet gemaak word van 
' gesonde, geelperskehelftes, -kwarte, -segmente 

of -skywe;-: - . 
(ii) gesifte perskémoes moet gemaak word van 

__ gesonde, goed verkleurde perskes en die houers 
daarvan moet gemerk ‘word ,,fyn” of 
» smooth”. , 

(b) Die produk mag hoogstens die minimum hoeveel- 
__ heid water wat vir inmaak nodig is, bevat. 

-(c) Gi) Op die étiket van dice betrokke houer moet 
aangedui word of-die moes gemaak is- van 
lospit- of taaipitperskes;, ’ 

Gi} waar suiker. bygevoeg word, moet die woord 
. ,, Versoet” of ,, Sweetened.” op die etiket van 

- die betrokke houer voorkom, ° 

perskemoes, 

| (3) Die spesifikasies vir elke graad perskemoes is soos 
volg:— . 

(a) Puikgraad.—Moet bestaan uit goedgekleurde perske- 

, yz. Moes, sonder enige letsels, . 
 (b) Keurgraad~-Moet “bestaait “uit~taamlik goedge- 

kleurde. perskemoes, wat redélik vty van letsels is. 

    

PYNAPPELMOES (GERASPERDE OF FYNGEDRUKTE PYNAPPEL). 

42. (1) Daar is drie grade ingémaakte .pynappelmoes, 
naamlik Puikgraad, Keurgraad: en Standaardgraad. 

(2) Die algemene spesifikasies vir die drie grade is soos 
volg:— es , 

(a) Puikgraad pynappelmoes moet.’n goeie cenvormige 
kleur hé en moet sonder verkleurde kolle en feitlik 
sonder pitjies, o%, kern, skil en enige vreemde 
stowwe wees. 

(b) Keurgraad pynappelmoes moet *n goeie kleur hé en 
moet feitlik sonder 0%; skil, verkleurde kolle en 
enige vreemde stowwe wees; soveel van die kern 
‘moet verwyder word as wat moontlik is met goeic 
vervaardigingsmetodes. . . 

(c) Standaardgraad pynappelmoes moet ’n goeie kleur 
_ hé,.en moet sonder enige vreemde stowwe, en rede- 

_ _ lik sonder 0% en ander gebreke wees. 
({d) Die produk. moet minstens 11 °Brix wees en dic 

substansgewig moet minstens 63 persent van die 
_ hetto gewig wees. 7 

(e) In die geval van pynappelmoes met ’n -substansgewig 
van minstens 73 persent en hoogstens 78 persent 
van die netto gewig kan die betrokke houer met dic 
woord ,,Swaar” of ,, Heavy” geétiketteer word. 
en in die geval van pynappelmoes met ’n substans- 
gewig van minstens 78 persent van die netto gewig, 
kan die betrokke houer met die woord ',, Solied ” 
of ,, Solid ” geétiketteer word. 

YOUNGBESSIEMOES. 

43. (1) Daar is twee grade ingemaakte Youngbessie- 
{| moes, naamlik Puikgraad en Keurgraad. “~ ° 

' (2) Die algemene spesifikasies vir albei grade is soos 
volg : — .. so 

(a). Youngbessiemoes mag slegs. gemaak word van 
_..... gesonde, goed verkleurde, ryp, heel youngbessies 
“wat volgens” grootte’ gesorteer- is en: waarvan die 

__, Stingels “verwyder is" 8 oe es 
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(b} ue product shall be free from insects and prac- 

tically free from stems, ieaves, dried: berries, grit | 

and other foreign matter. 
(c) Youngberry pulp shall test not less than 8° Brix. 

(3) The specifications for cach grade of Youngberry | 

pulp shail be as follows: — 

Defects:— 
Fancy Grade-—The pulp shall be practically 

free from defects. 
Choice Grade——The pul P shall be reasonably 

- free from all defects. 

UNSPECIFIED PULPS. 

44. There shall be one grade of unspecified cannéd fruit - 

pulps, namely Choice Grade; all unspecified canned pulps, 

shall be sound, reasonably free from defects and blemishes 

and shall be of: a reasonably uniform colour in any | 

container. 

PART V. 

SPECIFICATIONS FOR CANNED VEGETABLE 
-\ PRODUCTS. 

  

GENERAL SPECIFICATIONS FOR aM CANNED VEGETABLE 
PRODUC 

45. The general specifications “for all grades of canned 

vegetable products shall be as follows: — 

(a) All containers of canned vegetable products shall 

have on inspection by an inspector a vacuum of 

not less than 5 inches of mercury calculated as at 
24° C. and 30 inches barometric pressure. 

(6) (i) Canned vegetable products shall not be liable 

~ to microbiological spoilage on incubation at 
37° C. of less. 

(ii) Any quantity of canned. vegetable products 
canned af one and the same time shall be 
deemed to be liable to microbiological spoilage 
if blowing up of some of the containers in 
either a ‘Tepresentative sample incubated at 
37° C. for 16 days, or in the warehouse stocks, 
has taken place; such canned vegetable 
products shall no longer be regarded liable to 
microbiological spoilage when all the con- 
tainers which have thus become blown up have 
been removed from such quantity of canned 
vegetable products to the satisfaction of the 
Chief, Commodity Services, referred to in 
paragraph (by of sub-regulation (1) ef regula- 
tion 3. | 

(c) () Where the drained weight is prescribed for 
a separate kind or grade of canned vegetable 
product, such provision shail apply in respect 
of A24 containers; in the case of containers 

of other sizes the required drained weight shail 
be greater or smaller in proportion to the 
capacity of the container concerned. 

Gi) Canned vegetable producis shall be deemed to 
comply with the requirements for minimum 
drained weight as preseribed. in these regula- 
tions for the relevant product, if the containers 

‘are packed to capacity. 

SPECIFICATIONS FOR EACH KIND OF CANNED 
VEGETABLE PRODUCT. 

  

ASPARAGUS, 

46. (1) There shall be three grades of canned asparagus,- 
namely Fancy Grade, Choice Grade and Standard Grade. 

(2). The general specifications for the three grades shall 
be-as follows: — 

(a) Only young tender asparagus shall be used to 
prepare canned asparagus. 

(b) The product shall be free from grit and all other 
extraneous matter and shail have no objectionable 
and off-flavour. os 

(c} The minimum drained weight shall be 17 ounces. 
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(b} Die produk, moet vry wees van insekte en feitlik 
sonder stingels, blare, droé bessies, sanderigheid en 
ander vreemde stowwe. 

(c) Youngbessiemoes moet minstens 8 “Brix wees. 

(3) Die spesifikasies vir elké graad youngbessiemoes is 
soos volg:— . 

Gebreke:— . 

Puikgraad-—-Die moes moet -feitlik sonder 
gebreke wees. 
ane eran. --Die moes moet redelik vry van 
lie gebreke wees. 

ONGESPESIF iSEERDE MOES, 

44, Daar is een graad ongespesifiseerde ingemaakte 
moes, naamlik Keurgraad en alle ongespesifiseerde inge- 
maakte moes moet gesond, redelik sonder gebreke en let- 
sels wees, en in enige houer moet dit van ’n redelike een- 

| vormige kieur wees. i 

SPESIFIKASIES VIR INGEMAAKTE GROENTE- 
PRODUKTE. 
  

ALGEMENE SPESIFIKASIES VIR ALLE INGEMAAKTE 

GROENTEPRODUKTE. 

45. Die algemene spesifikasies vir alle grade ingemaakte 
groenteprodukte is soos velg:— 

(ay Alle houers ingemaakte groenteprodukte moet by 
inspeksie deur ’n inspekteur, ’n lugleé ruimte van 
minstens 5 duim kwik hé, bereken soos by 24° C 
en-30 duim lugdruk. 

by (i) Ingemaakte groenteprodukte mag nie onder- 
hewig wees nie aan mikrobiologiese - bederf 
tydens inkubasie by 37° C of minder: 

(ii) enige hoeveelheid ingemaakte groenteprodukte 
wat by een en dieselfde geleentheid ingemaak 
is, word geag onderhewig te wees aan mikro-_ 
biologiese bederf, as van die houers in Of ver- 

. teenwoordigende monsters wat teen 37° C vir 
10 dae geinkubeer word, Of in die voorrade in 
*n stocrkamer, opblaas; sodanige ingemaakte 
eroenteprodukte word nie verder geag onder- 
hewig te wees aan mikrobiologiese bederf nie, 
wanneer al die houers wat aldus opgeblaas het 
tot bevrediging van die Hoof, Kommoditeits- 
dienste, in paragraaf (b) van subregulasie (1) 
van regulasie 3 genoem, van bedoelde hoeveel- 
heid ingemaakte groenteprodukte cnttrek is. 

(c) G) Waar die substansgewig vir ’n afsonderlike 
soort of graad ingemaakte groenteproduk . 
voorgeskryf is, veld daardie veoorskrif ten 
opsigte van A24-houers; vir houers van ander 
prooties is die vereiste substansgewig groter 
of kleiner in verhouding tot die volume van die 
betrokke houer. 

Gi) Ingemaakte groentepredukte word geag aan 
die vereistes vir minimum substansgewig, soos 
vit die betrokke produk in hierdie regulasies 
voorgeskryf, te voldoen indien die ‘houers vol- 
gepak i is, 

-SPESIFIKASIES VIR ELKE SOORT INGEMAAKTE 
GROENTEPRODUK. 

ASPERSIES, 

46. (1) Daar is drie grade ingemaakte aspersies, naamlik 
Puikgraad, Keurgraad en Standaardgraad. 

(2) Die algemeae spesifikasies vir die drie grade is soos 
volg :— 

(a) Slegs jong, sagte aspersies mag gebruik word vir 
bereiding van ingemaakte aspers:es. 

(5) Die produk moet vry wees van sanderigheid en alle 
‘ander vreemde stowwe en moet geen onaangename 
smaak of wansmaak hé nie. 

(c) Die minimum substansgewig moet 17 onse wees.
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(3) The specifications for each 
asparagus shall be as follows:— 

(a) In the case of Fancy Grade the liquor shall be clear, 
the colour and size of the asparagus shall be uni- 
form, and the asparagus shall be tender; ‘green, 
green- tipped and white asparagus . shall not be 

' packed in the same container. 

(by In the case of Choice Grade the liquor shall be 
reasonably clear, the colour and size of the 
asparagus shall be fairly uniform, and the asparagus 
shall be tender. 

fc) In the case of Standard Grade the “Tiquor shall be 
reasonably clear, the colour and the ‘size of the 
asparagus shall be reasonably uniform, and the 
asparagus shall be reasonably tender. 

BEANS: GREEN. 

47. (4) (@) Canned green beans shall only be © packed 
as whole, cut or sliced .green beans. 

(b) There shall be three grades of canned green beans, 
packed as wiiole green beans namely Fancy Gtade, Choice 
Grade. and Standard Grade, and two grades of cut or 
sliced green beans, namely Choice Grade and Standard 

Grade, , 

(2) The general sp 
be as follows :— 

(a) Green beans which are not packed whole, shall be 
cleanly transversely cut or longitudinally slice 

 ¢b) Only young, fresh and tender stringless beans “Shall 
be used for the making of canned .green beans. 

(c) Only beans of similar varietal characteristic es shall 
be packed in the same container. 

(a) The conrbined weight of loose seeds and pieces of 

ecifications for all the grade s shall 

seed in any container shall not be more than 10: 
per cent of the drained weight. 

(e) The minimum drained weight shall be 16 ounces. 

G3) The 
beans shall be as follows :— 

(a) Length of Beans or Pieces:— 

‘Fancy Grade—Shalt be packed only irom 
whole, young, tender green beans of not mrore: 
than 3 inches in length, and.shall be practically 
free from developed seeds. 

Choice Grade: —Transversely cut beans shall 
not be more than 2 inches in length and shall not 
contain more than 60 units which are less than 

- 4 inch in length per 16 ounces drained weight. 
. Standard. Grade.—Transversely cut beans shall 
not be more than 2 inches in length; it may con- 
tain short pieces which result from cutting. pro- 
vided that not more than 60 units per 16-ounces 
drained weight are less than 4 inch in length. 

(b) Tenderness:— 

Fancy Grade. —The green beans shall be young 
and tender. 

Choice Grade. _The 
young and tender. 

Standard Grade. —The green beans may be 
nearly matere but shall be tender. 

(c) Befects:—_ 

Fancy Grade—The green beans shall be free | 
from defects. 

