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UN/ ECE STANDARD
concerni ng the marketing and commerci al
quality control of

DRI ED APPLES
noving in international trade between and to
UN/ ECE nmenber countries

l. DEFI NI TI ON OF PRODUCE
This standard applies to dried apples fromvarieties (cultivars) grown
fromMalus communis L., and intended for direct consunption. It does not apply

to produce for processing.

* Dried apples may be presented : 1/
* (a) Whol e and not peel ed

* (b) Whol e and peel ed

* (c) Whole with core

* (d) Whole, wthout core

* (e) Halved and peel ed

* (f) Halved and not peel ed

* (9) Rings

* (h) Sliced

* (i) In pieces (// dice).

M. PROVI SI ONS CONCERNI NG QUALI TY

The

purpose of the standard is to define the quality requirenents of

dried apples at the export control stage after preparation and packagi ng.

A. M n

nmum requi renents

(i)

In all classes subject to the special provisions for each class and

t he tol erances

all owed, the dried apples nust be:

sound, in particular free fromrotting or deterioration such as to
make them unfit for consunption

prepared fromfruit that is sufficiently ripe

clean, practically free fromvisible foreign matter

free fromliving insects or nites whatever their stage of devel oprment
free fromvisible damage by insects, mites or other parasites

free fromnould or fernentation

free from abnormal external noisture

1/ Definitons set out in annex |1.
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- free fromof foreign snell and/or taste

/1
* - not over dried (burned)
- not hol | ow.
11

The condition of the dried apples nust be such as to enable them

- to withstand transport and handling
- to arrive in satisfactory condition at the place of destination.

(ii) Moi sture content

The noi sture content nust be not greater than 22 per cent for
dri ed apples not treated with preserving agents and 25 per cent

for those

treated. 2/

* (iii) Preserving agents may be used, in accordance with the |egislation
of the inporting country. //

B. C assification

Dried apples are classified in three classes defined bel ow

(i) "Extra" C ass

Dried apples in this class nust be of superior quality. They nust be*
characteristic of the variety and/or conmercial type. They nust have
uni form col our.

They nust be practically free fromdefects with the exception of very
slight superficial defects provided that these do not affect the genera
appearance of the produce, the quality, the keeping quality or its
presentation in the package.

2/ Moisture content is determined by one of the nethods described in
Annex | .

11
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(ii) dass |

Dried apples in this class nust be of good quality. They must be
characteristic of the variety and/or conmercial type

The followi ng slight defects may be all owed provided that these do not
af fect the general appearance of the produce, the quality, the keeping

quality or its presentation in the package.

- slight defects of the skin (fruit not peel ed)
- slight superficial defects

- slight defects of coloration and of texture.

(iii) dass |

This class includes dried apples which do not qualify for inclusion in
t he higher classes but which satisfy the mninumquality requirenents

speci fied above. * Pieces may be included only in Class II.

The followi ng defects nay be all owed provided that the dried apples
retain their essential characteristic as regards general appearance,
quality, the keeping quality and presentation:

- defects of the skin (fruit not peel ed)

- superficial defects

- defects of coloration and of texture.

/1

PROVI SI ONS CONCERNI NG SI ZI NG

Si zing of whole and hal ved apples is deternmined by the dianeter of the
wi dest part. The following minimumsizing is required for each class:

Not peel ed Peel ed
"Extra" Cl ass 40 mm
35 mMm
Cl ass | 30 mMm
27 nmm
Class 11 25 mm
23 mm

The difference between the dianeters of the largest and smallest fruit

any package cannot be greater than 20 mm

Sizing is conpul sory for the "Extra" Class and Class |, but is not

required for dried apples in rings, slices and dice.

Ri ngs - should be a mnimum of 25 nm across the | ongest dianeter.

Slices - not less than 90 per cent by weight of all the units should be

nmore than 10 mm wi de.

in
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I V. PROVI SI ONS CONCERNI NG TOLERANCES
Tol erances in respect of quality and size shall be allowed in each

package (or in each |ot of produce transported in bulk) for produce not
satisfying the requirenments of the class indicated.

A Quality tol erances
*
* Pernmi tted defect a/ Tol erances al | owed
(percentage of defective fruit, by weight
for fruit presented in bulk
and by nunmber for pre-packed fruit)
Extra Class | Class 11
Total tolerance 10 15 20
(a) Tol erance for individual defects.

