REPUBLIC OF SOUTH AFRICA

'GOVERNMENT GAZETTE
 STAATSKOERANT

VAN DIE REPUBLIEK VAN SUID-AFRIKA

REGULATION GAZETTE No. 2566
Registered at the Post Ofﬂcg as a Newspaper

PRICE 20c PRYS
OVERSEAS  30c
POST FREE — POSVRY

REGULASIEKOERANT No. 2566

OORSEE " As 'n Nuusblad by die Poskantoor Geregistreer

Vol. 149]

PRETORIA, 25 NOVEMBER 1977

s

[No. 5814

GOVERNMENT NOTICES

GOEWERMENTSKENNISGEWINGS
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REGULATIONS RELATING TO THE GRADING,
PACKING AND MARKING OF DRIED FRUIT
INTENDED FOR SALE IN THE REPUBLIC OF
SOUTH AFRICA

The Minister of Agriculture has, under the powers vested
in him by section 89 of the Marketing Act, 1968 (No. 59
of 1968), made the regulations set out in the Schedule

hereto, in substitution of the regulations published by

Government Notice R. 1177 of 5 July 1974, as amended by
Government Notice R. 546 of 1 April 1976, which is
hereby repealed.

DRIED FRUIT INTENDED FOR SALE IN THE
. REPUBLIC OF SOUTH AFRICA

The Division of Inspection Services of the Department
of Agricultural Economics and Marketing intends to
request the Minister of Agriculture to promulgate the
regulations set out in the Schedule hereto.

Interested parties are invited to furnish the Director of
Inspection Services, Private Bag X258, Pretoria, 0001, in

writing with any comments or representations they wish

to make in regard to the proposed regulations within
four weeks of the date of publication of this Notice.

DEPARTEMENT VAN LANDBOU-EKONOMIE EN
~~  -BEMARKING g |
No. R, 2418 _ 25 November 1977
REGULASIES MET BETREKKING TOT DIE GRA-

DERING, VERPAKKING EN MERK VAN DROE-
VRUGTE BESTEM VIR VERKOOP IN DIE REPU-

BLIEK VAN SUID-AFRIKA

Die Minister van Landbou het, kragtens die bevoegdheid
hom verleen by artikel 89 van die Bemarkingswet, 1968
(No. 59 van 1968), die regulasies in die Bylae hiervan
uiteengesit, gemaak ter vervanging van die regulasies afge-
kondig by Goewermentskennisgewing R. 1177 van 5 Julie
1974, soos gewysig deur Goewermentskennisgewing R. 546
van 1 April 1976 wat hierby herroep word. .

DROEVRUGTE BESTEM VIR VERKOOP IN DIE
REPUBLIEK VAN SUID-AFRIKA

Die Afdeling Inspeksiedienste van die Departement
Landbou-ekonomie en -bemarking is van voornemens om
die Minister van Landbou te versoek om die regulasies in
die Bylae uiteengesit, te maak.

Belanghebbende persone word hierby versoek om binne
vier weke vanaf die datum van publikasie van hierdie
Kennisgewing besware teen, of verto€ wat hulle in verband
met die voorgestelde regulasies wil maak, skriftelik aan die

Direkteur van Inspeksiedienste, Privaatsak X258, Pretoria,

0001, voor te 1&.
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Definitions o - '. .

1. In these regulations, unless inconsistent with the context, any word or expression to which a meaning has been assigned in the Act,
shall have a corresponding meaning and— : '

“berry stems™ means small woody stems, whether attached to a berry or not: Provided that if only the nodule remains, it shall not
be deemed a berry stem:

“bleached” means treated with sulphur dioxide before the drying of the fruit; o

“blemishes™ means any external defects which affect the appearance of the fruit detrimentally and which is caused by factors such
as rain, hail, sun, wind, insects, cold; heat, handling practices and transport; . . L
dr'ec;‘ghe’mica] preparations” means any chemical preparation or residues thereof which is not naturally present in, on or between the

ied fruit;

“‘consignment” in relation to dried fruit, means a quantity of dried fruit of the same kind, delivered at any one time under cover
of the same consignment note, delivery note or receipt note, or from the same vehicle, or if any such quantity of the same kind consists
of different classes or size groups, each quantity of each of the different classes or size groups;

*cored” means the removal of the seed capsules and seeds from the fruit; _

“currants” means small seedless, undipped vine fruit of the currant cultivars;

“defects” in relation to apple rings and apple segments, means—

(a) pieces of skin exceeding in aggregate the area of a circle with a diameter of 13,0 mm adhering to the portion of the apple;

(b) bruises which have damaged the fruit to such an extent that its appearance, edibility or keeping quality is materially
affected: Provided that light brown bruises are not considered as defects; .

(c) remains of inedible calyxes or calyxes with a woody appearance adbering to the apple unit; ] o

(d) bitter pit or other corky tissue exceeding in aggregate the area of a circle with a diameter of 16,0 mm in the dried apple unit;
or

(e) the occurrence of water core on more than one quarter of the area of the dried apple unit or the occurrence thereof to such
an extent that the appearance, edibility or keeping quality of the unit is materially affected thereby;

“Department™ means the Department of Agricultural Economics and Marketing;
“depipped” means the removal of the pips or seeds from the fruit;



STAATSKOERANT, 25 NOVEMBER 1977 No.5814 3

“deviations in cut”, in relation to tr_'eé frui_t, means cut -tree fruit which are not symmetrical or cleanly cut and includes torn halves:
Provided that the orginal shape is retained;

“dipped” means the chemical removal of the waxy bloom from the surface of the grape berries;
“Director of Inspection Services™ means the Director of the Division of Inspection Services of the Department; -

*“dried fruit” means tree fruit and vine fruit in its orginal or a processed form which has been subjected to any recognised drying
process whereby the greater part of its moisture had been extracted; -

“extraneous vegetable matter”” means leaves and stems and parts thereof which are not normally present in, on or between the
dried fruit; ) ;

“floaters” means dried immature grapes;
“inspector” means a person designated in terms of section 85 of the Act:
“major”, in relation to— i
(a) deviation in colour of— .
(i) vine fruit, means vine fruit which is normally not black but which is blackened; and’

(i) tree fruit, means that the colour is weaker than the colour specifications for the class concerned and for the
: subsequent lower class; and .