Choice Grade—The green beans. shall be | 
practically f free from defects 

                    
fairly free from. defects. 

(d} Colour:-— 

Fancy Grade. _The green beans shall be of a | 
uniform. colour. 

Choice Grade. —The green beans shall be of a | 
uniform colour. 

Standard Grade-—The green beans shall be of | 
a reasonably uniform colour. 

grade of canned 

specifications for each grade of canned green. 

green beans shall be | 

e grees beans shall be |   

(3) Die spesifikasies vir elke graad ingemaakte aspersies 
is soos valg :— / 

(a) In die geval van Puikgraad moet die vioeistof belder 
wees en moet die kleur en grootte van die aspersies 
eenvormig, en moet die aspersies sag wees; groen, 
groenpuntige en wit aspersies mag nie in dieselfde 
houer verpak word nie. . 

(b) In die geval van Keurgraad moet die vioeistof réede- 
lik helder wees en moet die kleur en grootte van dic 
aspersies taamlik eenvormig, én die aspersies sag 
wees. 

(c) In die geval van Standaardgraad moet die vloeistof 
redelik hetder wees, en moet die kleur en grootte 
van die aspersies redelik eenvormig, en die asper- 
sies redelik sag wes. 

GROENBONE.. 

AT. (i) (a) Ingzemaakte grcenbone mag, sees as heel- of 
gesnyde- of gekerfde-g -groenbone verpak word 

(b) Daar is drie grade ingemaakte groenbone wat as heel 
groenbone verpak word, naamlik Puikgraad, Keurgraad 
en Standaardgraad, en twee grade wat as gesnyde- of 
pekerfde-groenbone verpak word, naamlik | Keurgraad en 
Standaardgraad. 

Q) Die algemene spesifik 
volg : — . 

(a) Groenbone wat nie heel verpak word sie moet 
dwars of in die lengte netjies gesny word. 

(b) Slegs jong. vars en sagte nerflose bone mag gebruik 
word vir die inmaak van groenbone. 

(c) Slegs bone met dergelike variéteitselenskappe mag 
in dieselfde houer verpak word, 

(d) Die gesamentiike gewig van los saad en stukkies 
saad in enige hower mag nie meer as 10 persent 
van die substansgewig wees tlic. 

(e) Die minimuni substansgewig mort 16 onse wees. 

asies vir al die grade is soos 

(3) Die spesifikasies wir elke graad ingemaakte groen- 
bone is soos volg :— 

(a) Lengie van bone of stukke:— 

Puikgraad groenbone moet bestaan uit slegs 
heel, jong, sagte groenbone met ’n lengte van 
hoogstens 3 duim, én moet feitlik- sonder ont- 
wikkelde pitte wees. , 
Kes eurgraad. -~-Dwarsgesnyde bone mag: hoog- . 

‘stens 2 duire lank wees, en mag. hoogstens 60 
eenhede van minder as ’n 4°dutm lank per 
substansgewig van 16 onse. bevat. 

Standaardgraad. —Dwarsgesnyde bone mag 
hoogstens 2 duim lank wees; dit kan kort stukke 
bevat wat as gevolg van die sny daarvan voor- 
kom, mits hoogstens 60 eenhede per substains- 
gewig van \ 16 onse minder as °n 4 dujm lank is. 

(b) Sagtheid:— . ; 

Puikeraad.—Die groenbone moet jonk en sag 
wees. 
Keurgraad—Die groenbone moet jonk en sag 

wees. 
Standaardgraad—Die groenbone kan fettlik 

volwasse wees, maar moet sag wees. 
(6) Gebreke:— 

Puikeraad. —Die 
gebreke wees. 

Keurgraad.—Die groenbone moet feithik sonder | 
sebreke | ‘WEeS, 

Standaard, gradi. --Die groenbone moet taamlik 
vry van gebreke wees. 

(d) Kleur:— 

_ groenbone meet sonder 

groenbone moet . Puikgraad —Die ‘n één- 
vormige kleur hé. 

Keurgraad. —Die groenbone waiget ’n een- 
vorinige Kleur hé. 

Standaardgraad. —Die groeribone moet ’n rede- 
like eerivormige Kleur hé. 
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Beans: Darren, | 

48. (1) There shall be two grades of canned dried 

beans, namely Fancy Grade and Choice Grade. 

(2) The general specifications for both grades shall be 

as follows: — 

(a) Canned dried beans shall be prepared from good |— 

quality dry beans of suitable type, free from_ insect 

damage or infestation. 

() at tomato sauce is added it shall be made from: 

tomato pulp or purée, or from well-washed, 

fresh, ripe and. disease-free tomatoes to which 

thickening and/or suitable flavouring imgre- 

dients have been added; it shall be smooth in 

texture, free from seeds, pieces of skin and 

core, and shall contain not less than 2-5 per 
cent of tomato Soluble solids; 

(ii) if more than 5 per cent by weight of pork or 

bacon is added to the beans, the container shall 

be marked with the words ‘‘ met varkvieis ” 

or “ with pork”; the pork or bacon shall be 

of good quality, free from skin, gristle and 
bone. ; 

(c) Canned dried beans shail not be excessively dry 

when heated to 60°C... 

(d) The canning medium or characteristic flavouring 

ingredients shall be indicated on the label of the 
container, 

(ec) The minimum drained weight shail be 19 ounces 

and shall be determined by draining the contents 

for two minutes and rinsing the residue in warm 
water to remove surface sauce. 

(3) The specifications for each grade of canned dried 

beans shall be as follows: —. oe 

- (@) Separation:— 

Fancy Grade.—The sauce ingredients shall not 
show any tendency to separate on being removed 
from the container. _ 

Choice’ Grade—The sauce ingredients may 
show a slight tendency to separate on being 
removed from the container. 

(b) Defects and Texture:— 

Fancy Grade.—The beans shall be tender_and 
of good texture and practically free from defects 
such as broken, mashed, discoloured or damaged 
beans. 

Choice Grade.—The beans shal! be reasonably 
tender and practically free from defects, and 
shall not contain more than one per cent of dis- 
coloured or damaged beans on a drained weight 

asis. 

BEETROOT (BEET): 

49. (1) There shall be two grades of canned beet, 
- namely Fancy Grade and Choice Grade. 

(2) The general specifications for both grades shall be 
as follows: — 

(a) Beets shall, after peeling and trimming, be canned 
either whole, diced, sliced or as radially cut pieces. 

(6) The product shall be prepared from. young and 
tender beets of-varieties which retain a good red 
colour after processing. , 

(c) In the case of wholes ard radially cut pieces: the 
count shall be not less than 8 and the beets or 
pieces in any container shall be reasonably uniform 
in shape and size. ~ 

(d) (i) When beets are sliced the slices shall be cleanly 
cut and reasonably uniform in thickness; the 
thickness shall not exceed 3 inch and the 
diameter shall not exceed 4 inches; 

(ii) when beets are canned in the form of dice, the 
dice shall be cleanly cut and more or less cube- 
shaped. 
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. DRoEBONE. 

48. (1) Daat is twee grade ingemaakte droébone, naam- 
lik Puikgraad en Keurgraad. 

(2) Die algemene spesifikasies vir albei grade is soos 

volg: — 

(a) Ingemaakte droébone moet berei word van droébone 

van ’n goeie gehalte en geskikte tipe, vry van insek- 

beskadiging of -besmetting. oS 

(b) (i Indien tamatiesous. bygevoeg word’ moet dit 

gemaak word van tamatiemoes of -puree of van 

“goed gewaste, vars, ryp en siektevry tamaties, 

waarby verdikkings- en/of geskikte geursel- 

bestanddele gevoeg is; dit moet ’n gladde teks- 

tuur hé, sonder pitte, stukke of skil en kern 

wees. en minstens 2:5 persent oplosbare 
tamatievastestowwe bevat; 

(ii) indien meer as 5 persent volgens gewig vark- - 

vieis of. spek by. die boontjies gevoeg word, 

' moet die hover met die woorde ,, met vark- 

vieis” of .,with pork’? gemerk word; die 

varkvieis of spek moet van gceie gehalte, 
sonder vel, kraakbeen of been wees. 

(c) Ingemaakte droébone mag nie uitermate droog wees 
wanneer dit tot 60° C. verhit word nie. 

(d) Die inmaakmedium of kenmerkende geurselbestand- 

deel moet op die etiket van die houer aangedui 

word, 

(e) Die minimum substansgewig moet 19 onse wees en 

word bepaai deur die inhoud vir 2 minute te drei- 
neer en die reste met warm water af te spoel om 

die sous van die bone af te verwyder. 

(3) Die spesifikasies vir elke graad ingemaakte drotbone 
is soos volg: — 

_(@) Afskeiding:— 

Puikgraad—Die sousbestanddele mag geen 
neiging toon om te skei wanneer dit uit die houer 
verwyder word nie. 

Keurgraad——Die sousbestanddele kan ‘n 
geringe neiging toon om te skei wanneer dit uit, 

_die houer verwyder word, ° 

(b) Gebreke en tekstuur:— 

Puikgraad—Die bone moet sag wees en ’n 
goeie tekstuur hé en feitlik vry wees van gebreke 
soos gebreekte, fyngedrukte, verkleurde of beska- 
digde bone. 

Keurgraad:—Die bone moet redelik sag wees 
en feitlik sonder gebreke en mag nie meer as 1 
persent verkleurde of beskadigde bone op *a 

_ substansgewigsbasis bevat nie. 

3 

BEET. 

49, (1) Daar is twee grade ingemaakte beet, naamlik 
Puikgraad en Keurgraad. 

(2) Die algemene spesifikasies vir albei grade is $008 
volg: — — an 

(a) Beet moet, nadat dit geskil en afgewerk is, heel of, 
in die vorm van dobbelsteentjies, skywe of as 
_sektorstukke ingemaak word. 

(b) Die produk moet berei word van jong en sagte beet 
van variéteite wat ’n goeie rooi kleur na inmaak 
behou.- 

(c) In die geval van -heles en sektorstukke moet die 
telling minstens 8 wees, en die beet of stukke in 
enige houer moet redelik eenvormig van vorm en 
grootte wees. . 

(d): @ Wanneer beet in skywe gesny word moet die 
skywe netjies gesny en van ’n redelike een- 
vormige dikte wees; die dikte mag hoogstens 
2 duim en die deursnee hoogstens 4 duim wees; 

(ii) wanneer beet in die vorm van dobbelsteentjies - 
ingemaak word moet die dobbelsteentjies - 

’ netjies gesny en min of meer kubusvormig 
wees. ~ 
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(e) The minimum drained weight shall be “18 ounces. 

(f) Slabs (or first cuts), blotch, stains, black internal - 
discoloration, scab, poor peeling or poor trimming 

and insect or mechanical injury shall be deemed to 
- be: defects.” co le 

@) The specifications for each “grade ‘of canned beet ; 
shall be as follows: — 

(a) Whole beets:— 

Fancy Grade.—In any container not more than 
10 per cent according to number of the units may | 
show defects. — . 

Choice Grade-—In any container ‘not more 
than 30 per cent according to number of the 
units may show defects. 

(b) Diced Beets:— 

Fancy Grade.—In any container not more than | 
- 2 per cent by weight of defective units and not 
more than 7 per. cent by weight of chips may be 

- present. 
Choice Grade. —In any container not more 

than 6 per cent by weight of defective ‘units and 
not more than 15 per cent by weight of chips may 
be present. : 

(c} Sliced and radially cut beets: — 

Fancy Grade—In- any container not more than 
two units may show defects. 

Choice Grade.-—In. any container not more 

than four units may show defects. 

~ CARROTS. 

50. (1) (a) Canned carrots shall only be packed as | 

wholes, slices or dice. 

(b) There shall be three grades of canned carrots packed 

as wholes, namely Fancy Grade, Choice Grade and 

Standard Grade and two grades of canned carrots packed - 

‘as slices or dice, namely Choice Grade and Standard 

Grade. 

(2). The general specifications for all the grades shall 

‘be as follows :— 

(a) Canned carrots shall ‘be prepared from sound, well- 

grown ‘carrots of good texture, which have been 

thoroughly washed, peeled and trimmed.. 

(bd) The slices shall be cut from the carrot longitudinally, 

“or less cube-shaped. 

(c) The minimum drained weight. shall be 18 ounces. 

