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Fresh sweet chestnuts and dried chestnuts areiff@oedt products.
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Dried sweet chestnuts are shelled and represenpbordry small market. The majority go to flour guation.
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NOTE
Working Party on Agricultural Quality Standards

The commercial quality standards developed by trekiig Party on Agricultural Quality Standards bft
United Nations Economic Commission for Europe (UNE:@elp facilitate international trade, encouragghh
quality production, improve profitability and preteconsumer interests. UNECE standards are used by
governments, producers, traders, importers andreqsp and other international organizations. Theyer a
wide range of agricultural products, including frefsuit and vegetables, dry and dried produce, seEsdtoes,
meat, cut flowers, eggs and egg products.

Any member of the United Nations can participate,an equal footing, in the activities of the WokiRarty.
For more information on agricultural standardsaptevisit our website <www.unece.org/trade/agr>.

The present revised Standard for Sweet Chestnuts isased on document
ECE/TRADE/C/WP.7/GE.1/2010/INF.44, reviewed anddd by the Working Party at its sixty-sixth sessio

The designations employed and the presentatiomeofniaterial in this publication do not imply thepeassion of
any opinion whatsoever on the part of the Unitetiows Secretariat concerning the legal status gfcauntry,
territory, city or area or of its authorities, amncerning the delimitation of its frontiers or badamnies. Mention of
company names or commercial products does not impiprsement by the United Nations.

All material may be freely quoted or reprinted, buknowledgement is requested.
Please contact the following address with any contser enquiries:

Agricultural Standards Unit

Trade and Timber Division

United Nations Economic Commission for Europe
Palais des Nations

CH-1211 Geneva 10, Switzerland

E-mail: agristandards@unece.org
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UNECE Standard FFV-39 concerning the
mar keting and commer cial quality control of
sweet chestnuts

Definition of produce

This standard applies to sweet chestnuts in thi lsbhewith the spiny husk removéedf
varieties (cultivars) grown fror€astanea sativa Mill. (sweet chestnuts)Castanea crenata
Siebold et Zucc. (Japanese chestnuts) and theiridsybto be supplied fresh to the
consumer, sweet chestnuts for industrial procedsangg excluded.

Provisions concer ning quality
The purpose of the standard is to define the quadijuirements for sweet chestnuts at the
export-control stage after preparation and packagin

However, if applied at stages following export, ¢uots may show in relation to the
requirements of the standard:

« a slight lack of freshness and turgidity

« for products graded in classes other than theréExZlass, a slight deterioration
due to their development and their tendency tcsperi

The holder/seller of products may not display spehducts or offer them for sale, or
deliver or market them in any manner other tharcanformity with this standard. The
holder/seller shall be responsible for observinthstonformity.

Minimum requirements
In all classes, subject to the special provisiamsehfich class and the tolerances allowed, the
sweet chestnuts must be:

* intact

 sound; produce affected by rotting or other detation such as to make it unfit for
consumption is excluded

« clean, practically free of any visible foreign neatt

practically free from pests
« free from damage caused by pests affecting thb fles
* not germinated

« free of abnormal external moisture

! Sweet chestnuts means fruf-g

pulp of WhICh is non- septate}nel—the—mtegemem-t&easuy—sepa#atédpanese chestnuts means fruit
generally-flat-at-least-on-one-side—and-with-cdnagex—The pulpof which is septateand-the
integumentis-very-adhesive.
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« free of any foreign smell and/or taste.
The development and condition of the sweet chestmuist be such as to enable them:
« to withstand transportation and handling

« to arrive in satisfactory condition at the placelestination.

B. Classification
Sweet chestnuts are classified in three classedefined below:

() “Extra” Class

Sweet chestnuts in this class must be of supedality. They must be characteristic of the
variety and/or commercial type.

They must be well developed, of normal shape, umifcolouring and of fresh appearance.

They must be free from defectwith the exception of very slight superficial detfg
provided these do not affect the general appearaiite produce, the quality, the keeping
quality and presentation in the package.

(i) Classl

Sweet chestnuts in this class must be of good tgqudlhey must be characteristic of the
variety and/or commercial type.

They must be fairly well developed, of normal shapd of fresh appearance.

The following slight defects, however, may be akavprovided these do not affect the
general appearance of the produce, the qualitykélkeing quality and presentation in the
package:

* a slight defect in shape
* a slight defect in development
« slight defects in colouring.