Wthin the Iints of total

tol erances, the follow ng nmaxi num

tol erances are all owed:

- Bruised fruit 3 5 10

- Stem seeds b/ 2 5 7

- Core-carpel b/ 5 10 15

- Fermentation 0.5 1 2
* - Slightly affected by rotting 0 0.5 1

- Mould 0 0.5 1
* - Foreign matter(weight) 1 2 3

- Insect damage 2 4 6

- Col our and texture defects 2 5 10

(b) Limits not included in tota

t ol erances:

- Presence of unripe fruit 0 4 10

- Presence of pieces anong

whol e and hal ved appl es 2 7 13

al See annex |1.
b/ This tol erance only applies to cored fruit.

B. M neral inpurities

Not greater than 1g/kg acid insoluble ash.

C. Si ze tol erances

"Extra" class: 10% by number or wei ght of dried apples not confornmng to
the size range indicated.

"Class |": 15% by nunber or weight of dried apples not satisfying the
si ze indicated.
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"Class I1": 20% by nunmber or wei ght of dried apples not satisfying the
si ze range indicated.

V. PROVI SI ONS CONCERNI NG PRESENTATI ON

A. Uniformty

The contents of each package (or |ot for produce presented in bul k) nust
be uniformin colour and contain only dried apples of the same origin, quality
and si ze.

The visible part of the contents of the package (or lot for produce
presented in bul k) nmust be representative of the entire contents. For "Extra "
Class and Class | the fruit nmust be of the sane variety and/or commercial type
and of the same col our.

B. Packagi ng

Dried apples must be packed in such a way so as to protect the produce
properly.

The materials used inside the package nmust be new, clean and of a quality
such as to avoid causing any external or internal damage to the produce. The
use of materials, particularly of paper and stanps bearing trade
specifications is allowed provided the printing or |abelling has been done
with non-toxic ink or glue.

Packages (or lot if the produce is presented in bul k) nust be free of al
foreign matter.

C. Present ati on

Dried apples must be presented as specified bel ow
- For i medi ate consunption, small packages (e.g. pre-packages) may be

used.

- The buyer and seller nmust agree on the size and nunber of packages
packed in a case. In no instance may the weight of the large
containers or cases exceed 25 kg

VI . PROVI SI ONS CONCERNI NG MARKI NG
Each package 3/ or conpartnented package must bear the follow ng

particulars in letters grouped on the same side, legibly and indelibly nmarked
and visible fromthe outside:

3/ For dried apples transported in bulk, these particulars nust appear
on a document acconpanyi ng the goods and be attached in a visible position
i nside the transport vehicle.
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A. ldentification
Packer ) Nane and address or officially issued or
and/ or ) accepted code mark 4/
Di spat cher )

B. Nature of the produce

- "Dried Apples"
- Whol e and not peel ed

* - Whol e and peel ed
* - VWole with core
- Vol e, without core
* - Hal ved and peel ed
* - Hal ved and not peel ed
* - Rings
- Sliced
* - In pieces (// dice)

- Name of the variety (optional) and/or commercial type

C. Oligin of the produce

- Country of origin and, optionally, the district where grown or the
national, regional or local place nane.

D. Commercial specifications

- class

- size * (optional for Class I1)

- crop year(optional)

- net weight, or the number of package units, followed by the unit

wei ght in the case of packages containing such units
- preservative (if used)
- "Naturally" dried (optional)
* -  "Best by end date" (optional).

E. Oficial control mark (optional)

4/ The national |egislation of a nunber of European countries requires
the explicit declaration of the nane and address.
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ANNEX |
DETERM NATI ON OF THE MO STURE CONTENT FOR DRI ED FRUI T
METHOD | - LABORATORY REFERENCE METHOD 1/

1. Definition

The noisture content of dried fruit is defined as being the | oss of nass
det erm ned under the experinmental conditions described in this annex.

2. Principle

The principle of the method is the heating and drying of a sanple of
dried fruit at a tenperature of 70 C + |° C at a pressure not exceeding 100 mm
Hg.

3. Appar at us
Usual | aboratory apparatus is used together with the follow ng itens:

3.1 Electrically heated constant-tenperature oven, capable of being
controlled at 700 C + |° C at a pressure of 100 mm Hg.