(3) The specifications for. each grade of canned carrots 

shall be as follows :— 

(a) Whole Carrots:— 

Fancy 

in diameter and length in any container. 

Choice Grade—The carrots, shall not exceed 

14 inches in diameter and shall be fairly uniform 

in diameter and length in any container. 

Standard Grade. —The carrots shall not exceed 

12 inches in diameter and shall be reasonably 

uniform in diameter and Jength 4 in any container. 

(5) Sliced Carrots:— 
| 

Choice Grade —-The slice gs shall be cleanly cut, 

shall not exceed 14 inches in diameter, and shall 

be fairly uniform in diameter and length in any | 

ontainer. ~ 

° Standard Grade. _-The slices shall be cleanly 

cut, shall not exceed 2 inches in diameter, and 

- shall be reasonably uniform in diameter and 

length. . 

© Diced Carrots: , 

Choice Grade—The product may ‘contain not 

more than 7 per cent by weight of chips. 

Standard. Grade-—The product may contain 

not more than 15 per cent by weight of chips. 

B—-7024247 . 

or transversely; dice shall be cleanly cut and more 

Grade. _The carrots shall not exceed: 

4 inch in diameter and shall be fairly uniform 

  

- (e) Die minimum - substansgewig moet 18 onse wees. 
(fy Entskywe (of eerste skywe), verkleurde kolle, viekke, 

__ Swart. inwendige verkleuring, skurwe kolle, swak 
afskilling of swak afwerking en insek-. of 

. Meganiese beskadiging word geag gebreke te wees. 

6) Die spesifikasies vir elke: graad ingemaakte beet 1 is 
soos volg:— - 

(a) Heelbeet:— 

Puikgraad--In enige houer_kan hoogstens 10 
persent volgens getal van: die eenhede gebreke 
oon 
Keurgraad-—In enige houer. kan hoogstens 30 

persent volgens getal van \ die cenhede gebreke 
oon . 

“@) Beetdobbelsteentiies:— — 

Puikgraad—In enige hover kan hoogstens 2 
“+ persent volgens gewig, eenhede met gebreke en 

hoogstens 7 persent volgens gewig snippers voor- 
om. | 
-Keurgraad. —In enige houer kan hoogstens 6 

persent volgens gewig eenhede met gebreke en 
poogstens 15 persent volgens gewig snippers voor- 
om. 

© Beet in skywe of sektorstukke gesiy:— 

Puikgraad.—In enige houer kan hoogstens 
“twee eenhede gebreke toon. 

Keurgraad——iIn .enige houer kan hoogstens 
vier eenbede gebreke toon. - 

GEELWORTELS. 

50. a) (a) Ingemaakte geelwortels mag slegs as heles, 
skywe of dobbelsteentjies verpak word. 

(b) Daar is drie grade ingemaakte geelwortels wat as 
-heles verpak word,. naamlik Puikgraad, Keurgraad en - 
Standaardgraad, en twee grade ingemaakte geelwortels wat 
as skywe of dobbelsteentiies. verpak word, naamlik Keur- 
graad en Standaardgraad. ; 

(2) Die algemene spesifikasies vir.al die grade is soos 
: vols: — 

(a) Ingemaakte geelwortels' moet berei word van 
gesonde, goed gekweekte geelwortels met ’n goeie 
tekstuur, wat deeglik gewas, geskil en afgewerk is. — 

(b) Die skywe moet in die lengte of dwarste van die 
wortel gesny word; dobbelsteentjies moet netjies 
gesny en min of meer kubusvormig wees. | 

(© Die minimum substansgewig moet 18 onse wees. 

(3) Die spesifikasies vir elke graad ingemaakte geel- 
‘wortels is soos volg : —~ 

(a) Heel geelwortels: le 

Puikgraad. —Die geelwortels mag hoogstens = 
duim in deursnee wees en die deursnee en lengte 
daarvan in enige houer. moet taamlik eenvormig 
wees. 
Keurgraad—Die geelwortels. mag hoogstens 

14 duim in deursnee wees, en die deursnee en 
lengte daarvan in enige.houer moet taamlik een- 
vormig wees. : 

Standaardgraad. — Die geelwortels mag 
hoogstens 12 duim in deursnee wees, en die deur- 
snee en lengte daarvan in enige houer moet 
redelik eenvormig wees. 

(b) Geelwortelskywe:— . 

Keurgraad. —Die skywe moet netjies gesny 
wees, mag “n deursnee van hoogstens 14 duim 
hé, en die deursned en lengte daarvan in enige 
houer moet taamlik eenvormig wees. 

Standaardgraad.—Die skywe moet netjies 
gesny wees, mag ’n deursnee van hoogstens 2 

 duim hé en die deursnee en lengte daarvan moet’ 
- redelik eenvormig wees. 

© Geelworteldobbelsteentijies:— 

Keurgraad—Die produk kan hoogstens 7 
persent per gewig snippers.bevat. 

Standaardgraad. —Die produk kan hoogstens 15 
persent per gewig snippets bevat. 
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(CARROTS AND PEAS. 

51. (1) There shall be three grades of canned carrots 

and peas, namely Fancy Grade, Choice Grade and 

. Standard Grade. 

(2) The general specifications for all the grades shall be 

as follows:— =. - 

(a) Canned carrots and peas shall be prepared from 

whole, sliced or diced fresh carrots and from fresh 

green peas in the proportion, before. processing, of 

3 parts by weight of prepared carrots to 2 parts by. 

weight of fresh green peas: Provided that in the 

case of Standard Grade soaked dried peas may be 

used instead of green peas in the same proportion. 

(b) Green peas: which are. used, shall be young; tender 

and of uniform type and-colour, and shall be canned 

within 36 hours of picking, unless held under 

refrigeration in a, manner approved, by the Chief, 

‘Division of Commodity ‘Services of the Department - 

of Agricultural Economics:and Marketing. 

() Soaked dried peas, which are used, shall be of good 

quality and of uniform type. . 

(d) Fancy Grade and Choice Grade carrots and peas 
shall not contain any black or off-coloured peas, 

and Standard Grade may contain not more than 1 

per cent according to. number of black or off- 
coloured peas; the canned product shall be tender 
and reasonably free from loose skins, broken peas, 
foreign matter and other defects. 

(e) The carrots shall be sound, of good texture, and shall 

be throughly washed, peeled and trimmed. 

(f) When packed in cans, only cans which are suitably 
lacquered internally shall be used. 

(3) The specifications for’each’ grade’ of ‘canned carrots | 
and peas shall be-as follows:—- .- ~~ : 

Fancy Choice Standard 
D Lo . Grade. Grade. Grade. 

(a) Minimum drained weight... 18° 18 18 
(6) Ingredients graded according , 

to these regulations: : , : : 
Carrots... cece ecceeve Fancy Choice Standard 

. Grade Grade Grade 
Peas, fresh.....:....006. Fancy Choice Standard 

. Grade Grade Grade 
Peas, dried.......... beee , _ Standard 

: . Grade 

CAULIFLOWER. 

“52. (1) There shall be two grades of canned cauliflower, 
namely Fancy Grade and Choice Grade. 

(2) The general specifications for both erades shall be 
as follows :— : 

(a) Only young, fresh, tender cauliflower shall be used 
for making canned caulifiower. 

(b) Cauliflower shall be well washed before canning and 
the flowering head only. shall be used; grit and | 
blemishes shall be deemed to be defects and insects 
and insect remains shall be deemed to be a very 
severe defect. 

(3) The specifications for ‘each grade of canned cauli- 
flower shall be as follows:— 

Fancy Choice 
. - Grade, Grade. 

(a) Minimum drained weight.........0..0e00s 17 17 
(b) Colour: 

Fancy Grade.—-The colour shall be good. 
Choice Grade.—The colour shall be fairly good. 

(c) Defects: : 
Fancy Grade.—There shall be no grit present and the 

product shall otherwise be reasonably free from defects. _ 
Choice Grade —The canned cauliflower shall be fairly free 

from defects. 

Peas: FRESH. 

* 3. (1) There shall be three grades of canned fresh peas, 
namely Fancy “Grade; Choice ‘Grade ‘and Standard Grade. 

2 . 

  
  

GOVERNMENT GAZETTE EXTRAORDINARY, 1 OCTOBER 1965 

’ GEELWORTELS EN ERTIJIES. 

51. (1) Daar is drie grade ingemaakte geelwortels en 

ertjies, naamlik Puikgraad, Keurgraad en Standaardgraad. 

(2) Die algemene spesifikasies vir al die grade is. soos 
volg : — , 

(a) Ingemaakte geelwortels en ertjies moet berei word 
van vars geelwortels wat heel is of.in die vorm van 

skywe of dobbelsteentjies .gesny is van en vars 

groen ertjies in die verhouding, voor inmaak, van 

3 dele. per gewig bereide geelwortels tot 2 dele per 
-gewig vars groenertjies: Met dien verstande dat in 

die geval van Standaardgraad geweekte droé-ertjies 

in plaas van groenertjies in dieselfde verhouding 

gebruik kan word. - : - 

(b) Groenertjies wat gebruik word, moet jonk, sag en 

_van eenvormige’ tipe en kleur wees, en moet inge- 
maak word binne 36 uur nadat dit gepluk is, tensy 
onder verkoeling gehou op ’n wyse deur die Hoof, 
Afdeling Kommoditeitsdienste van die Departement 
van Landbou-ekonomie en -bemarking goedgekeur. 

(c) Geweekte droé-ertjies wat gebruik word, moet van 

’n goeie gehalte en eenvormige tipe wees. 

(d) Puikgraad en Keurgraad geelwortels en ertjies, mag 

geen swart ertjies of ertjies met ’n afwykende Kleur 

bevat nie, en Standaardgraad kan hoogstens 1 per- 

sent volgens getal swart ertjies of ertjies met ’n 

afwykende kleur bevat; die. ingemaakte produk 
moet sag wees en redelik vry van los doppe, 
gebreekte ertjies, vreemde stowwe en ander gebreke. 

(e) Die geelwortels moet gesond wees,.’n goeie tekstuur 
-hé en deeglik gewas, geskil en afgewerk wees. 

(f} Indien die produk in blikke verpak word, mag slegs 
blikke wat binne behoorlik verlak is gebruik word. 

(3) Die spesifikasies van elke graad ingemaakte geel- 

-wortels en ertjies-issoos volg:—-*- ° 
© Puik- Keur- Standaard- ~ 

Le Ue  graad. * graad. o..  graad. 
. (4) Minimum substansgewig... 18 “18 9” 18° 

(b) Bestanddele gegradeer vol- . : , 
gens hierdie regulasies— 

-Geelwortels........46 > Puik- Keur- Standaard- 
graad graad graad, 

Vars ertjies........66- Puik- Keur- Standaard- 
graad graad graad 

Droé ertjies.......,..-. _ —_— Standaard- 
graad. 

BLOMKOOL. 

52. (1) Daar is twee grade ingemaakte blomkool, naam- 

lik Puikeraad en Keurgraad. 

(2) Die algemene spesifikasies vir albei grade is soos 

volg:— . 
(a) Slegs jong, vars, sagte blomkool mag gebruik word 

vir die inmaak van blomkool. 

(b) Blomkool moet goed gewas word voordat dit inge- 
maak word en slegs die kop mag gebruik word; 
sanderigheid en letsels word geag gebreke te wees 
en insekte en insekreste word geag ’n- besonder 
ernstige gebrek te wees. 

(3) Die spesifikasies vir elke graad ingemaakte blom- 
kool is soos volg :— 

Puik- 
graad, 

i7 

Keur= 

. graad. 
(a) Minimum substansgewig...:........2.0e08 17 

(6) Kleur: . 4 
Puikgraad—Die kleur moet goed wees. 

- Keurgraad.—Die kleur moet taamlik goed wees. 

(c) Gebreke: 
Puikegraad—Daarc mag geen. sanderigheid teenwoordig 

wees nie, en andersins moet die produk redelik vry van 
gebreke wees. . 

Keurgraad.—Die ingemaakté blomkool moet taamlik vry 
van gebreke wees. " : : 

. - Erties: Vars. 

53. (1) Daar is. drie grade ingemaakte vars ertjies, 
naamlik Puikgraad, Keurgraad en Standaardgraad.
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-(2) The general specifications for all the grades shal! be. 
as follows: . 

(a) The peas shall be canned within 36 hours of picking 
unless held under refrigeration in a manner appro- 
ved by the Chief, Division of Commodity Services 

' referred to in paragraph (b) of sub-regulation @) 
of regulation 51. 