(b) blemishes, means that the blemishes (including serious sunburn marks) are conspicuous and larger than 6,0 mm in
diameter or that the total is more than one tenth of the area of the fruit, including cracks or splits in prunes which exceed 10 mm in
length, which are not markedly callous, of which the callus is cracked or which detract markedly from the appearance of the
prunes; ‘ . _

“minor” in relation to—
(a) deviation in colour of— .
(i) vine fruit; means that the berries are darker than the prescribed colour but are not blackened; and

i) tree fruit, means that the colour does not comply with the colour specifications of the class concerned,. but does
comply with the colour specifications of the subsequent lower class, excluding black parts; and

(b) blemishes, excluding discoloured stem ends (swartbekkie) with bleached sultanas, means that the blemishes (including
light sunburn marks) are inconspicuous and not more than 6,0 mm in diameter and which in total do not extent over more than
one tenth of the area of the fruit, including cracks or splits in prunes less than 10 mm in length, which are markedly callous, of
which the callus is not cracked and which do not markedly detract from the appearance of the prunes;

“over-ripeness” means a soft texture showing signs of collapse of the fruit cells though no signs of decay;
“permitted” means permitted under the Foodstuffs, Cosmetics and Disinfectants Act, 1972 (No. 54 of 1972);
“pinheads” in relation to currants, means tiny, undeveloped berries; -

“residual core” in relation to apple rings, segments and pears, means pieces of core exceeding in aggregate the area of a circle witha
diameter of 8,0 mm attached to the dried unit; s &

sh“scréenings” in relations to apple rings and apple segments, means pieces of apple which will readily pass through a sieve of 16 mm

“seedless” means by nature without seeds or pips; ; ' -

. “sound” means free from insect damage, insect infestation or external or internal disorders which may detrimentally affect the
quality of the dried fruit; :

“sultanas” means vine fruit made solely from the seedless kinds of grapes known in the Republic as sultanas; -

“swartbekkie” (“stem end discolouration™) means a dark to black discolouration with bleached sultanas which developed from the
stem attachment but does not exceed 3 mm in diameter: ;

“the Act” means the Marketing Act, 1968 (No. 59 of 1968);
“tree fruit” means apples, apricots, peaches, pears, figs, plums and prunes;

“‘unspecified foreign matter” any material other than extraneous vegetable matter and chemical preparations not normally present
in, on or between the dried fruit; ; 3

“vine fruit” means the dried product of any kind of grape;

“whole rings™ means rings or portions of rings which may be cut or broken, but which obviously consist of least three quarters
of the original whole rings. v

‘PART I

GRADING OF DRIED FRUIT
General
2. (1) The classes for the different kinds of dried fruit, as well as the specifications and maximum allowable deviations are, subject to
subregulations (2), (3) and (4), as set out hereafter.’
(2) Dried fruit, other than Lowest class, shall—
" (a) be prepared from sound, ripe fruit; . .
(b) possess the flavour characteristic of the kind of fruit from which it was prepared; -

() be free from fermentation, mould damage, damage, decay, deterioration, undue stickiness, insect residues, insects or any
foreign matter (excluding dried fruit which is sold for manufacturing purposes and of which the containers are marked “for
manufacturing—not for resale”, in which case a small extent of these defects will be allowed);

(d) be reasonably free from capstems (excluding stalk raisins and stalk muscatel raisins), blobs or lumps, grit (excluding peaches
with stones and peeled peaches), blackened and crushed fruit; and

(e) in the case of apples, apricots, peaches, pears and plums be cored, destoned or depipped, elxoept_ where otherwise mentioned.
(3) Unless the processes applied to the dried fruit concerned and the forms or methods of ﬁacking are such as to permit a higher

moisture content and such processes and forms or methods of packing have been tested to the satisfaction of the Director of Inspection
Services, dried fruit, other than Lowest class, shall in the case of—

(a) dried vine fruit, contain not more than 20 per cent (m/m) moisture, and dried tree fruit not more than 23 per cent (m/m), except
where otherwise prescribed; 2 ] o o
(b) dried prunes, contain not more than 25 per cent (m/m) moisture except when packed with a suitable permitted preservative;

(c) all sulphur bleached dried fruit, contain not more than 29 per cent (m/m) of moisture, provided it contains not less than 1 500
parts per million of sulphur dioxide: Provided that, if a buyer desires a higher moisture content such fruit shall be treated with a
suitable allowable preservative and shall contain not less than 2 000 parts per million of sulphur dioxide; and !

. (d) dried fruit mixtures containing fruit which are not sulphur bleached, contain on the average not more than 29 per cent (m/m)
moisture, provided the dried fruit mixture does not contain more than one kind of fruit which is not sulphur bleached.
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(4) Dried fruit, other than Lowest class, shall not contain— '

'(a) more than 1,3 parts per milliori of arsenic, calculated as arsenious trioxide (As,O,,)
(b} more than 2 000 parts per million sulphur dioxide (SO,), or 600 parts per million sorbic acid (CH,—CH=CH=CH=CHCQCH);
or
(c) any chemical preparatlons other than those provided for in paragraphs (a) and (b) above. )

Currants

3. (1) There shall be three classes of currants, namely Class 1, Class 2 and Lowest class in respect of which the specifications and
. maximum allowable devlatlons are prescribed in subregulatlons (2) and 3 respectlvely

(2) Specifr‘ca!{omr
: : ' Lowest
Quality factor ~ Class 1 _ _ Class 2 i
(a) Fruit ingredient..............c.... (i) Prepared from small seedless un- | AsforClassl...........ooovvvinnnnn *
: dipped currant grape cultivars
(ii) Shall be sound and free from pin-
w head currants :
(b) Colour:: s v es dnsamaeivamis Good and free from white currants ...... Reasonably good and free from white *
' , currants
() TeXtUIe.. ..o v s eierireneraennns Goodandfleshy..........c.cocvnnnunn ... | Reasonably good and reasonably fleshy *
() Flavour. ... .oovviiiriininnneeennns Rich. .. iiiiiiiiiiiiiiinnnns S, Reasonablygood ................... *
(e) Fruit with seeds.......... e [ ()1 R —— . N~ T B [0 1 - S e *
{f) Blemishes:: .o, oo vvivgaininotina | NOBBciwssss s e IN O omveonsm & s e AR RS S ek *
(2) Berrystems.......couvuunens S IO, i v i im s mv sy b saan D BB et o o b i R R *
(h) Crystallised berries................. None....... R o | INONesE s A s g *
- (i) Floaters......ovvvnvrvnninnsnnnnns 15 T Saio Noness: i R S "
(j) Unspecified foreign matter.......... Nome...ovvvevnvnrnnnns i e MNORE., . .. s o s i s ae s e A *
(k) Extraneous vegetable matter........ NONE. oo s vemm e s e AP [ (45 TN *
* Denotes no specification.
(3) Deviations (m/m, unless otherwise specified). !
Quality factor ) i } Class 1 Class 2
% %
{a) Colour— :
Uldinion:: o s e s e S R R SR R R 20 40
(i) Major...oveiiiieiiiiienannns arearaans R s e R A R 0 0
(b) Fruit with seeds......... FUNE N NG e A 116 5 5
(C) BIETTUSHES (TORIOTY . o imis vt st o dwivscsia s om0 s o B S S M T 0 R T e i 10 20
(d) Berry stems (by number)..........ooovvuenn. R R R T R R e e e 10 20
(e) Floaters (by number)................ e R R R R S R R S R N e T —— 3 10.
(f) Crystallised berries.......c..oiuvivinnrrnirrrrarianss S M L R R e R TR 10 20
(g) Unspecified foreign matter (by number)............ e R R e S e R 0 5
(h) Extraneous vegetable matter (bY MUMDET). . ..\ vt en e et ittt e iai iy m e eie e ianaranayes 2 5
(i) Collective deviations as mentioned under (a) (ii), (¢), (&), (f), (g) and (h), provided that the individual limits
specified above are NOt eXCeedEd. . .o it aiar i iar i s e e s . 20 35

