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Revised draft Standard for Almond Kernels (proposals by
the delegation of the United States of America)+

The following revised recommendation for almondneds was submitted by the delegation
of the United States of America.

|. Definition of produce

This standard applies to Almond kernels of varget{geultivars) grown fromPrunus
amygdalus Batsch, synPrunus dulcis (Mill.) D.A. Webb, from which the shell (ligneous
endocarp) has been removed. This standard doeappby to almond kernélsthat are
processed by salting, sugaring, flavouring, ortingor for industrial processing.

II.  Provisions concerning quality
The purpose of the standard is to define the quediquirements of Almond kernels at the
export-control stage, after preparation and paciagi

However, if applied at stages following export, thader/seller shall be responsible for
observing the requirements of the standard. Theenteller of products not in conformity

* This document was submitted after the ten-weekldeatb include proposed revisions of the
Rapporteur.
1 Kernels from which the skin or tegument has beemoved.

Please recycle@
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with this standard may not display such productsftar them for sale, or deliver or market
them in any other manner.

A. Minimum requirements
In all classes, subject to the special provisiamsehich class and the tolerances allowed, the
almond kernels must display the following charasts:
The kernel must be:
« intact; however, kernels with less than 25 per ceissing are considered as whole.

» sound; produce affected by rotting or deteriorattarth as to make it unfit for
human consumption is excluded;

« clean; practically free of any visible foreign nesift

- sufficiently developed. Shrunken or shrivelled lasn which are extremely
wrinkled, or with desiccated, dried out or toughtjpms affecting more than 25 per
cent of the kernel and empty shells, are to beuebed;

« free from blemishes, areas of discoloration, yeilhgyvfat diffusion or spread stains
in pronounced contrast with the rest of the keafédcting in aggregate more than
25 per cent of the surface of the kernel;

» well formed,;
« free from living pests, whatever their stage ofalepment;

 free from damage caused by pests, including theepee of dead insects and/or
mites, their debris or excreta;

« free from mould filaments visible to the naked eye;
« free from rancidity;
« free of abnormal external moisture;
« free of foreign smell and/or taste.
The condition of the almond kernels must be sudio @nable them:
« to withstand transportation and handling

« to arrive in satisfactory condition at the placelestination.

B. Maoisturecontent®

The Almond kernels shall have moisture contentexaeeding 6.5 per cent.

Definitions of terms and defects are listed inenlll of the Standard Layout — Recommended terms
and definition of defects for standards of dry (el Nuts and Nut Kernels) and dried produce
<http://www.unece.org/trade/agr/standard/dry/Statidayout/StandardLayoutDDP_e.pdf>

The moisture content is determined by one of teéhods given in

<annex Il of the Standard Layout — Determinatibthe moisture content for dry produce>
<http://www.unece.org/trade/agr/standard/dry/Statidayout/StandardLayoutDDP_e.pdf>. The
laboratory reference method shall be used in afsgispute.
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Classification

In accordance with the defects allowed in sectibbh Provisions concerning tolerances”,
almond kernels are classified into the followingsdes:

“Extra” Class, Class | and Class II.

The defects allowed must not affect the generaleamnce of the produce as regards
quality, keeping quality and presentation in thekaae.

Provisions concer ning sizing

Almonds kernels shall be either sized or screef&ing or screening is compulsory for
Extra Class and Class I, and optional for Class II.

Sizing and screening are determined by the maxirdiameter of the equatorial section
of the almondkernel, by means of round-holed or elongated-haleens. In addition
to this system, other optionaizing and screening systems can be used, sudhosas t
based in the number of almond kernels per 1@® ger ounce (28,3495 g).

0] Sizing is expressed by an interval defined by aimim and maximum
size in millimetres, which must not exceed 2 mm of diffexenWhen a range in
count isspecified, the almond kernels shall be fairly umifdn size, and the average
count shall bawithin the range specifiet!.

(i) Screening is expressed by a reference to a minisize in millimetres,
followed by thewords “and plus” or other equivalent wording, or dyeference to
a maximum number okernels per 100 g or per ounce, followed by the dsor
“and less” or other equivalentording.

Alternatively, screening could be expressed by feremce to a maximum size, in
millimetres, followed by the words “and less” other equivalent wording, or by a
reference to a minimum number of kernels per 1@® ger ounce, followed by the words
“and plus” or other equivalent wording. For prodyeesented to the final consumer under
on «screened», this alternative reference is tmieat.

Provisions concer ning tolerances

At all marketing stages, tolerances in respectuality and size shall be allowed in each lot
for produce not satisfying the minimum requiremenftthe class indicated.

4 In Class Il the reference to a variety or comnattyipe is optional.
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A. Quality tolerances

Tolerances allowed
percentage of defective produce, by number

or weight

Defects allowed® Extra Class| Class||
(a) Tolerances for produce not satisfying the

minimum requirements 5 10 15

of which no more than:
Rancid rotten, mouldy or damaged by
pests or deterioration: 1 2 3
Of which mouldy 0.5 0.5

Not sufficiently developed, shrunken and

shrivelled 1 2 4

Gummy, brown spot, blemishes

and discoloration 2

Bitter almonds 1 3 4

Pieces 1 1 3

Split and Broken-halves 1 3 5

Foreign matter, loose shells, shell

fragments, fragments of hull, dust (by

weight) 0.15 0.25 0.25

Living pests 0 0 0
(b) Size tolerances (if sized)

For produce not conforming to the size

indicated, in total 10 10 15
(c) Tolerances for other defects

Chipped and scratched 5 10 15

Doubles or twins 5 15 20

V. Provisions concerning presentation

A. Uniformity

The contents of each package must be uniform anthicoonly almond kernels of the same
origin, quality, and size (if sized).

The visible part of the contents of the packagetrhagepresentative of its entire contents.

B. Packaging

Almond kernels must be packed in such a way asdategt the produce properly.

5 Standard definitions of terms and defects atedig the Annex of this document.
5 Reservation of Poland that the tolerance for mshizlld be 0.5 per cent regardless of the class.
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VI.

The materials used inside the package must be @adnof a quality such as to avoid
causing any external or internal damage to theymedThe use of materials, particularly of
paper or stamps

bearing trade specifications, is allowed, providled printing or labelling has been done
with non-toxic ink or glue.

Packages must be free of all foreign matter in atace with the table of tolerances in
section “IV Provisions concerning tolerances”.

Provisions concer ning marking

Each packagemust bear the following particulars in letters uped on the same side,
legibly and indelibly marked and visible from thetside:

| dentification

Packer and/or Dispatcher: Name and physical addeegs street/city/region/postal code
and, if different from the country of origin, theountry) or a code mark officially
recognized by the national authority.

Nature of Produce

* “Almond Kernels”

Origin of produce

« Country of origifi and, optionally, district where grown or nationalgional or local place name.

Commercial specifications

» class

size (if sized); expressed in accordance with sadti

* crop year (optional)

“Best before” followed by the date (optional).

Official control mark (optional)

These marking provisions do not apply to salekages presented in packages.

The national legislation of a number of countriequires the explicit declaration of the name and
address. However, in cases where a code mark ds thee reference “packer and/or dispatcher” (or
equivalent abbreviations) must be indicated in e&losnnection with the code mark, and the code
mark should be preceded with the ISO 3166 alphatcpeode of the recognizing country, if not the
country of origin.

® The full or a commonly used name should be inditat