(b) ‘The: product. shall be prepared.-from clean, sound 
-peas without pods ‘and ‘shall be free from other 
foreign matter. 

(c) The minimum drained weight shall be 19 ounces. 
(d) Hf fresh peas are packed in cans only. cans suitable 

_ lacquered internally shall be used in the case of 
Fancy Grade and Choice Grade. . 

(3) The specifications for each grade fresh peas shall 
be as follows: © . 

- (a) Fancy Grade —The peas shall be young and tender, 
practically free from ‘skins and splits, and shall be 
uniform in colour and maturity; the ‘peas- shall 

' be capable of passing through a screen of "fx inch | 
“anes 
(b) (i) Choice Grade—The peas shall be. fairly young 

and tender, fairly free from: skins and splits 
and fairly uniform in colour and maturity. 

(ii) Choice Grade canned fresh peas. shall be 
packed in three ranges of sizes as prescribed 

‘in sub-paragraph (iti): when peas of one size 
range are packed together with peas of another 

' size range in the same container the container 
concerned shall be marked “Gemengde 
grootte ” “ Ungraded for Size ”. 

(iii) In the first size range the peas shall be capable 
of passing through a screen of "/s inch mesh; 
in the second size range the peas shall be 
capable of passing through a screen of "/s. inch 
through a screen of "/s inch mesh; in the third 
size range the peas shall be capable of passing 

’ through a screen of 43 inch mesh but shall not 
be capable of passing through a. screen of -/sy 1 2-0. 
inch.mesh. 

© Standard ‘Grade. The peas need not necessarily be | 
uniform in size, colour or ‘maturity, but’ shall. be 
reasonably free from skins and splits; no hard or - 
Tipe peas, and not more than 1 -per cent according 
to number of black peas shall be permitted in this 
grade. - 

Peas: DrieD oR PROCESSED. 

54. (1) There shall be only one. grade of canned dried 
or processed peas, namely Standard Grade.. 

(2) The specifications for Standard Grade canned dried 
or processed peas shall be as follows : — 

(a) The peas shall be of good quality and free from 
insect infestation. co 

(6) The product shall be reasonably free from loose 
skins, broken pieces and other defects, and shall 
be tender and have a good flavour; it may contain 
not more than 1 per cent according to number of 

_ black or off-coloured peas. 
(c) Moderate jellying is permitted. 
‘(dq) The minimum drained weight of the contents’ shail 

be 20 ounces and shail be determined by spreading 
the peas on a sieve and immersing the sieve and 
contents in cold water for 2 minutes before drain- 
ing. ' 

(e) If the product is packed ih-cans, only-cans which. 
are suitably lacquered internally shail be used. 

’ POTATOES. 

55. (1) There shall be only one grade of canned pota- | 
toes, namely Standard Grade. 

(2) The specifications for Standard Grade canned 
potatoes shall be as follows: — 

_ (a) The potatoes shall be canned either whole or as dice | 
or slices. a) . 

(b) The product shall be prepared from potatoes of a 
variety suitable for canning; the potatoes shall be 
peeled, trimmed and well washed.   
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(2) Die algemene spesifikasies vir al die grade is soos volg:— Beene er al 

{a) Die ertiies moet ingemaak word binné 36 uur-nadat 
dit gepluk -is, tensy onder verkceling gehou op ’n 
wyse goedgekeur deur die Hoof, Afdeling Kommo- 
diteitsdienste, genoem in paragraaf (b) van sub- 
regulasie (2) van reculasie 51. ne 

(6) Die produk moet berei word van skoon, gesonde 
ertjies, sonder peule en moet vry wees van ander 
vreemde stowwe. ; . , 

(c) Die minimum substansgewig moet 19 onse wees. 
(d) Indien vars ertjies in blikke verpak word, mag in - 

die geval van Puikgraad en Keurgraad slegs blikke 
wat binne behoorlik verlak is, gebruik word. 

(3) Die spesifikasies vir elke graad ingemaakte vars 
ertjies is soos volg:— 

‘(@) Puikgraad—Die erties moet jonk en sag wees, 
feitlik sonder doppe en gesplete pitte, en moet, wat 
kleur en ‘volwassendheid. betref, senvormig wees; 

.,, flie-ertjies moet deur, ’n sif met miase van "/. duim ”’ “Kai gaan. i. 
(b) G) Keurgraad.—Die ertjies moet taamlik jonk en 
oo sag wees, taamlik-vry van doppe en gesplete 

pitte, en moet, wat kleur en. volwassendheid 
betref, taamlik eenvormig. wees. _ 

_ Gi) Keurgraad ingemaakte vars ertjies moet ver- 
pak word in drie reekse groottes soos in sub- 
paragraaf (iii) voorgeskryf; wanneer ertjies van 
dic een groottereeks saam met ertjies van ’n 
ander groottereeks in dieselfde houer verpak 
_word, moet die betrokke houer gemeérk word 

»» Gemengde grootte ” of ,, Ungraded for size ”. 
(iii) In die eerste groottereeks moet die ertjies 

' deur ’n sif met mase van "/,. duim kan gaan; 
in die tweede grootte reeks moet die ertjies 
deur ’n sif-met mase van /.. duim kan gaan,. 
maar nie deur ’n sif met mase van "/ duim 
nie; in die derde grootte reeks moet die ertjies 

«deur ’n. sif-met:mase van 4} -duim kai gaan, 
“maar nie deur °n.sif.met:mase. van), "/9.:duim 

“, oe nie. Lt . 

(c) Standaardgraad.-Die ertjies hoef nie neodwendig 
> wat: vorm, kleur of volwassenheid: betref, . een- 

vormig te wees nie, maar moet redelik vry wees 
doppe en gesplete pitte; geen harde of ryp ertjies en 
hoogstens 1 persent volgens getal swart ertjies word 
in hierdie. graad toegelaat. 

ERTSIES: Dro OF GEKOOKTE. 

34. (1) Daar is slegs cen graad ingemaakte droé of 
gekookte ertjies, naamlik Standaardgraad. 

(2) Die spesifikasies vir Standaardgraad ingemaakte 
droé‘of gekookte ertjies is soos vole:—. 

(a) Die ertjies moet van ’n goeie gehalte wees en vry 
van insekbesmetting. 

(5) Die produk moet redelik vry wees van los doppe, 
gebreékte stukkies en ander gebreke en moet sag 
wees en ’n goeie geur hé; dit kan hoogstens 1 per- 
Sent -volgens getal swart ertjies of ertjies van on 
afwykende kleur bevat: oo 

' (c) Matige jellievorming word toegelaat. - 
(Z) Die minimum substansgewig van die inhoud moet 

. 20. onse wees en moet bepaal word deur die ertjies 
op ’n sif oop te sprei en die sif en inhoud vir 2 
minute in kouwater te hou voordat dit gedreineer 
word. , 

~ Ke) Indien die produk in blikke verpak word, mag slegs 
blikke wat binne behoorlik verlak is, gebruik 
word. , 

: AARTAPPELS. 

55. (1) Daar is slegs een graad ingemaakte aartappels, 
naamlik Standaardgraad. a 

(2)-Die spesifikasies vir Standaardgraad . ingemaakte 
aartappels is soos volg:— - ; 

(a) Die aartappels moet Of heel, Of in die vorm van 
dobbelsteentjies of skyfies ingemaak word. _ 

(b) Die produk moet berei word van aartappels van ’n 
variéteit wat geskik is vir inmaak: die aartappels 
moet geskil, afgewerk en goed.gewas word. .._. 

3.
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(c) The product shall be of good colour and texture, 

and free from disintegration’ and other defects. 

(d) When potatoes are canned as dice,’ the dice shall . 

be cleanly cut and more or less cube-shaped, and 

the product may contain not more than 15 per: 

cent by weight of chips. 
(ec) When potatoes are canned as wholes the count of | 

the number of units in any container. shall be from 

12 to 30, and such. units shall be reasonably uni- 

’ form in size and shape. : 

(f) The minimum drained weight shall be 20 ounces. 

SAUERKRAUT. 

56. (1) There shall be two grades of canned sauerkraut, 

namely Fancy Grade. and Choice Grade. 

- (2) The general specifications for both grades. shall be 

as follows: — / 
(a) Sauerkraut shall be obtained by the full fermenta- 

tion of sound clean shredded cabbage to which salt : 

- + chasbeen*added: and -which-contains not less than | 

1 per cent of acid expressed as lactic acid. 

(b) The minimum drained weight shall be 20 ounces. mo 

(3) The specifications for each grade of canned’ sauer- 

kraut shall be as follows :— 

(a) Fancy Grade-—The product shall: be of a light 

straw colour; the cabbage shall be cut in shreds of 

approximately #; inch in width, and shall be free 

from defects ‘and: blemishes; the product shall be 

of a firm, fine texture and. shall have a well- 

developed typical characteristic sauerkraut flavour. 

‘ (b) Choice Grade —The product may be of a variable 

straw colour and the shreds may lack uniformity 

~ of width; the product shall bé reasonably free from ~ 

defects and blemishes, shall be of a reasonably - 
firm and fine texture and shall have a good. 

;... characteristic sauerkraut. flavour. ~ -- 

| ‘SPAGHETTI. 0. 
57. (1) There shall 

‘namely Fancy Grade and Choice Grade. _ 

_ (2) The general specifications. for both grades shall be 

as follows :— 

(a) Canned spaghetti shall be prepared from good 
quality spaghetti and tomato sauce with or without 
the addition of curry and/or cheese. 

(b) The sauce shali be made from tomatoes or from 

tomato juice, purée or paste to which thickening 
and/or suitable flavouring ingredients have been 

added: it shall be smooth in texture, free from 

skins, seeds and pieces of core and shall contain not 

less than the equivalent of 20 per cent of tomato 
paste of 15 per cent total soluble solids. 

({c) Where cheese is added, it shall not be of a quality, 
inferior to Second Grade cheese as prescribed by 

_ regulation under the. Marketing Act, 1937 (Act No.’ 
26 of 1937), and where not less than 2 per cent by 

weight of cheese has been added to the sauce, the 

product may be labelled “Spaghetti in, Tamatie- 

sous met Kaas” or “ Spaghetti in Tomato Sauce 

with Cheese”. : 
(d) Where curry has been added to the sauce in such 

. quantity as to cause a characteristic curry flavour, 
the product shall be labelled “ Kerriespaghetti” or 

_ “Curried Spaghetti”. 
“(e) The drained weight shall be not less than 50 per 

cent of the net weight and shall be determined — 

by. rinsing the contents. in water at 60° Cand 

_ draining for two minutes on-a sieve of 8 inches: 
diameter and with 8 meshes to the inch. 

(3) The specifications for each grade canned spaghetti 
shall be as follows: — 

(a) Fancy Grade.—The sauce shall be bright in colour 

and the ingredients thereof shall not show. any’ 
tendency to separate on being semoved from the 
container. 

be two grades of canned spaghetti, ‘| ~ 

  

“(Die “produk moet ’n goeie kleur en tekstuur hé en 

nie gedisintegreer wees of. ander gebreke hé nie. 

(dy Wanneer: aartappels in die -vorm van. dobbelsteen- 

tjies. ingemaak. word, moet die: dobbelsteentijies - 

netjies gesny en min of meer kubusvormig. wees, 

en kan die produk hoogstens 15 persent volgens 

gewig snippers bevat. 

(e) Wanneer aartappels as heles ingemaak word, moet 

“*. die telling van die getal eenhede in enige houer van 

_ 12 tot 30 wees, en sodanige eenhede moet ’n rede- 

like eenvormige grootte en vorm hé. 

(f) Die minimum substansgewig moet 20 onse wees. 

SUURKOOL. 

56. (1) Daar is twee grade ingemaakte suurkool, 

naamlik Puikgraad en Keurgraad. 

' (2) Die algemnene spesifikasies vir albei grade is soos 

volg : — a 

~ (a) Suurkool moet verkry -word deur die voiledige 

bec. 3 fepmentasic: van - gesonde,’-skoon; - gekerfde kool 

-waarby* sout’ gevdeg is eri wat minstens 1 persent 

suur, uitgedruk as melksuur bevat. 

(6) Die minimum substansgewig moet 20 onse wees. 