Loose raisins:

4. (1) There shall be four classm of loose raisins, namely Class 1, Class 2 Seedless and Class 2 and Lowest class in respect of which the
specifications and maximum allowable deviations are prescnbed in subregulauons (2) and (3) respectively.

(2) Spec:ﬁcaf:om

Quality factor Class 1 Class 2 Seedless Class 2 Lg;:gt
(a) Fruit ingredient..... | (i) Prepared from dipped | AsforClassl........... Cocwns | ASTOTCIRS Ly vnmdinnmsmas ¥
: Hanepoot - or Waltham : _ ) -
Cross grapes
: (ii) Shall be sound........... . .
(b)Colour. ............ Brown to greenish brown...... Any ggloqf,. but free from black- | Asfor Class 2 Seedless.........
ened raisins :
(c) Uniformity of colour | Uniform................. ... | Reasonably uniform.......... As for Class 2 Seedless.......... :
(d) Texture............. Goodandfleshy.............. Reasongbly good and reason- | Asfor Class 2 Seedless...... s
) ably fleshy ;
(e) Flavour............. Rich. . ovriiiiniiiinnnnnnns Good., ... iesiiis s Reasonably good........ ) :
(f) Sizegroup.......... Shall not pass through a sieve | Shall pass through a sieve of . '
i of 13,5 mm mesh . 10 mm mesh ) | .
(g) Fruit with seeds. .. .. L NODE. e e irmnneneenennenans % * ) :
(h) Floaters............ Noneadvsmdumasammsesess | NOBR s resssgims NONC..vvvevrnercrnnnns :
(i) Blemishes........... ) 1 s | MNOBBms sas v wsm wewns | NODB s I —— - =
(j) Berrystems......... None.....oovvunras o Nome:on v g vaia NONE. v s wvma s .
(k) Crystallised berries.. | None.......c.cvovvrininnnanns None....vveveavaans e None,.:....... PRRT R TI e ”
() Unspecified foreign | None.........icciviinnunnns. None...ovoveeaenan, B o | Nomes s v miseyeaimy
matter _ _ : .
{m) Extraneous vegetable | None............. T S—— i 25 i L NOME.. ..o vvennenseasrasacns
matter ; |

* Denotes no specification,

X
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(3) Deviations (m/m, unless otherwise specified).
: Class 2
nghty factor. | Class 1 Seedless Class 2
4 v %
(a) Colour—
(1} TOITIOE v ssm vsmssimisim e w8 38 8L YRS 50 AR A S R Y . 15 40 40
CTT R TINRT O v s 0 6 A e, N 3 10 10
{(b) Fruit thh Seeds: s e A W N T R S S N R R — 20 —
{c) Floaters (by number)... .. ccviiiiiiiiiiiiaiinniennans R R R e 2 5 10 10
(d) Blemishes (major)............. T S e T b P 10 20 20
(€) Berrystems (by NUMDBET). ... .0ty it iiiiii e e ine it itieaaaaenan S e e R S 10 20 20
(F) CrystalliSed BOTTIES . « v v ettt ettt ettt e ettt et e e e e e et tb et e e e 10 20 20
(g) Unspecified foreign matter (by nUmMber). .. ..o vviiinn ittt iiireiiaa i aeiananareivaannen 0 5 5
(h) Extraneous vegetable matter (by nUMbBEr) .. ... .outiitiiie it iiiarian e 2 5 5
(i) Collective deviations as mentioned under (a) (ii), {c), (d), (f), (g} and (h) prowded that individual
hinnts specified above are notereaded oo vl unrrasaii b o s e 20 35 35

'— Denotes not applicable.

Loose muscatel raisins

5. (1) There are four classes of loose muscatel raisins, namely Class 1, Class 2 Seedless, Cla.ss 2 and Lowest class in respect of wh:ch the

spec1ﬁcatlons and maximum allowable deviations are prescribed in subregulatlons (2) and (3) respectively.

(2} Specifications:

Quality factor Class 1 Class 2 Seedless Class 2 Lagsegt
(2) Fruit ingredient.... | (i) Prepared from wundipped | AsforClassl................ AsforClass1............ A *
) Hanepoot or Waltham Cross
_-grapes .
(ii) Shall be sound........... a ) *
BYEGIOHT v Dark:BIGEH oo s Any colour, but free from black- | As for Class 2 Seedless......... .
; ’ : ened raisins
{c) Uniformity of colour | Uniform..................... Reasonably uniform.......... As for Class 2 Seedless.......... *
(d) Texture............. Good and ﬂeshy .............. Reﬂasohnably good and reasonable | As for Class 2 Seedless......... ¥
eshy
(e) Flavour............. Rich, .ot 757071 L I ORe L~ o Reasonably good............. *
(f) Sizegroup.......... Shall not pass through a sieve | Shall pass through a sieve of » *
' of 13,5 mm mesh . 10 mm mesh
(g) Fruit with seeds..... * NODE s meareimmt s iy * *
(h) Floaters.......... T [ (I e NONE i v s e R ION. s v armvais wnmmibam v *
(i) Blemishes........... NOIE s s A WG, i wsiihss s e 0] 1| P e
(j) Berrystems......... OB e e S i Nones S s e INORE. s i e v s ¥
(k) Crystallised berries.. | None..,.........ccovveanan.. IOUE, -« von i il M s e MNORE sy ds s s v ¥
(1) Unspecified forelgn NODE...ooieveiiiieeinans NONE....oviiiiiiiinnnannnns MONE. . v s iy i
matter .
(m) Extraneous vegetable | None..........ccooviuiinunnnnn o TR, i [3] 41 P *
matter
* Denotes no specification.
" (3) Deviations (m/m, unless otherwise specified).
Quality factor Class 1 (S:éc?(’igiegs Class 2
_ % % %
(a) Colour— :
(1) minor............. R S R s s 3 10 10
major. .. . . TS S e et e ey e 0 . 0 0
(b) Fruit With seeds. .. cvvvvvvnniiiiii i niiinnnns S S - — 20 —_
(c) Floaters (by mumbeI). . . cc vt v vririieiiterannnrnnasesornnnsrnnnanes P R S 5 10 10
(d) Blemishes (major).........cvvvivvavnnns - S T S R A RS 10 - 20 20
(€) Berry stems (by IUMDBEL). .. .0 v i iiie it iaaaans T R - 10 20 20
(f) Crystallised berries. .......cvvivrenvreinrnninna.. P P e L SR 10 20 20
(g) Unspecified foreign matter (by number)..........ooiieeiniinnnnnnns L. P 0 5 5
(h) Extraneous vegetable matter (by MUMDEE) . ., .. .. .vuttnert ittt eesinetesaeranneeanns 2 5 5
(i) Collective deviations as mentioned under (a) (ii), (c), (d), (f), (g) and (h), provided that mdmdual
limits specified above arenot exceeded. .. ... ...oitiii i i i 20 35 35

-~ Denotes not applicable.
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Stalk raisins

6. (1) There shall be three classes of stalk raisins, namely Class 1, Class 2 and Lowest class in respect of which the specifications and

maximum allowable deviations are prescribed in Qubregulatlons @y and (3) resp cct ively.
(2) Specifications:

: - ' Lowest
Quality factor i . Class .l Class 2 ity
(a) Fruit ingredient................... (i), Prepared from dipped Hanepoot or | AsforClass1...........c.ivviinins. *
Waltham Cross grapes which adhere
to the stalks and from which all
immature berries have been removed .
(ii) Shall consist of berries with stalks
of a reasonable length
(iii) Shall be free from stickiness
(iv) Shall be sound
(DY Colonir: i 0w oo o e s Light brown........coovvviniiiinnnn Light browntobrown................. *
(c) Uniformityofcolour............... Uhniform; covvssinssisdaidisnssis Reasonably uniform................., ¥
() TeXture . oo vee e rie s Goodandfleshy. .........ccoiennn. Reasonably good and reasonably fleshy. . *
{8) FlaVOUT i oo vy wiwnsn s 2 1o] - DA PP L€ 7 T T RS e
(f) Sizeofraisins..........oovvvennnns Large......oovvvenn. S — Reasonably large...........ooovvunen. *
(2) ADDCATANOR v v+ evirviiesiv ai s ins i ain s a5 AREICHVE innasromm P imens SR Reasonably attractwe ................. *
(h) Blemnishies,, . i vosissmves i INONE s svn s e e i None *
(i) Crystallisation............couuuunn None...ii v ivstsessin T None *
(i) Unspecified foreign matter....... Zve | NONC i seins ea e SEEEEE None. *
(k) Extraneous vegetable matter........ INOME...ivieieitarniinnnnenneiaens None *
* Denotes no specification.
(3) Deviations (m/m, unless otherwise specified).
Quality factor Class 1 Class. 2
% %
_(a) Fruit mgredlent—
(i) berries without stalks (by number) ..................................... 20 25
(1) other.u. o iisiv s s b R R R R S T W T A R i 0
(b) Blemishes (major)............... A S s R S 3 5
(2) CryStAlISHON, o i arn v v e b bohn 4o bbb oo e S5 0 B e S mile o A R S b G R e PR 10 20
(d) Unspecified foreign matter (by number). ........ovvveevieiiiiinnianen. Rtk s e e SEE s e Bl : 0 5
(e) Extraneous vegetable matfer (by number). . ... ..ottt e e e i 2 5
(f) Collective deviations as mentioned under (b}, (c), (d) and (e), provided that individual limits specified above
ate BOE BXOERHO . osimmii s Fae sy e R AR S . 10 25

" Stalk muscatel raisins

7.(1) There shall be three classes of stalk muscatel raisins, namely Class 1, Class 2 and Lowest class in respect of which the specifications

and maximum allowable deviations are prescribed in subregulatlons (2) and (3) respectively.
(2) Specifications:

Quality factor Class 1 Class 2 L;;esst
(a) Fruit ingredient..............ouuun (i) Prepared from undipped Hanepoot | AsforClass1...........ccoovinvvnnnns *
or Waltham Cross grapes which : .
adhere to the stalks and from which
all immature berries have been
removed
(i) Shall consist of berries with stalks
of a reasonable length s
' (iii) Shall be sound
() Colour: ;s coviaiams bvn s Ve dn i as Dark bluish. . ... ooviiiaiiiiiiiiiniin AsforClass1......... TR e ¥
{c) Uniformity ofcolour............... : Reasonably uniform.................. ¥
() TeXtUTE. . v vt veirearrneenenns Reasonably good and reasonably fleshy. . "
(8) Flavour.... . ..covviiniinnrannnnnss 00D, <o rmriem i s bnw s R SRR *
(f) Size of raiSiNS . .o vvvevvruvnvnnnes Reasonably large..........covveinnnn. .
(g) Blemishes.........covneuriunnaranns NODE.. s eriiinasinnnnns A—— ¥
{(h) Crystallisation............. T NONE. i & 5w e =
(i) Unspecified foreign matter.......... i [ R e o
(j). Extraneous vegetable matter........ NONG:: i vvaiia daiwaai v s i e . *
* Denotes no specification.
(3) Deviations (m/m, unless otherwise specified).
Quality factor Class 1 Class 2
: % %
" (a) Fruit ingredient— =
(i) berries without stalks (by nUMDbEL). ... ..cvvnreiiiiiiiiiiiiiirernas RSO 20 25
(G ORNCE i s s s el s st g : 0 0
(b) Blemishes: (MAJOr); «cx . ouwiis s b i voavii e v vorores Svevi da b g 3. 5
() CrystalliBation;. . ..o vvieinsesiaresnmimveisns s isernhes e smm b e e 10 20
(d) Unspecified foreign matter (by number) ................. Vinmmon maren KRR xR S R i 0 5
{e) Extraneous vegetable matter (b MUMDBEI) . . . ... v vueurnerneen e e et et ea e ees s ianees 2 5
(f) Collective deviations mentioned under (b}, (c), (d) and (e), provided that individual limits specified above are
notexceeded...........o0uns R R R R TR B RN R N T A K 10 25
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Depipped mrsmx .