(i) Classll

This class includes sweet chestnuts that do ndifgdar inclusion in the higher classes
but satisfy the minimum requirements specified &ov

The following defects may be allowgedrovided the sweet chestnuts retain their esdentia
characteristics as regards the quality, the keegiradjity and presentation:

« defects in shape
« defects in development

« defects in colouring.

[11.  Provisionsconcerning sizing

Size is determined by the maximum and minimum nunolb@uts per kgr by [minimum
or maximum] diameter expressed in mm

The minimum size shall be 125 nuts perdkd?5 mm in diameter
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(i)

(i)

(iii)

To ensure uniformity in size, the difference in glgi between the 10 smallest and the 10
largest nuts taken in a sample of 1 kg in eacha@elkshall not be more than 80 g.

Provisions concer ning tolerances

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

Quality tolerances

“Extra” Class

A total tolerance of 6 per cent, by number or weigh sweet chestnutsot satisfying the
requirements of the class but meeting those ofsdlas allowed. Within this tolerance not
more than 0.5 per cent in total may consist of poedsatisfying the requirements of
Class Il quality. Within this tolerance, no morath2 per cent of nuts with slight kernel
defects are allowed.

However, in a consignment of sweet chestnuts neri@n 20 per cent of septate nuts may
be allowed.

Class|

A total tolerance of 10 per cent, by number or WEigf sweet chestnutwot satisfying the
requirements of the class but meeting those ofsQlas allowed. Within this tolerance not
more than 1 per cent in total may consist of predsatisfying neither the requirements of
Class Il quality nor the minimum requirements, émpooduce affected by decay. Within
this tolerance, no more than 4 per cent of nutk slight kernel defects are allowed.

However, in a consignment of sweet chestnuts neri@an 20 per cent of septate nuts may
be allowed.

Classl|

A total tolerance of 15 per cent, by number or \Wweigf sweet chestnutatisfying neither
the requirements of the class nor the minimum rements is allowed. Within this
tolerance not more than 2 per cent in total maystof produce affected by decay. Within
this tolerance, no more than 7 per cent of nuth slight kernel defects and no more than 5
per cent of nuts with slight germination are allowe

However, in a consignment of sweet chestnuts neri@an 20 per cent of septate nuts may
be allowed.

Size tolerances

For all classes: a total tolerance of 10 per deywtnumber per kg, of sweet chestnuts not
satisfying the requirements as regards sizingasvald.
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V. Provisions concerning presentation

A. Uniformity

The contents of each package must be uniform anthitoonly sweet chestnuts of the
same origin, variety or commercial type, qualitydasize and appreciably of the same
degree of ripeness or development.

The visible part of the contents of the packagetihagepresentative of the entire contents.

B. Packaging

The sweet chestnuts must be packed in such a waypastect the produce properly.

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,lasvatl, provided the printing or labelling

has been done with non-toxic ink or glue.

Packages must be free of all foreign matter.

VI. Provisionsconcerning marking

Each packagemust bear the following particulars, in letter®gped on the same side,
legibly and indelibly marked, and visible from thetside:

A. ldentification

Packer and/or dispatcher/shipper:

Name and physical address (e.g. street/city/repgastal code and, if different from the
country of origin, the country) or a code mark atily recognized by the national
authority’.

B. Natureof produce

» “Sweet chestnuts” or “Japanese chestnuts” if thetesds are not visible from the
outside

» Name of the variety or commercial type for the ‘&xtClass.

These marking provisions do not apply to sale&ages presented in packages.

The national legislation of a number of countrieguires the explicit declaration of the name and
address. However, in the case where a code madeis, the reference “packer and/or dispatcher (or
equivalent abbreviations)” must be indicated insela@onnection with the code mark, and the code
mark should be preceded with the 1ISO 3166 (alpbajpiry/area code of the recognizing country, if

not the country of origin.
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C. Origin of produce

« Country of origirt and, optionally, district where grown, or natigne¢gional or
local place name.

D. Commercial specifications

» Class

» Size expressed asinimum and maximunmumber of nuts contained in 1 kg as
the minimum diameter in mm

E. Official control mark (optional)

Adopted 1983
Last revised 2010

4 The full or a commonly used name should be ingitat