(3) Die spesifikasies vir elke graad’ ingemaakte suur- 

kool is soos volg: — ; 

(a) Puikgraad—Die- produk moet ’n ligte strooikleur 

hé;. die kool moet gesny wees.in repe van ongeveer 

Mo duim wyd en moet sonder gebreke en letsels 

wees; die produk moet ’n stewige, fyn tekstuur en 

’n goed ontwikkelde, kenmerkende suurkoolgeur hé. 

Keurgraad—Die produk kan ’n wisselende strooi- 

kleur hé en die repe hoef nie ’n eenvormige wydte 

te hé nie; die produk moet redelik vry van gebreke 

en letsels wees, moet ’n redelike stewige en fyn 

 tekstuur-en moet ’n goeie kenmerkende suurkool- 

geur hé. St © 

(5) 

_ SPAGHETTI. 

57. (A). Daar is twee grade ingemaakte spaghetti, naam- 

Jik:Puikgraad en Keurgraad. 

(2) Die algemene spesifikasies vir albei grade is soos 

volg:— 

(a) Ingemaakte spaghetti moet berei word van spaghetti 

en tamatiesous van ’n gocie gehalte met of sonder 

die byvoeging van kerrie en/of kaas. 

(b) Die sous moet gemaak word van tamaties of van 

tamatiesap, -puree of -pasta, waarby verdikkings- 

~en/of geskikte geurselbestanddele gevoeg is; dit 

moet ’n gladde tekstuur hé, sonder skille, pitte en 

stukke kern wees en minstens die ekwivalent van 

20 persent tamatiepasta van 15 persent totale oplos- 

- bare vastestowwe bevat. 

(c) Waar kaas bygevoeg word, mag dit nie van ’n 

swakker gehaite as Tweedegraad kaas, soos voor- 

geskryf by regulasies ingevolge die Bemarkingswet, 

1937 (Wet No. 26 van 1937), wees nie, en waar 

‘minstens 2 persent volgens gewig kaas by die sous 

gevoeg is, kan die produk geétiketteer word 

, Spaghetti in Tamatiesous met Kaas” of 

,. Spaghetti in Tomato Sauce with Cheese”. 

' (d) Waar kerrie by die sous gevoeg is in sodanige hoe- 

veelheid dat dit'’n kenmerkende kerriegeur veroor- 

saak, moet die produk geétiketteer word ,, Kerrie- 

- spaghetti ” of ,, Curried Spaghetti”. 

(e) Die substansgewig moet minstens 50 persent van die 

netto gewig wees en moet bepaal word deur die 

inhoud in water by 60°C af te spoel en vir twee 

- minute te dreineer oor ’n sif van 8 duim in deursnee 

en met 8 mase per duim. ¢ 

(3) Die spesifikasies vir elke graad ingemaakte spaghetti 

is soos volg:— : oo 

(a) Puikgraad—Die sous moct ’n-helder kleur hé en die 

bestanddele daarvan mag ‘geen. neiging toon om te 

° skei.as dit uit die houer verwyder, word nie. |
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(wy Choice Grade. —The sauce ‘shall be ‘reasonably 
bright ‘in colour and the ingredients theréof may 
‘show a tendency to. ‘separate | on being removed 
‘from the container. ; 

SWEET-CORN. 

corn, namely Fancy Grade and Choice Grade. 

(2) The general specifications for both grades shall be 
as follows :— 

(a) Canned cream- style sweet-corn "shall be prepared 
‘from young, tender sweet-corn to which thickening 
ingredients have been added. 

(b) Canned whole kernel sweet-corn shall be prepared 
from young tender sweet-corm; the. kernels shall 
be cleanly cut from the cob. 

©O Corn .on the cob shall be prepared from young | — 
tender: sweet-corn; :the-eobs:.in any..container ‘shall .| ° 

- be of approximately equal- length a and diameter and 
have wellfilled kernels. 

(3) The specifications for each grade canned sweet-com 
shall be as follows :—_ . 

(@) Colour: | ne 

“Fancy Grade.—The colour shall be. characte- 
ristic of the variety. and shall be of bright | - 
appearance. 

Choice Grade. —The colour shall be characte- 
ristic of the variety and may have a dull appear- - 
ance. 

© Consistency of cream-style sweet-corn: 

' Faney Grade—The product shall be. well- 
‘bodied ‘and ‘possess a‘ cream-like consistency. 

Choice Grade.~-The product may. show slight : 
separation of free liquid. 

(oc) Defects: 

cles of cob off-coloured kernels* and other 
. defects, : . 

Choice Grade. —The product shall “be fairly 
free.from defects such as husks, silks, particles 

a of Cob, off-coloured kernels and. other defects. 

ToMaTo CONCENTRATE ¢ OR R PASTE A AND PUREE. 

59, (1}- -There- shall ‘be. two grades of. canned: tomato 
‘concentrate, -paste and pure namely Fancy Grade and 
‘Choice Grade. 

-Q) The general. specifications ‘for, both grades shall be 
as follows: — 

_ (a) The. product shall be prepared, without the _addi- 
.tion of sugar, by concentrating sound ripe tomatoes . 

_ of good flavour.and colour, and may be. fermented : 
_ by lactic bacteria and /or yeast, 

(b) The concentrate shall be smooth in texture: ‘and free || 
from all extraneous matter. and from skin, seeds 
-and pieces of core. 

{c) (i) The unfermented: product shall contain. not less 
than 12.-per cent salt free soluble solids as 

_ measured by refractometer; 
Gi) if the product contains not less than {2 per 

cent and not more than 25 per cent. salt free. 
. soluble solids it. shall be labelled “ Puree ” or 

“ Purée”, ” 

1-9 -per cent by. weight. of acid expressed as 
anhydrous ‘citric acid. 

(e) The concentrate may ‘be s seasoned only with table 
> salt’ but “sodium ‘bicarbonate’ in :such | ‘quantity as. 

neutralises part of the tomato acids may be. added 
during concentration..: 

: “ The product shall: have a good flavour. - 

(g) No artificial colouring matter ‘shall be ised.’ 

... Fancy, Grade. —The ‘product shall be practi- 
, cally’ free frém defects such a8 husks, silks, parti- ; 

  

0) Keurgraad. Die sous moet ' na redelike helder kleur 
 -hé en die bestanddele daarvan kan ’n neiging toon 
om te skei as dit uit die houer verwyder word. 

SUIKERMIELIES. 

_58.-(1} Daar is twee grade ingemaakte suikermielies, 
4 lik Puikgraad en K d. 

58. QW There shall be two grades of canned. sweet- naam mxgraacen Seureraa 
(2) Die algemene spesifikasies ‘vir albei grade is soos 

voig: — 

@ Ingemaakte roommielies word berei van jong, sagte 
suikermiclies waarby verdikkingsbestanddele gevoeg 

As, . 

() Ingemaakte heelpitmiclies word berei van jong, sagte 
suikermielies;, die pitte moet netjies van die stronk 

' gesny word, 

(o) Ingemaakte mieliekoppe word berei van jong, sagte 
suikermielies;: die. koppe in enige houer moet 
ongeveer ewe lank. en van dieselfde : ‘deursnee wees 
en goedgevulde Pitte hé.- Ye: 

(3) Die spesifikasies vir elke ‘grad ingemaakte suiker- 
mielies is soos volg: — ; 

(2) Kleur:— 

Puikgraad. —Die kleur moet kenmerkend | van 
die variéteit,.en helder wees. 

Keurgraad-—Die kleur moet kenmerkend van 
die variéteit wees, en kan dof wees. . 

(6) Diktegraad van roommielies:— 

Puikgraad. —Diée Produk moet dikkerig en 
‘roomagtig wees... 

Keurgraad.—Die produ kan | *n geringe skei- 
- ding van \ vry vloeistof toon. . 

© Gebreke: ss 

Puikeraad: Die: ‘produk 3 moet feitik sonder 
gebreke wees soos stukkies blare, baard, stronk, 
pitte met °n, alwykende kleur en van ander 

fee ae, B@breken. 22, ° 
7 Keurgraad. Die’ ‘produk moet. taamlik vty 

wees van gebreke soos stukkies blare, baard, 
‘stronk,’ pitte met ’n afwykende: Keur en° van 
ander gebreke. 

   

~ TAMATIEXONSENTRAAT, -PASTA EN -PUREE. 

59. “(da Daar is twee grade ingemaakte tamatiekonsen- 
traat, -pasta cn -puree, naamlik -Puikgraad en Keurgraad. 

' (2) Die algemene spesifikasies vir albei grade is soos 
vole: — 

- (a) Die produk moet berei word, _sonder. die. byvoeging 
van suiker, deur-gesonde, ryp tamaties met ’n goeie 
geur en kleur te. konsentreer,' en -kan deur die 
werking van melkbakterié en/of gis gefermenteer 

, wees. 

. Die konsentraat moet ’n gladde tekstuur: he, en vry - 
= wees’ van: alle’ vreemde ‘stowwe en moet t_sonder 
ooskille, sadé en stukke kern wees: 

“ ( wo Die ‘ongefermenteerde ‘produk ‘moet® “minstens 
: 12 persent  soutvrye oplosbare vastestowwe 

bevat soos gemieet deur ’n refraktometer: 
’ Gi) indien die produk minstens 12 persent en hoog- 

'_ Stens 25 ‘persent soutvrye oplosbare vaste- 
_ stowwe bevat moet dit as., Puree ” of ,, Purée ”’ 
geétiketteer word. 

@). Die gefermenteerde produk. moet volgens gewig 
minstens 1-9 persent suur, uitgedruk as watervrye 

- (a) The fermented ‘product shall. contain, not less than’ o 3 sitroensuur, bevat. 
| xo) Die Konsentraat kan slegs miet tafelsout g gegeur word, 

maar. "ni ‘genoegsame hoeveelheid natriumbikarbo- 
' naat om ’n deel van die tamatiesure te neutraliseer, 

kan gedurende die * Konsentrasieproses bygevoeg 
word. . 

: 4 (): ‘Die produk moet ‘n gocie geur: hé. 
a @) ‘Geen kunsmatige Kleurstowwe mag. bygevoeg word 

nie. 

Ss
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(3) The specifications for each grade of tomato, concen- 

trate, paste and purée shall be as follows :— 

(a) Colour:— . 

Fancy Grade—The strength and redness of 

the colour shall be at least equal to or more than 

the blended colour of ‘the following colour. 

discs : — 

Red (munsell 5R 2°6/13 glossy): 65 per ‘cent. 

Yellow (Munsell 2-5 YR 5/12 glossy): 21 

per cent. 
Black (Munsell N1 glossy) and Grey (Munsell 

N4 matt.):.14 per cent. 

Choice Grade-——The strength and redness. 

of the colour shall be at least equal to or more 

than the blended colour of the following colour 

discs :— 

Red (Munsell 5R 2-6/13 glossy): 53 per cent. 

Yellow (Munsell 2°5 YR 5/12 glossy): 28 

per cent. 
‘Black (Munsell NI glossy) and Grey (Munsell 

N4 matt.): 19 per cent. 

TOMATOES. 

60. (1) There shall be two grades of canned tomatoes, 

namely Fancy Grade and Choice Grade. 

(2) The general specifications for both grades shall be 

as follows: — 

(a) The product shall be obtained from well-washed, 

sound, ripe tomatoes suitably prepared. 

(b) Canned tomatoes shall be reasonably uniform in 

colour and practically free from pieces of skin and 

other defects. 

(ce) Juice from other sound, ripe tomatoes may be 

cadded to the bulk when containers are being filled. 

(d) The minimum drained weight shall be 17 ounces. 

(e) Pure calcium chloride may be used to firm the | 

tomatoes but in no case ‘more than 0-05 per cent |; 

by weight, expressed as anhydrous calcium chlo-'| 

ride, shall be used. . 

_(f) No artificia! colouring matter shall be used. - 

(3) The specifications for each grade of canned tomatoes 

shall be as follows: — 

(a) Uniformity of Size:— 

Fancy Grade.—In any container the weight of 

the largest unit shall not be more than twice the 

weight of the smallest unit. “ 

Choice Grade.—In any container the weight 

of the four largest units shall not be more than 

twice the weight of the four smallest units. 

(b) Colour:— 

Fancy. Grade.—The tomatoes shall be of a 

reasonably uniform red colour, and shall be free 

from green or off-coloured patches. 

Choice Grade-—-The tomatoes shail be of a 

generally good colour. 

(c) Defects:— 

Fancy Grade —In any container not more, than 

two of the units may show defects. 

Choice Grade-—In any container not more 

than five of the units may show defects. 