8. (1) There shall be three classes of depipped raisins, namely Class 1, C]ass 2 and Lowest class in respect of which the spec:ﬁcatmns and
maximum allowable deviations are prescribed in subregulations (2) and (3) respectively.

(2) Specifications:
; Macc! Lowest
Quallty.factor ‘ Class 1 Class 2 ol
a) Fruit ingredient............. “iv...| (i) Prepared from dipped Hanepoot or | AsforClass1................ e i
' Waltham Cross grapes :
: - (ii) Shall be sound '
b)) ColOUF; s s s i .. | Brown to greenish brown.............. Any colour, but free from blackened *
: : raisins _

¢) Uniformity of colour............... Uniform.. ....oooeveinn i, Reasonably uniform........ ST L
d)Texture........oovvviennnn. T Good and ﬂeshy ...................... Reasonably good and reasonably ﬂeshy *
EXEIaVORL i vor sy | OO easwmdsw s s s S o b e b s Reasonably good....... . *
f) Sizegroup............ B S ha!i be prepared from Class 1 ]aow ® Lo

: C raisins which shall not pass through a i

5 . . sieve of 13,5 mm mesh 3

g) Excessive lumpy pieces............. ONE: e i va e P P Reasonably free...................... *
h) Fruit withseeds.............. e B [0) o[ AP S [0 1 T R S %
i) Blemishes......... S - S| OB we v e B e e e ce [ NODE L e *
1) BETTY SIEIME. &y 5w i v vonsoas st o ws s 5110 U, S TN g e S 0 P S A0 4 ¥
k) Crystallisation..........icovininnn Free when packed.................. v Lo ASTOECHASS Livrvmns v dvimi vmmatinas *
D Floaters. o i svivsasia v | NOBEN G SR R R e e e A B NODE. v e 00 L UV e s *
m) Unspecified foreign matter...:...... i | oD s seiss s R TORGs v ol S s e e i *
n) Extraneous vegetable matter........ NOBEG il wivs n dubs s adon s e i [7 - SO0 PR W A N e S

* * Denotes no specification.

(3) Deviations (m/m, unless otherwise specified). |

Quality factor Class 1 - Class 2
. 9ol A
1) Colour— ) ; -
0 111) 1) T e e S e P E R SRR R ol % 15 —
(ii). major.......... T ST o A R S S S R S R R '3 10
b) Fruit with seeds. .. ; ; 2 5 10
:) Blemishes (major) ) e , . 10 20
d) Berry stems (by number)........ N P 10 =20
2) Floaters (by number)..........covvviiinan.. N N R . A 5 10
f) Unspecified foreign matter by mUmIDEr): . ..o ittt ittt e i ta e e i iae s 0 5
) Extraneous vegetable matter (by number). . . ... .ttt iiiiiis i e i s s 2 5
h) Collective deviations mentioned under (a) (i), (c), (e), (f) and (g), provnded that individual limits specified above
are not exceeded ................................................................................. 15 30

— Denotes not applicable. \

Depipped muscatel raisins

. -

9. (1) There shall be three classes of depipped muscatel raisins, namely Class 1, Class 2 and Lawest class in rcspect of which (he
specifications and maxlmum allowable deviations are prescribed in subregulations (2} and (3) respectively.

(2) Specifications:

i Lowest
Quality factor Class 1 Class 2 class
1) Fruit ingredient................... (i) Prepared from undipped Hanepoot | Asfor Class1........ s hd
or Waltham Cross grapes ' : '
- | (ii) Shall be sound )

NColoUr. .. iviv e iiiiiii i | Dark bluish...............: S Any colour, but free from blackened *

- raisins -
:) Uniformity of colour........ b e YRR oeanimambmim s Reasonably uniform...........covovuis *
1) Texture..... AR e R Good and ﬁeshy ............... R Reasonably good and reasonably ﬂeshy *
233 BlaVOoUTic. o s vaiiw i o e siiiais L o Reasonably good.....c..covviiihunanns ¥
) Sizegroup............ O e e Shall be prcpared from Class 1 loose * . e

muscatel raisins which shall not pass

; 3 s : through a sieve of 13,5 mm mesh
1) Excessive lumpy pieces........ T L5 . 107 - Reasonably free ...................... *
1) Fruit withseeds..........coivvrunn None...vuwae R R R R IO s it Ve o o ¥
) Blemishes...............cooian BONE; s asamern i el s IOy e oo e R e s #
) Berrystems......... s TR ey | NODEGA L e s e a s e e Nones, civenmsdiipd s pipsimistgua 2
¢) Crystallisation..................... Free when packed.................... AsforClass1...... we s b e e *
) Floaters. ........ovvrviinnnnnnnns ()3 1 NODE. .. eie s vinerrneianesranaanans *
1) Unspecified foreign matter.......... MONC o dmw e rseas e e iwss s | TORB vovmmenson st me wom srasamad G mwmnss A
1) Exfraneous vegetable matter........ NONE s e i W e e | IO s sonarvonm wiwie o o i movimi s Wurm s »

* Denotes no specification.
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(3) Deviations (m/m, unless otherwise specified). -
Quality factor Class 1 Class 2

@, L)
(a) Colour-— . . ° %
) (611512 11Ts ) o RSP T e R R R TR T 15 - —
(i) major............. R R R e S T R A A R S O S 3 10

(b) Fruit with seeds: . ivvcviiisiavsoiaiineiniass b R R R R R T R TS i 5 10
(c) Blemishes (major)........ N ey i e S ST R R R 10 20
(d) Berry stems (by number)............... I 0 S N O 10 20
{2) Floaters (hy MUBIDEIY o v s soomimomescme sres s e s s DO S = e 5 10
(f) Unspecified foreign matter (by number)................0o0a0s S - S R 0 5
(g) Extraneous vegetable matter (DY DUMBEI). .« v v v vt oiiiiaieiiteiseiaisrisissiveiiiariennsinsasasais 2 5

(h) Cellective dewatlons mentioned under (a) (ii), (c), (e) () and (g), provided-that individual limits above are not

exceeded: . i R R R T e e R SR R R S 15 30

— Denotes not applicable.
O.R. sultanas

10. (1) There shall be lhree classes of O.R. sullana: namely Class 1, Class 2 and Lowest class, in respect of which the specifications and
maximum allowable deviations are prescribed in subrcgulatlons (2) and (3) respectively.