(d) Crushing:-— 

Fancy Grade.—In any. container not less than 

70 per cent according to number of the units 

. shall have retained their general shape. 

Choice Grade—In any container not less than 

50 per cent according to number of ibe units 

shall have retained to a large measure their 

general shape. 

VEGETABLES, - MIXED (VEGETABLE SALAD). 

61. (1) There shall be two grades of canned mixed 

vegetables, naracly Fancy Grade and Choice Grade. 
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- (3) Die spesifikasies vir elke graad tamatiekonsentraat, 

-pasta en -puree is soos volg: — ; 

Kleur:— 

Puikgraad—Die sterkte en rooiheid van die 

kleur moet minstens gelyk aan of meer wees as 

die gemengde kleur van die volgende kleur 

skywe: — , 

-Rooi (Munsell SR_2-6/13 glans): 65 persent. 

Geel (Munsell 2-5 YR 5/12 glans): 21 persent. 

Swart (Munsell Ni glans) en Grys (Munsell N4 

matt.}: 14 persent. 

Keurgraad—Die sterkte en_rooiheid van die 

kleur moet minstens gelyk aan of meer wees as 

die gemengde kleur- van die, volgende kleur 

skywe: — 

Rooi (Munsell 5R 2-6/13 glans): 53 persent. 

Geel (Munsell 2-5 YR 5/12 glans): 28 persent. 

Swart (Munsell N1 glans) en Grys (Munsell N4 

matt.): 19 persent. 

TAMATIES. 

60. (1) Daar is twee grade ingemaakte tamaties, naam- 

lik Puikgraad en Keurgraad. 

' (2) Die algemene spesifikasies vir albei grade is soos 

volg :— . 

-(a) Die -produk moet verkry word van deeglik gewaste, 

gesonde, ryp tamaties, behoorlik beret. 

(b) Ingemaakte tamaties moet ’n redelike eenvormige 

kleur hé en feitlik sonder stukkies skil en ander 

‘gebreke wees. - 

(c) Sap van ander gesonde, ryp tamaties kan by die 

massa gevoeg word wanneer houers gevul word. 

(d) Die minimum substansgewig moet 17 onse wees. 

(e) Suiwer kalsiumchloried kan gebruik word om tama- 

ties stewig te maak, maar onder geen omstandig- 

hede mag meer as 0°05 persent per gewig, witge- 

druk as watervrye kalsiumchioried, gebruik word 

- mie. ; 

(fy Geen kunskleurstof mag bygevoeg word nie. 

(3) Die spesifikasies vir elke graad ingemaakte tamaties 

is soos volg: 

(a) Eenvormigheid van grootie:— 

, Puikgraad.—In enige houer mag die gewig va 

die srooiste eenheid nie meer as twee maal die 

gewig van die kleinste cenheid wees nie. 

Keurgraad—tin enige houer mag die gewig van 

die vier grootste eenhede nie meer as twee rmaal 

die gewig van die vier kleinste eenhede wees nie, 

(b) Kleur:— , 

, Puikgraad.—Die tamaties moet "n redelike een- 

‘vormige rooi kleur hé.en moet sonder groen kolle 

of kolle met ’n afwykende kleur wees. 

Keursraad-—Die tamaties moet van ’n alge- 

meen goeic kleur wees. 

(c) Gebreke:— 

Puikgraad—In enige houer kan hoogstens 

twee van dic cenhede gebreke toon. 

Keurgraad—In enige hover kan hoogstens vyf 

_ van die eenhede gebreke toon. 

(d) Papdrukking:— 

Puikeraad—In enige houer moet minstens 70 

persent volgens getal van die eephede:hul alge- 

mene vorm behou het. 

Keureraad.—tn enige houer moet minstens 50 

persent voigens getal van die eenhede in ’n groot 

mate hul algemene vorm behou het. 

  

GROENTE, GEMENGDE (GROENTESLAA"). 

61. (1) Daar is twee grade ingemaakte 

groente, naamlik Puikgraad en Keurgraad. 
gemengde |



BUITENGEWONE STAATSKOERANT, 1 OKTOBER 1965 

(2) The: specifications for both grades | shall be as 

follows: — oe 

(a) Canned mixed vegetables shall contain at least three 

kinds of vegetables, and the weight, after canning, | 

‘of any one kind of' vegetable shali not exceed the 

sum of the weights of the other kinds of vegetables 

which were used. , 

(b) The kinds of vegetables the weight of which exceeds, 

5 per cent of the drained weight of the. container 

concerned, shall be indicated on ‘the label in the 

. order of the proportions in which they were used, 

and the kind of vegetable of which the largest 

- proportion was. used shall be indicated first. 

(c) When carrots and potatoes are used it shall be diced 

or sliced: the dice shall be cleanly cut and more or 

_ less cube-shaped. oo 

(d) The minimum drained weight shall be 20 ounces. 

(3y Fancy Grade canned mixed vegetables shall also 

contain mayonnaise of good colour and consistency. - 

MUSHROOMS. ; 

62. (1) There shall be two grades of canned mushrooms 

namely Fancy Grade and Choice Grade. 

(2) The general specifications -for both grades shall be. 

as follows :— 

(a) Canned mushrooms shall be prepared from suitable 

varieties of cultivated mushrooms. 

(6) Tbe mushrooms which are used shall be fresh, 

sound and thoroughly washed; it shall be free from = 

grit, insect contamination and disease. 

(c} The mushtcoms shall— 

(i) be canned within 12 hours of picking; or 

(ii) be held under suitable refrigeration and canned 

within 72 hours of picking. 

(a). G@) When mushrooms are packed as “ Buttons ” the 

mushrooms shall be imraature and shall not 

. have stems fore than 4} inch in length; 
(ii) When mushrooms are packed as “ Buttons ” or |, 

“Slices ”, the comtainer concerned: shall be 
labelied accordingly. — 0 

(c) The drained weight shall be at least 50 per cent of 

the net weight. 

(f) In the case of canned creamed or savoury mush- 
‘rooms the mushrooms shall be cut into, dice or 

. slices, or it may be left whole, and thickening and 

suitable flavouring ingredients, both approved for 
this purpose by the Chief, Division of Commodity 
Services, referred to in paragraph (b) of sub- 
regulation (2) of regulation 51, shall be added 

thereto; the product shall be well-bodied and 

possess a creamilike consistency. Bo, 

(3) The specifications for each grade of canned mush- 

rooms shall be as follows :— 

(a) Colour:— 
Fancy Grade—The product shall be of a good 

and uniform colour. 
Choice Grade—The product shall be of a 

reasonably good and uniform colour. 

(b) Defects:— oe 

  

Fancy Grade—The product shall be free from |_ 
defects. . 

Choice Grade—The product shail be reason- 
ably free from defects. 

OKRA. 

63. Cl). Phere shall be two grades of canned okra, 

namely Fancy Grade and Choice Grade. 

(2) The general specifications for both grades ‘shall be 

as follows :— 

(a) Only young, tender okra, not more than four inches. 
in length shall be used for-the purpose of pre- 
paring canned okra. . 

- (b) The product shall be free from grit and any other 
extraneous Matter.   
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(2) Die spesifikaSies vir albei grade is scos volg:— 

(a) Ingemaakte gemengde groente moet minstens drie 
soorte groente ‘bevat, en die gewig na inmaak van 

enige besondere soort groente mag nie groter wees 

as die som van die gewig van die ander soorte 

groente wat gebruik is nic. 
(b) Die soorte groente waarvan die gewig meer is as 5 

persent van die substansgewig van die betrokke 
houer moet op die etiket aangedui word in. die 
volgorde van die verhoudings waarin dit gebruik 
is, en die soort groente wat in die grootste verhou- 
-ding gebruik is, moet eerste aangedui word. 

(c) Wanneer geelwortels en aartappels gebruik word, 
~ moet dit in dobbelsteentjies of skywe gesny word; 

die dobbelsteentiies moet netjies gesny en min of - 
meer kubusvormig wees. , - 

(dy Die miniroum substansgewig moet 20 onse wees. 

(3) Puikgraad ingemaakte gemengde groente moet ook 
mayonnaise van goeie kieur en tekstuur bevat. 

: SAMPIOENE,. 

62. (1) Daar -is tweé grade ingemaakte sampioene, 

naamlik Puikgraad en Keurgraad. 

(2) Die algemene spesifikasies vir albei grade is soos 

volg :— 

(a) Ingemaakte sampicene moet berei word van geskik- 

te variéteite gekweekte sampioene. oe 

(b) Die sampioehe wat gebruik word moet vars, gesond . 
en deeglik gewas wees; dit moet sonder sand, insek- 
besmetting en siekte wees. 

(c) Die sampioene moct— 

(i) binne 12 wur aadat 
word; of oe ; 

(ii) behoorlik verkoel gehou en bine 72 uur nadat 
dit gepluk is, ingemaak word. : 

(a) @) Wanneer sampicene as ,, Knopies” verpak word 

, moet die sampioene onvolwasse wees en die 
_.  stamme mag hoogstens. 4 duim lank wees; 

. Gi) wanneer sampioene- verpak ward as ,, Knopies ” 
of ,.Skywe”, moet die betrokke houer dien- 

_ ooreenkomstig geétiketteer word. . 

(e) Die substansgewig moet minstens 50 persent van die 

netto gewig wees. , 

(f) In die gevat van ingemaakte room- of geurtjiesam- 

, pioene moet die sampioene in dobbelsteentjies of 

skywe gesny word, of dit kan heel gelaat word, en 

moet. daarby gevoeg word verdikkings- en geskikte 

geurbestanddele wat albei vir die doel goedgekeur 

is deur die Hoof, Afdeling Kommoditeitsdienste, 
genoem in paragraaf (b) van sub-regulasie (2) van 

regulasie 51; die produk moet ’n goeie dikte en ’n 

romerige tekstuur hé. | 

dit gepluk is, ingemaak 

(3) Die spesifikasies vir elke graad ingemaakte sam- 

pioene is soos volg :— : 

(a) Kleur:-— a 

Puikpraed.—Die produk moet ’n goeie en een- 
vormige kleur hé. 

Keurgraad-——Die produk moet ’n redelike 

goeie en cenvormige kleur-hé. , 

(bd) Gebreke:— - 

' Puikgraad—Die produk moet sonder gebreke 

wees. . ; 
~ Keurgraad—Die produk moet redelik sonder 
‘gebreke wees. 

ORRA. 

63. (1) Daar is twee grade ingemaakte okra, naamlik 

Puikgraad en Keurgraad. 

(2) Die aleemene spesifikasies vir albei grade is soos 
volg:— . 

(a) Slegs jong, sagte okra, hoogstens vier duim lank mag 

by die bereiding van ingemaakte okra gebruik 

word... / 

(b) Die produk moet. sonder sand en enige ander 
vreemde stowwe wees. 

7
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(©) Okra may be. , canned with or without the addition 
of tomato sauce to which thickening and/or suit- 
able flavouring ingredients have been added; 
where tomato sauce has been added it shall be 
stated on the label. 

(3) The specifications for each grade. of canned okra 
_ shall be as follows:— 

(a) Tenderness:— 
Fancy Grade.—The product shall be young 

and tender. 
Choice Grade—The “product shall be 

reasonably young and_ tender. 

 (b) Uniformity of Size:— 

Fancy Grade.—~-The okra shall be of uniform 
length and diameter. | 

Choice Grade—The okra shall be of a 
reasonably uniform dength ¢ and, diameter... 

© Defects: — 
Fancy Grade. —The prodiuet shall be free 

from defects. 
Choice Grade.—The product shall be reason- 

ably free from defects. 

UNSPECIFIED VEGETABLE PRODUCTS. 

64. There shall be one grade of unspecified canned 
vegetable products namely Choice Grade; all unspecified 
canned vegetable products shall be sound, reasonably 
free from defects and blemishes, and shall be of a reason-. 
ably uniform colour. and size in any container. 

PART MI. 

SPECIFICATIONS FOR: “G€ANNED JAMS, JELLIES, 
-MARMALADES..AND CONSERVES. 

  

65. (1) There shall be three grades of jams, jellies, 
marmalades and conserves namely First Grade, Standard 
Grade and Manufacturer’s Grade: Provided that in the 
case of smooth jams which were prepared from fruits 
other than apricots, -berry fruits, guavas, peaches or 
plums,.there shall be no First Grade. 

(2) The general specifications for all the grades shall 
be as follows :— 

(a). The proportion of sugar to prepared fruit shall be’ 
as follows: — 

“For every 100 1b. sugar 

  

    

Fruit. : there shall be used the 
. following minimum 

quantities of prepared 
fruit. 

: lb. 
Apple... cc ccc ce eee eaten ee ee ne 50 
ADricot... 0... ccc ccc cece en teee ‘Ve eeeaae 80 

:. Apricot and pineapples:...il.00.65.6.0 2 (80) 
Blackberry... 0.0.0... cece cceeseeeeneeee oc 5) 655 
Blackcurrant...........000006 ‘ oo 50 

" Beysenberry" (ot Youngberry).. 55. 
ened cena ease eee eeeeereeneee 70 

Gooseberry (Cape) secovesebeseecceceueese 60 
GLAPen. ve lec eee cece cceceeeebenae 100 
GUaVA.. conc cece cece ee eee euenes 60 
Loganberry...... bed eoeeenedanweeeseonss 55 
MAangO... 1. cc cece eee eee eee ec eneenneee 80 
Melon... 6... ccc c eee cece eeeeeneeeee 100 
Melon and fig.:.......6.... Veveeeee hens 9, 
Melon and ginger........... weces Sea weeees : 90° : 
Melon and lemon...... dete neeeceeenes eos 90 
Melon | and pineapple. . Lecce cence eneees 90 

Cute e eb eeeecvaneeneeeseeeeteee 80 ~ 
pene eee eeneees 70 

70 
80 

eceee 70 
a ecececee 65 
ce cceace 60 

50. . 
35 
80 
70 
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‘(c) Okra kan ingemaak word met of sonder die 
byvoeging van tamatiesous waarby verdikkings- 
en/of geskikte geurbestanddele gevoeg is; waar 
tamatiesous bygevoeg is, moet dit op die. etiket 
vermeld word. ,; 

(3) Die” spesifikasies vir elke graad ingemaakte okra is 
soos volg :— 

(a) Sagtheid: — 

Puikgraad.—Die produk moet jonk en sag 
wees. 

- Keurgraad. —Die produk moet redelik jonk en 
sag wees. 

(b} Eenvormigheid van grootte:— 

Puikgraad—Die okra moet 
lengte en deursnee hé. 

_ Keurgraad—Die okra moet ’n redelike een- 
. vormige lengte en deursnee hé. 

_ (ce) Gebreke:— 

Puikgraad.—Die produk moet sonder gebreke 
wees. 

Keureraad. —Die produk, moet redelik sonder 
gebreke wees. 

"nh ~=eenvorinige 

ONGESPESIFISEERDE GROENTEPRODUKTE. 

64. Daar is een graad ongespesifiseerde ingemaakte 
‘ groenteprodukte, naamlik Keurgraad; alle ongespesifi- 
seerde ingemaakte groenteprodukte moet gesond, redelik 
sonder gebreke en Ietsels wees, én in enige houer moet dit 
van °n redelike eenvormige. kleur en redelike eenvormige 
‘grootte wees. 

DEEL VI. 

  

SPESIFIKASIES VIR INGEMAAKTE KONFYT; 
JELLIE MARMELADE. -EN KONSERF. | 

  

65. (1) Daar is drie grade konfyt, jellies, marmelade en 
konserf, naamlik Eerstegraad, Standaardgraad en Vervaar- 
digersgraad: Met dien verstande dat in die geval van fyn 
konfyte wat berei is van ander vraugte as _appelkose, 
bessievrugte, koejawels, perskes of pruime, daar nie *n 

. Eerstegraad is nie. . 

(2) Die algemene spesifikasies vir r al die grade is soos 
volg : — 

(a) Die verhouding van suiker tot bereide vrugte | is 
soos volg :—- 

Vir elke 100 /b. suiker 
moet onderstaande 

Vrugte. minimum hoeveelhede 
: bereidé vrugte gebruik 

word, 
. Ob. 

Appelt. cic cea cea ce bee eee eeee eee: - 50 
Appelkods...... wbasbeenes Lea cboeteewes * - 80 
Appelkoos en pynappel. eden wesc eeeeeeens 80 

o Brdame .ovesl oak bh asad ediacedigeeg 9 0° 3S. 
Swartaalbessies ec e eet e eter ees eseeeenee 50° 

, Poysenbessie (of. Youngbessie)..... ee eeeee . 35 
eden nee eee tence eee eee een ee ence 70 

Appelliefie (Kaapse)......cccceeeeceeees 60 
Drviwe... sie. e eee ewes pee cee teewee 100. 
Koejawel....... cede eee e were eeeeeeseeee ; 60 
Loganbessie......... de eeeeteenes See eeneee : 55 
Mango..:..... Se eeeees Poaceae eeeee seen 80 
Waatlemoen.:.s.....ccseceeee eer aasacee 100 
Waatlemoen €f VYC.......0 sce nseseesece . 90 

_. Waatlemoen en. gemmer.......sceeeereeee 90 
_ Waatlemoen en suurlemoen........6.+006. - 90 

Waatlemoen én pynappel : 90 
Papaja.. cee cece cee e cere ween ee eeeeee 80 
Perskes?. eee. 70 
Perske en pynappe 70 
Peer.. 80 

: Pynappel. seawees 2 - 90 
Wee eeeeee . _ 65 

Kweper..........0.. . 60 
*.. Framboos. ;: ea! wa: + 50 
» , Aarbei.. 55 

oe Tamatie.. se escveeee 80 
Tweesoortkoniyi. 70 

 



BUITENGEWONE STAATSKOERANT, 1 OKTOBER 1965 No. 1246 41 
  

“O) “The percentage of- soluble solids; as-determined by | 
- refractometer at. 20° C. shall. be between. 66.and 

_.. Bs-except in the case. of melon jam where the 
range, shall be 60 to. 70: Provided that.in. the case 
of Manufacturer’s Grade the percentage soluble 
solids may be higher than the said maximums. 

_ © Artificial colouring approved by regulation in 
* terms of the Food, Drugs. and Disinfectants Act, 

- 1929 (Act No. 13 of 1929), as amended, may be |- 
used, and in such a case it shall be stated on the 
label, 

(d) Jams shail on inspection. by an inspector have in 
all containers a vacuum of not less. than 5 inches _ 
of mercury calculated as at 24° C. and 30 inches 
barometric pressure. 

(e) The minimum set of jams, jellies and marmalades 
shall be determined by inverting the contents of a 
container on a dish with a flat. bottom and com-. 
paring the shape of the contents so inverted with . 

the figure appearing . the illustrations hereunder; 
‘next: to the illustration which..shows the closest 

resemblance to such shape of the contents shall‘ 
indicate the minimum set ofthe product concerned; 
such minimum set shali be 1 for all jams, jellies 
-and marmalades, except where otherwise specified. ° 

  

      

-() The specifications for each grade of canned jams, 

jellies, marmalades.and conserves shall be as follows :— 

‘(@. First Grade—The jams, jellies, marmalades and 
~~ ‘conserves shall be— - 

_(i) of a good; rich colour natural to the kind of 
product concerned and of bright appearance; 

(ii) of tender texture and of a good flavour natural 

to the kind of fruit concerned when canned; 

(iii) of good consistency for the variety concerned; 

(iv) free from any signs of crystallization or. 

granulation; 

) practically free from defects, including: dis- 
coloured skins, burnt shreds, bruised spots, 
insect and similar injuries, -pips or pieces of 
pips, grit’ and extraneous vegetable matter 
such as particles of leaves and stems, with not 
more than 15 blemishes. 

(vi) packed in ‘containers of not more than 8 Ib. 
capacity; - 

ii) in the case of jellies, jellies in. which 1 no other | 
sucrose than refined sugar has been used; 

(viii) in the case of marmalades. of a minimum set 
' of 3, and in the case of jellies of a minimum 

set of 4. os 

  

LLL A ALL] 

or off-coloured. 
particles per 2 ounce sample in smooth. jams;: 

  

® Die. persentasie oplosbare -vastestowwe soos bepaal 
deur middel van ’n,refraktometer by 20° C, moet 
tussen 66 en “73. wees, uitgesondetd 1 in die geval van 

ne waatlemoenkonfyt waar die speling 60 tot 70 moet 
_wees:. Met. dien verstande dat die persentasie 
oplosbare vastestowwe in die geval van 
Vervaardigersgraad ho&r as gemelde maksimums 

_Kan wees. | 

-() Kunskleurstof wat by regulasie ingevolge die Wet op 
Voedingsmiddels, Medisyne en Ontsmettings- 

_middels, 1929 (Wet No. 13 van 1929), 
gewysig, goedgekeur is, kan gebruik word en in so 

_’n ‘geval moet dit op die etiket vermeld word. 

(d) Konfyt moet by inspeksie deur ’n inspekteur in alle 
houers ’n lugleé rutmte van minstens 5 duim kwik 
hé bereken soos by 24°C en 30 duim lugdruk. 

(e) Die-minimum set van konfyte, jellies en marmelades 
word bepaal deur die inhoud van ’n houer in ‘n 
bak met ’n plat bodem om te keer en die vorm 
van die aldus omgekeerde inhoud te véergelyk met 
die illustrasies hicronder; die syfer -wat:verskyn: by 

. die illustrasie wat die naaste. ooreenkoms toon met 
sodanige vorm van die inhoud, dui die minimum 

_set van die betrokke produk aan: sodanige 
minimum set, witgesonderd waar anders gespesifi- 
seer, is 1 vir alle konfyte, jellies en marmelades. 

  

  

(3) Die spesifikasies vir elke graad ingemaakte konfyt, 
jellie, marmelade en konserf is. soos volg: _ 

(a) Eerstegraad. —Die konfyt,, jellie, marmelade en 

*konserf moet— . 

(i) ’n goeie, ryk kleur hé wat kenmerkend is van 

‘die betrokke produk, en helder vertoon; 

(ii) ’ n sagte tekstuur en gocie geur hé wat 
natuurlik is vir die betrokke vrug wanneer 
ingemaak; 

(iii) ’n ‘goeie styfheidsgraad vir die. betrokke 

variéteit hé; 

(iv) sonder enige tekens van sandsuiker .of korrel- 
tekstuur wees; 

' (v) feitlik sonder gebreke wees, insluitende ver- 

kleurde skil, daangebrande repies, kneusplekke, 
insek- en soortgelyke beskadiging, pitte of 

. stukkies. pit, vuiligheid en vreemde plant- 
aardige stowwe soos stukkies blare en stingels, 
met hoogstens. 15 letsels of verkleurde 
spikkels per 2 ons monster fynkonfyt; 

(vi) verpak word in houers met °n inhoudsmaat 
_ van hoogstens 8 Ib.; 

(vii) in die geval van jellie, jellie wees waarin geen 
ander sukrose as geraffineerde suiker gebruik 

_ is nie; 

(viii) in, die geval van. marmelade ’n minimum set 
- van 3, en. in die geval van jellic "2 minimum 

set van 4 hé. . 

. 

soos —
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.-€b)} Standard Grade-—The jams, jellies, marmalades and 
conserves shall be— 

(i) of a “reasonably. good: colour. natural’ to. the 
kind of product ‘concerned ‘and of” ‘reasonably 
bright appearance; 

(ii) of reasonably good flavour. natural to the kind. 
of fruit concerned when canned; 

(iti) of reasonably good consistency for the kind of 
product concerned and show no. sign of 
granulation or crystallization; , 

(iv) reasonably. free from. defects, incliding off- 
flavour, discoloured skin, burnt shreds, bruised . 
spots, insect or similar injuries, pips or pieces 
of pips, grit and extraneous vegetable matter 
such as particles of leaves and stems, with not 
more than .25 blemishes or  off-coloured 
particles per 2 ounce sample in smooth jams; 

(v) in the case of marmalades of a minimum set 
of 2, and in the. case of jellies of a... sminimuny 
set of 3. 

: (c) Manufacturer's Griide—The 
marmalades shall be— 

(i) of a seasonably good colour; - 
(ti) of reasonably good flavour; 

(iii) of suitable consistency; | 
(iv) reasonably free from defects; 
(v) packed in containers larger than 8 Ib. capacity. 