(2) Specifications:

: Lowest
Quality factor Class 1 . Class 2 . _ class
(a) Fruit ingredient............. .00t (i) Prepared from dipped sultana grapes [ AsforClass1.............ooiiiiin... *
(ii) Shall be sound
(D) EGIBUE s s s S Clearcoldtoamber..........covvvvnnn Any colour, but free from blackened *
raisins
(c) Uniformity of colour............... The product shall not appear conspi- ¥ *
cuously variegated
() Size. . o e Bulky..iseivreiis S Reasonably bl saiys *
(€) TextUre. ... vveivisvenecnrarannnns Goodandfleshy.......ovvvvvvrivnnns Reasonably good and reasonably ﬂ&shy *
(B} FIVOUE, o oviea s s wmmamirs vos gsvass Rich...oooviviiiinan... e e e Reasonably good ..................... *
(g) Blemishes................... B DNDEEIR s B A i i) oL R W - *
(1) ATV SIEIAS oo s annmmi e VR s WOME, s sg v a s B e Sy by [ [ e SR Y R — *
(i) Crystallisation............oovevrvns s3] BT o s s N e S S S N T vt o B o VR S R SR *
()) Floaters, ..« ocmsssrssinsssssassss Wones sovnsiw s iiad sas Sy fa g OG- o v PR e S s *:
(k) Swartbekkie.......cvvuiriiiiinninns PIONE. . .o e vh s saascniinminei s fssne i MOne, i tisas AR R A
(I) Unspecified foreign matter.......... B[ 5T NONC. . v oo ceeeennenns A *
{m) Extraneous vegetable matter......... e 4 - NORE.. .ot er it eanee s W
* Denotes no specification. . ;
(3) Deviations (m/m, unless otherwise specified).
Quality factor Class 1 Class 2
: % A
(a) Colour—
(i) minor.......... R R A R R R R R R R R R R TR R R R RS B 6 e
), A OL s e s S B R R R S S R R e R R R R R e R R 3 10
(b1 Blemishies Tmaior). e s fvis vl s il i wrives s st apseni R R 10 20
(¢) Berry stems (by number) i ; 10 20
(d) CrystalliSation. .. v v v e eie e aanearassrnnan s esseaias 10 20
{e) Floaters (by number)............ . o ol A 5 10
() SwartbeRKiS. o civwn o es b o5s dumsgm s sims svps s R S I S 25 100
(g) Unspecified foreign matter (by number) : : 0 5
(h) Extraneous vegetable matter (by number) 2. 5
(i) Collective deviations mentioned under (a) (ii), (b), (d) (e) (g) and (h), provided that the individual limits above
arenotexceeded................ R L e oA e R et i B W T AN R R R R A 20 35

— Denotes not applicable.
W.p. Sultanas

1 1. (1) There shall be three classes of W.P. sultanas, namely Class 1, Class 2 and Lowest class, in respect of which the specifications and
maximum allowable deviations are prescribed in subregulations (2} and (3) respectively.

(2) Specifications:

. Lowest
Quality factor Class 1 Class 2 les

(a) Fruit ingredient................... (iy Prepared from dipped sultana grapes | Asfor Class1....... R | *

: (ii) Shall be sound )
T FL 500 (1111 IR, Light browntobrown................. Any colour but free from blackened *

. sultanas
(¢) Uniformityof colour............... CTOROEI e mem vt iesnss Gormisemia . | Reasonably uniform....... e, »
() Sz e R e Bulky........... R e R R Reasonably bulky.........ccooiviiuan *
(o) Fexture.. s s s i giden & e Good attd fleBhy:onsanmmi o B e ‘Reasonably good and reasonably ﬂeshy &
(F) Flavour. v ouvevnrvnneeesaninannss T B e s s e G TR S R Reasonablygood.......oovvnviiniunnns "
(g) Blemishes.. ..........o00nn. . s 11 PSRN el i 5 1) - e e T e U *
Y BOLIY SIETIS o oo om e e NODE. .ot v v eeeiiie e st None:, ..o e o LT *
(i) Crystallisation...........ocoiivine x| DIOHE., commmmmmns e s sommemanmne NONBL, vuvmiwmminis s s 8 s biaisie Saimivn 515 v *
(j) Floaters.......... T I A vio | IOBE v s ssiwi sam e e S NOME. .ttt vvesvneeeenneessaneensnnnes ¥
(k) Swartbekkie.........cooieiiinieen NODE s s R NOMC. e vvvivsevinreernmeassannaerinns *
(I) Unspecified foreign matter.......... ONE: v s S e R AV None..... R R R R *
(m) Extraneous vegetable matter......... None........ e MODE. v Svvawnmnm g R *

* Denotes no specification,
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(3) Deviations (m/m, unless otherwise specified).
Quality factor Class 1 "Class 2
Ya A
(a) Colour— : ) -
(i) minor...... s B R e R B R R R R R T 15 -
(i) major.......... R Sl e R R S T P AT ’ 3 10
(b) Blemishes (Major). .. ..vueeirerrnurarseeriirieetiaaininieriosiannsanasns S R N R 10 20
(c) Berry stems (bY DUMDBET) . . . oo vttt vae e ue s sttt e e e e s ettt 10 20,
() CrystallISation oo cammsmn sims e ws eSS e s s s B mns i A SR e 10 20
(€) FIoaters (DY TIUDIDOEY. e b xwmis s s s s s s s 5585 00 4 a0, w300 0 wm 500 e 5 10
CE)  BWaTtBERIo. oo i ot sy s R WMo L o e B B ST R TR SR 25 100
(g) Unspecified foreign matter (by number) : -0 5
(h) Extraneous vegetable matter (by number) 2 5
(i) Collective deviations mentioned under l’a) (i), (b), (d), (e), (g} and (h), prowded that the individual limits above
are not exceeded......... e s SO - T SR SO - > R e 20 35

— Denotes not applicable.
Bleached sultanas

12, (1) There shall be three classes of bleached sultanas, namely Clas's 1, Class 2 and Lowest class, in respect of which the Gpemﬁcatmns
and maximum allowable deviations are prescribed in subregulations (2) and (3) respectively.