, jams, jellies and | 
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m0) Standaarderaad. —Die. konfyt, ‘jellie, marmelade en 
- konserf moet— 

(i) °*n redelike gocie kleur hé wat kenmerkend 1s 
van die betrokke soort produk en redelik helder 
vertoon; 

_ (ii) ’n redelike gocie geur hé wat natuurlik is vir 
die betrokke soort vrug wanneer ingemaak; = 

_ Gi) ’n redelike goeie styfheidsgraad hé vir die 
betrokke. soort produk en sonder  enige 
tekens- van korreltekstuur of. sandsuiker wees; 

(iv) redelik vry wees van gebreke inslnitende wan- 
- gmake, verkleurde skil,.aangebrande repies, 

kneusplekke, insek- en soortgelyke beskadiging, 
pitte of stukkies pit, vuiligheid en. vreemde 
plantaardige stowwe soos stukkies blare en 

.. Stingels, met hoogstens 25 letsels of verkleurde 
spikkels per 2 ons monster fynkonfyt; 

(v) in die geval van marmelade *n minimum set 
van 2, en in die geval van jellie ° n minimum 
set van 3°hé. ~ 

: (c) Vervaardigersgraad. —Die konfyt, jellie en marme= 
lade moet— 

(i) ’n redelike goeie J "cur hé; 
(ii) ’n redelike goeie geur hé; 

(iii) ’n geskikte diktegraad hé;- 
(iv) redelik sonder gebreke wees; 
(v) verpak word in houers met ’n inhoudsmaat van 

meer as 8 Ib. 
      

CONTENTS. 
  

No. oo | -RAGB 
GOVERNMENT NOTICE. , 

Department of Agricultural Economics and Marketing. 

R.1516. Regulations Relating to the Grading, 
: Packing and. Marking. of (Canned 

Foodstuffs. Intended for Export ... .. a   INHOUD. 
  

No. wo BLADSY 

GOEWERMENTSKENNISGEWING. 
_ Departement van Landbou-ekosomie en -bemarking, 

‘R.1516. Regulasies met ‘Betrekking tot die . 
Gradering, Verpakking en Merk van 
Ingemaakte Voedsel vir Uitvoer Bedoel Ji 

  

  

The Mineral Resources of South Africa 
_ The: fourth edition of The Mineral Resources in South Africa 

is now available 

  Price R3.33— 
OBTAINABLE FROM THE GOVERNMENT PRINTER, PRETORIA AND CAPE TOWN 

  

  

  

  
Die Delfstowwe van 1 Suid- Afrika 

“Die vierde uitgawe van Die Delfstowwe van Suid- Afrika 

is nou beskikbaar 

  ~ Prys R3.33 — 7 — -— - . 

VERKRYGBAAR VAN DIE STAATSDRUKKER, PRETORIA EN 

  

KAAPSTAD >     
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‘POSTAGE RATES ‘POSTARIEWE 
NA BESTEMMINGS IN SUID-AFRIKA TO. DESTINATIONS IN SOUTH AFRICA | 

Letters (surface mail). sseee 

. Letters (air mail). .ceveouee 

1 Postcards (surface mail).... 
Postcards (air mail}. .¢eeees 

. Aerogrammes..covasvesees 
Printed papers. .sacceeecss 

- Commercial papers... .s%%6 
(Newspapers... cecceseesaree 

Samples.csccsreccsccsrece 

24e for first oz.; Ie for each 
additional oz. 

3c for first oz | 3¢ for each - 
additional oz. 

dc each. © if 
2c each.” : 

te each. 
le for first’'2 oZ.5 ke for each 

additional 2 oz. 
Ic per 2 oz. - hoe 
4c per.4 oz. per. copy: Limit of - 

2 weight per packet, .I |b. 
I¢*per 2, oz. 

ae, 

Briewe (landpos) .. edunees 

. Briewe (lugpos)..2.. aveeeee 

| Poskaarte (landpos).....++« , 
. Poskaarte (lugpos).. veeeees 

Lugbriewe.., eee eet enone ete 

. Drukwerk..icsgesscseneee 

. Handelstukke .ecsecnesees 
Nuusblaaic..icesssescaace 

ie vir eerste ons; Ic vir elke 
bykomende ons. 

“3c vir eerste ons; Ijc vir elke 
bykomende ons, 
tc elk, 

2c elk. 
4 elk, 

/ Ic vir eerste 2’ onse; tc vir c elke 
bykomende 2 onse. 

tc per 2 onse. 
gc per 4 onse per eksemplaar, 
Maksimum gewig .per pakkie, 

- PARCELS (SURFACE,    
Ordinary Parcels: 

Above 8 oz, up to 
(a) Parcels (excepting | agricultural ‘DID. were eee e as » 1c 

and air parcels) posted in South Above 2 Ib. up to 
Africa for delivery: ‘within South T Ib. cece 30¢ 
Africa (excepting South West | Above 7 Ib. up to — 
Africa) . 11 db... 60c 

Above II Ib. up to 

\ Ap to 8 on: 5c 
(b) Parcels (excepting air parcels), Above 8 oz, up. to 

.posted in South Africa for delivery bib. eee eae ya 

A For -every addi- 
- tional Ib, of 

fraction thereof, * 
[ upto ll Ib... Ze 

in South West Africa     
For Basutoland, - Swaziland, 
Mozambique. .......-0056 Te per ib. 

For Bethuanaland Protecto- 
a ceses 7 per Ib, (Kazungula 16c per Ib). 

Parcels: (agricultural). . seveses: 2$¢ -per--Ib. 
Parcels (air mail)....... cease 10c per & Ib. 
*Cash on delivery fees.. For trade charges up to. . 

and including R2........ }5c 
For each. additional R2: or’ 

part thereof....secceee © 23 

+ Parcel insurance fees....0.0 | - Fee > Limits; of 
.- “ : a “compensation. 

oo tc . : RIO. 
~ R20 

Plus ° te “tor each additional R20 
or part thereof up. ‘to a 

: Ls maximum of R400. ° 
“Registration fee.......«.... 5c per article. 
Express delivery. fees,...... Handling charge... oe Be 

Delivery charge 5c per mile or 
part of a mile. 

N.B.—The postage rates ‘on létters, postcards, aerogrammes, 
printed papers, commercial papers and samples to destinations: 

_in the African Postal Union [A Angola; Basutoland; the Bechuana- 
land Protectorate; Burundi; Congo, Republic. of (Leopoldville); 

- Malagasy Republic; Malawi (formerly Nyasaland); Mozambique; 
South West Africa; Rhodesia; Swaziland; Zambia (formerly 
Northern Rhodesia)] are the same as those within South Africa 
for surface.and air’ mail, respectively. : " 

(Up to 8 oz... oi, Sc 

O99 Ibaseeesewee TI0c 

“tPakketversekeringsgeld....  Versekerings- 

 Mofisters.. ivi beie diane ole per 2 onse, 

. PAKKETTE, (LAN DPOS) 

Gewone pakkette: core 

(a) Pakkette (behalwe fandbou- | Tot 8 onse.,......5¢ 
en lugpakkette)  gepos. in J Bo8onsetot2 lb, !0c 
Suid-Afrika vir- aflewering - in4Bo 2 Ib. tot 7 Ib. 30c 
Suid-Afrika (behalwe_ Suidwes- | Bo 7 Ib. tot 11 Ib. 60e 

Afrika) ~ a, {Bo II Ib. tot 22Ib, 1106 

So Tot 8 onse....... . 5 
(b) Pakkette (behalwe- lugpakkette) [Bo8 onse tot i lb, Ze 

gepos in Suid-Afrika vir aftewering Vir elke bykomen- 
in Suidwes-Afrika ~~ ’ de |b. of gedeelte | , 

, daarvan t totlilb. = 7e 

Vir Basoetoland, Swaziland,” 
Mosambiek..........65 vs 7c per. Ib. 

Betsjoeanaland-protektoraat: 7c per Ib. (Kazungula l6c per Ib.), 
Pakkette (landbou)......... 2i¢ per Ib. 

-[- Pakkette (lugpos)...+-s 4s, 10c per 4 fb. 
°  FKB.Axgeld... beet ee Vir handelsbedrae tot en 

Met R2....cecceeeevene 
‘Vir elke bykomende R2 of 

gedeéite daarvan, resssens 2d F 

Maksimum 
gelde. vergoeding. 

ec . R10 © 
R20 

. Plus Ie ‘ir elke R20 of gedeelte 
daarvan tot ‘n maksimum van 
R400. 

Registrasiegeld . cedveensees BC per posstuk, © 
' Spoedbestelgeld....seve.+.» Hanteerkoste...... teeeee 

Afleweringskoste 5c per myl of 
gedeelte daarvan. 7 

-LW—Die postariewe ‘op briewe, poskaarte, lugbriewe, 
drukwerk, handelstukke en monsters na bestemmings in die 
Posunie van Afrika [Angola;- Basoetoland; Betsjoeanaland- 
protektoraat; . Burundi; Kongo, Republiek (Leopoldstad); 
Malawi (voorheen Niassaland); Malgassiese Republiek; Mosam« 
biek; Rhodesié; Suidwes-Afrika; Swaziland; Zambié (voorheen 
Noord- -Rhodesia)] is dieselfde as dié binne Suid-Afrika vir 

. land- en Jugpos, onderskeidelik. 

    * A C.O.D. service is also available to and from the following countries'of the 
African Postal Union: Malawi (formeriy Nyasaland), Mozambique, Rhodesia 
and Zambia (formerly Northern Rhodesia), \ 

fF An insured parcel service is also available to Malawi ‘(formerly Nyasaland), 
Mozambique, Rhodesia and, Zambia (formerly Northern Rhodesia). Parcels - 
for Malawi, Rhodesia and Zambia cannot, however, be insured for ‘more - 
than £120 and Mozambique for R233.     8 #n K.B.A.diens is ook. beskikbaar na en van. die volgende lande van die 

Posunie van Afrika: Malawi (voorheen’ Njassaland), Mosambiek, Rhodesié 
“en Zambié (voorheen Noord- -Rhodesié), 

Tt n Versekerde pakketdiens. i is-ook beskikbaar na Malawi (voorheen Niassa+ 
land), Mosambiek, Rhodesié .en Zambié. (voorheen Noord-Rhodesié). 
Pakkette -vir' Malawi, Rhodesié.en Zambié kan egter nie vir. meer. as R120 
verseker word nie en vir Mosambiek vir R233. 
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-INDUSTRIALISTS, BUSINESSMEN AND ECONOMISTS! 
Do you require a comprehensive readily available source of statistical information. 

for the Republic of South Africa over the past 18 years? 

Buy ¢ a copy of the Bureau of Statistics’ new Publication: 

“STATISTICAL YEAR BOOK, 1964” 
This publication contains more than 600 pages of statistical tables and 31 full-page charts. 

The following subjects are covered :— . 

Population Prices ‘Communication 
Migration . Agriculture Public Finance 
Vital Statistics . Fisheries Statistics of Large Towns 
Health . Mining . Currency, Banking and 
Education Industry General Finance 
Social Security —s. Internal Trade; National Accounts 
Judicial Statistics Foreign Trade Balance of Payments 
Labour Transport ' Foreign Liabilities and Assets 

/ Copies obtainable from the 

GOVERNMENT PRINTER, PRETORIA OR CAPE TOWN, 

Price: R3,30. Overseas: R4.15. Post Free.   
  

  

  

NYWERAARS, SAKEMANNE EN EKONOME! 
Benodig u ’n omvangryké en geredelik beskikbare bron van statistiese inligting 

vir die Republiek van Suid-Afrika vir die afgelope I8 jaar? 

Koop n eksemplaar van die Buro vir Statistiek se nuwe Publikasie: 

»» STATISTIESE JAARBOEK 1964 ” 

Hierdie publikasie bevat meer as 600 bladsye van statistiese tabelle en 31 vol-bladsy grafieke. 

_ Die volgende onderwerpe word gedek :— 

Bevolking Pryse Kommunikasie . 
Voikstrek .. Landbou Openbare Finansies 
Lewenstatistieke Visserye Geld- en Bankwese en 
Gesondheid — ' Mynwese Algemene Finansies 
Onderwys — Nywerheid __. Volksrekeninge . 

Bestaansbeveiliging - Binnelandse Handel - Bruto Kapitaalvorming 
Geregtelike Statistieke Buitelandse Handel Betalingsbalans 
Arbeid Vervoer : Buitelandse Laste en Bates . 

Eksemplare van die 

STAATSDRUKKER, PRETORIA OF KAAPSTAD verkrygbaar. 

Prys: R3.30. Oorsee: R4.15. Posvry.   
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