(2) Specifications: -

; - Lowest
Quality factor . Class 1 Class 2 - SR
(a) Fruit ingredient................... (i) Prepared from dipped and bleached | AsforClass1.........ccvviiviiinnnn. %
‘ . sultana grapes
(i) Shall be sound : i
(ByColour.........coevvnnnn T Goldics srmss s ra s e Golden but free from dark brown berries *
(c) Uniformityofcolour............... 3177 7o) o P e s Reasonably uniform........ooveeiens *
(d) Texture........ P e Goodandfleshy......cooviiinennnnns Reasonably good and reasonably fleshy. . *
BN B0 e s ama s ey S S Y BUlk: o sooe e onnwwsse s i Reasonably bulky...........covvvnan, x
) Elavonr.. .. covissses oriavisin RACH: vvimsmns smwmmssns swmmm e mat s -Reasonably good..........coivviiinnn *
(g) Blemishes,. o s cvmaisamivi s NORE it s ds s W e o NS i s MR 8 VN € W *
(h) Swartbekkie....... R NORE s S e et INORE: s awd woranainasa A e e s s s *
(1) BerryStems. . . ovuveraranrneinuass Momes s oo Sk Unabniitve s Bk ey O o o S S P A 4
(3) Crystallisation...... e B L) 4= S MNODC, . civan dossuva S e T s »
LR BI0AtEIS. v vis v imwimnss v aomssmia s B 0] 1T N Fo o ARSI P W
(I) Unspecified foreign matter.......... | None........coiiviiiiiiiininnnnennns s =T S ik
(m) Extraneous vegetable matter......... IO o  wwera s e s 1, 2] 1N o B U »
* Denotes no specification. E -
(3) Deviations (m/m, unless otherwise specified). ) -
Quality factor Class 1 . Class 2
Yo %
(a) Colour— ‘ ; &
(1) IIROR. ..o 4o 63000 sl Ve e i s D B R R i L e S R S AR 6 25
(1) MAJOr. . i iisin e anananrans eenenmse i R e R S e 2 5
(b) Blem]shes (MAJOr). v veninnnns e e i smsmgo mawmpmsme msn s A R W A WFo 10 20 -
() Swarthekkie. ...« v cows vnwnvmanss Y PP . iy R A B b 20 100
(d) Berrystems (By numMbBer) . ... coviiivevinimecaionioanseniacrssanrasans N % e e 10 20
(e) Crystallisation............... R S A A A R R N 10 20
(F) Floaters: (by MuIDET). o v wwiiims i et s o/vie s aleines aaae s bu i bl asm mm o o i e 6 Vo i s e e e 5 10
(g) Unspecified foreign matter (by number) ................................................................ 0 5
(h) Extraneous vegetable matter (by MUMDBEI). . .t uv ittt ie i e iiiis s te s srraeastaanaaranns 2 5
(i) Collective deviations mentioned under (a) (ii), (b), (e), (f), (2) and (h) provided that individual limits above are <
not exceedecl ................................................................................... 20 35

Tkompsan s seedless raisins

13. (13 There shall be three classes of Thompson's seedless ralsms, namely Class 1, Class 2 and Lowest class, in respect of which the
specifications and maximum ajlowable deviations are prev.cnbed in subregulations (2) and (3) respectively.

2) Speﬂﬁcanom

) ; Lowest

Quality factor Class 1 Class 2 s
(a) Fruit ingredient..............oouus - (i) Natural sundried sultanas......... ASTOECISE L v w comsmioms maarmasine e *

: : (ii) Prepared from undipped sultana )
grapes
: (iii) Shall be sound :

(b) Colour.......... e s memins | UDHOIM s v s omi mmm s ANy €oloUr. . vvvvrn i ieiiiaiaies *
() TEXIT0: oo wp s v e A R SRS Reasonably good and reasonably fleshy. . *
() Sz s e Reasonably bulky......covvvnnvnan.. *
(&) Flavour. i s isivevagiimna R Reasonably good........covvvviiinnns *
(f) Blemishes................ R OTIC s e T W R R »
() Berry stems. .o vvveev s ennnnnnns NONG =, b v e SR A e *
(h) Crystallisation.. ....ccovvenvennnnns NODE. . ot i v enteeracaronnasneesanas *
L BIORIETS o o s e s O e vt ittt eenseaiaanentasnernnes €Y
() Swarthekkie..........cocviivnian v O i i S S B *.
(k) Unspecified foreign matter.......... INONC: & s s irali s s e *
() Extraneous vegetable matter......... INOTIE s T R SR A e '

* Denotes no specification,
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(3) Deviations (m/m, except where otherwise specified). -
Quality factor Cla.ss 1 Class 2

i ' %o Yo
(2) Colour{major).....cvovriiinrnnnnnnunannens s s e e R L §rame meae s 2 5
(O BIEMISHES (TIATOT coarhvs s o v 6o 8 5 RN e S BTR3NS G, 8 0 10 20
(c) Berrystems (bynumber) .. ....ooiirriieiniiinininnnas S e —— 10 20
(d) Crystallisation............... R T A A e R S T R R P 10 20
(e) Floaters (by number).. relaa : ; ; -5 10
) Swerthellie. . i i d e e e e s e e T S s ST e R 25 100
(g) Unspecified foreign matier (DY MUMDEL) . . . ..ottt i ettt et et e ettt e e e ae e seeaeennnns 0 5
(h) Extraneous vegetable matter (by number). .. ...ooiiin il T e 2 5
(1) Colé:ﬁtl:lfe deviations mentioned in (a) (ii), (b), (d), (e), (g) and (h) provided that mdw:dual limits above are not 2 53

excendad o v o v e e R R R R s A B R :

Apple rings

maximum allowable deviations are prescribed in subregulations (2) and (3) respectively.

(2) Specifications:

14. (1) There shall be three classes of apple rings, namely Class 1, Class 2 and Lowest class, in respect of which the specifications and

5
Quality factor Class 1 Class 2 Lg‘:::t
(a) Fruit ingredient................... (i) Prepared from peeled apples with | (i) Prepared from peeled apples of any L
the same cultivar characteristics cultivar
(ii) Apples shall be cored and cut into | (ii) and (iii) As for Class 1
circular rings at right angles to the
} longitudinal axis
b (iii) Shall be sound C
13 L6051 [0 R U St | Bright and typical of the cultivar con- | Free from blackened portions.......... *
' cerne
(c) Uniformity of colour............... Uform: o v e s Reasonably uniform.................. 2
(d)Texture....................- ....... GOOd. .o i e e Reasonably good.....coovpvinvnnnnnns *
(€) Shape.......ivieenennaeaneeaees. | Wholerings., .ovvvneevieevanneeennn. AsforClassl.............. LA *
() Reqdua[ Q0TS v imaanssisas s v v VTN i, A A S R R R 161 < — e *
() Defects. oo v s vis s INOTNE i s e oo e TG s s IO, i v woveasaiae s mast o B0 s 1 N R s *
(h) Unspecified foreign matter.......... ORGSR S AT NOfEG e s e S %
(i) Extraneous vegetable matter........ Nane; s s el s aiiaai wan e S INONE 5 apsrv sisisiaimion Sk i arses dvars *
* Denotes no specification..
(3) Deviations (by number, unless otherwise specified). _
Quality factor Class 1 Class 2
% Yo
(a) Colour— :
€ miROE s S S e e s S S 15 35
BE0 Rt 11e) o/ W Ve G s A R LT AT A R S S + 5
(b) Shape(m/m)............. N g i hi e e b e S A A S e 10 50
(C) RESIAUAL COTE. o v o vttt ittt ittt et e e e et e et et ettt e e . 7 25
(d) Screenings (m/m)............... RN SN . e e 1 10
B =l o o P P e oL ——— S 7 25
(f) Unspecified foreign matter. . ......vvuiririrnrsiereenrnnnnnnans T 0 5
(o) Extraneoiis: Vegetable matler oo owim i i e Ssinvie S i s i v R s B R R e 2 5
Apple segments

15. (1) There shall be three classes of apple segments, namely Class 1, Class 2 and Lowest class, in respect of which the spec;ﬁcatlons and
maximum allowable deviations are prescribed in subregulations (2) and (3) respectively.

(2) Specifications:

i : Lowest
Quality requirements Class 1 Class 2 class
(a) Fruit mgredlent ‘‘‘‘ e S A (i) Prepared from peeled apples with | (i) Prepared from peeled apples, of any *
: the same cultivar characteristics not cultivar which are cored and cut
exceeding 82 mm in diameter and not lengthwise into four up to and in-
smaller than 60 mm in diameter, cluding seven approximately equal
which are cored and cut lengthwise parts
into four up to and including seven
approximately equal parts’
(i) Shall be sound (i) As for Class 1 .
(b)yColour............... e Bright and typical of the cultivar con- | Free from blackened portions..........
: ' cerned
(c) Uniformity of colour............... EHTOIM G nn wiv e aresmmmpE. Reasonably uniform....... G :
P PEREE v s v s vassisse s . e R O Reasonably good.......... " o :
160 BNAPE. vy v il R R Wholesegments. .....o.covviinnennnnns AsforClassl.....covvvinirnareininns 5
(f) Residualcore............... G WONe: v sviei BEpieeinan FaEiag OB, oy arusibin im wssinnians R, :
{g) Delects:, vi:cotvsaimii i NONEL L v v s G VTSR i v None; .o A RS s "
(h) Unspecified foreign matter.......... NOME. . ot e i evie i annierasss s | Nones el cris s epnismg SRR .
(i) Extraneous vegetable matter........ B o) T DN None....ovevveenaerinve.s e

* Denotes no specification,
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(3) Deviations (by number, unless otherwise specified).
Quality factor Class 1 ) é!ass 2
% %
(a) Colour— ’
B TOENOT sy aari s s e o R S s e B e s S e e 15 35
(ii) major......: R R T i i s S R A 1 5
(b) Shape(m/m).........ccooununn e T R R 10 50
(c) Residual core............. P AT . O P 7 25
(d) Screenings (m/m). . ...o.vvvvivniniineeiann. g wm i A R AR I R R DS R SRR 1 10
(e) Defects........... e SRR RIS SRR R R R R B T — 7 25
{f) Tnspecified FOTEHI TNATIEE oo s s sy waiimiim s ee s S s s s o 5 o s i ot e e aen s e 0 5
(&)’ Extrancous vegetable Tattercu e v v avsm e v v s s i Lo s s s e v s e e e e I 5

Apricb!s (halves, bleached)

16. (1) There shall be four classes of apricots (halves, bleached), namely Class 1, Class 2 Slabs, Class 2 and Lowest c]ass'%n respect of which
the specifications and maximum allowable deviations are prescribed in subregulations (2) and (3) respectively.

(2) Speciﬁcarioﬁs:

Quality factor - Class 1 Class 2 Slabs Class 2 Lot
(a) Fruit ingredient... .. (i) Prepared from bleached | (i) AsforClass1............ (i) AsforClass1............ *
. -apricots :
(i) Shall consist of cleanly cut | (ii) Shall consist of apricot | (ii) Shall consist of cleanly cut
apricot halves halves which have dried in halves but may contain thin
(iii) Shall be sound flat and irregular shapes on and over-ripe halves
: account of over ripeness (iii) As for Class 1 - :
(iii) As for Class 1 O )
(b) Colour...... s Bright and typical of the cultivar | Fairly bright typical of the cul- | Free from blackened portions. . ¥
: concerned ' tivar concerned
(c) Uniformity of colour | Relatively uniform............ ¥ Reasonably uniform.......... i
(d) Texture............. Good and relatively fleshy..... Good v cuswes vy iiae R%asol::ab]y good and reasonably *
; : eshy .
(e) Appearance......... Attractive.. /........ e Relatively attractive........... Reasonably attractive......... =
(f) Minimum size....... Shall not pass through a sieve * Shall not pass through a sieve | #
= with a 25 mm mesh with a 14,1 mm mesh
(g) Size group—
() large........... Shall not pass through a sieve * ASTORElASS Tt sy *
with a 25 mm mesh
(ii) medium........ — T Shall pass through a sieve with a ¥
25 mm mesh, but not through
B : a sieve with a 14,1 mm mesh
(h) Blemishes........... NONE.. et iieiiarevannnnns o] 1= ]y S . e
(i) Deviations incut.... | NOD€.....oiviiniininnnnrnnn, o[ 7 T — MONE. oot mamvmm e o ¥
(j) Unspecified foreign | None........couvvvviuneernnn. NODR v e s b s e INODB s v e i ®
matter ; ’
(k) Extraneous vegetable | None.................cc0unnn NORE i s P s S B ) e S *
matter
* Denotes no specification.
— Denotes not allowable.
(3) Deviations (by number).
Quality factor Class 1- Csllg.?; 2 Cla