3.2 Dishes with |lids, of corrosion-resistant metal of about 8.5 cmin
di anet er.
3.3 M ncer, either hand or nechanically operated.
3.4 Desi ccator, containing an effective desiccant.
3.5 Preci si on bal ance
4. Procedure
4.1 Preparation of the sanple

Take approximately 50 g of dried fruit fromthe | aboratory sanple, and
m nce these twice with the mincer.

1/ This nethod is the same as that prescribed by the ACAC: O ficial
Met hods of Analysis, Xlllth edition, 1980, 22.013 - Misture in Dried Fruits,
O ficial Final Action.
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4.2 Test portion

Place 2 g of finely divided asbestos 2/ into the dish, tare the dish with
its Iid and the asbestos, dried beforehand. Wigh, to the nearest 0.01 g
about 5 g of prepared sanple.

4.3 Det er mi nati on

Mobi sten the sanple and the asbestos thoroughly with a few m of hot
water. M x the sanple and the asbestos together with a spatula. Wsh the
spatula with hot water to renpve the sanmple residues fromit, letting the
resi dues and the water fall into the dish.

Heat the open dish on a boiling-water bath (bain-marie) to evaporate the
water to dryness. Then place the dish, with the Ilid alongside it, in the oven
and continue drying for six hours at 70 C under a pressure not exceeding 100
nm Hg, during which time the oven should not be opened. During drying admt a
slow current of air (about two bubbl es per second) to the oven, the air having
been dried by passing through HSO,. The netal dish nust be placed in direct
contact with the metal shelf of the oven. After drying, renmove the dish,
cover it imediately with its lid and place it in the desiccator. After
cooling to anbient tenmperature, weigh the covered dish to the nearest 0.01 g.

5. Calcul ation and expression of results

The noi sture content of the sanple, as percentage by mass is cal cul at ed
as follows :

Moi sture content = (M_- M) x 100
(M- M)

Wher e:

M: is the mass of the enpty dish with its Iid and containing the
asbestos, g.

2/ Dried sand which has previously been washed in hydrochloric acid and
then rinsed thoroughly with water may be used in the place of the asbestos.
Anal ysts using this technique should note that it is a deviation fromthe AOAC
procedure, and should mention this in their report.
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M: is the mass of the dish with its Iid, asbestos and test portion
bef ore drying, g.

M: is the mass of the dish with its Iid after drying, g.

The results are expressed to one deci mal place.

Duplicate determ nations should agree to 0.2% noi sture.
METHOD || - RAPI D ROUTI NE METHOD
1. Principle

A rapid method based on the principle of electrical conductivity.
2. Procedure

Moi sture content in fruit

Moi sture neter nmethod

Fi nal acti on.

Appar at us

Dried fruit noisture tester meter - Type A series (DFA of California,
PO/ Box 270A, Santa Clara, CA 95052); see Fig. 22.03 for elec. circuit.

Det er mi nati on

Grind sanple three times through food chopper, using cutter with
16 teeth. |If testing hot fruit from processor, cool fruit as follows: MXx
ca. 60 g chopped solid CO, with fruit and then grind mixture three tines before
t aki ng noi sture reading. Pack ground sanple into Bakelite cylinder wth
fingers, making certain that it is packed tightly around bottom el ectrode.
Fill cylinder conpletely with tightly packed sanple and | evel .

Lower top electrode and press it into sanple until top electrode lever is
agai nst stop. Insert thermometer into ground sanple until thernmometer bulb is
ca. hal fway between el ectrodes.

Sel ect correct table for type and condition of fruit being tested
(Tabl e/ 22: 01: natural or low noisture, tap 6 setting; Table 22:02:
processed, tap 3 setting). Set switch (S2) to nunmber given on table selected
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Plug tester into 110 v ac outlet and put switch to "on". (Red Iight
i ndicates current.) Keep push button down and turn dial so that nmeter needle
noves toward 0. Adjust dial so that needle is at its |owest, or turning,
point. After making fine adjustnment of dial to neter O or turning point, read
di al and then read thernoneter.

Use of tables

Choose tenperature colum of appropriate table nearest to sanple
tenperature. Read down this colum to figure closest to dial reading, then
read across to "% Mi sture” col um.

Exanpl e

Exami nation of processed raisin sanple gave follow ng data: dial setting
76 and tenperature 74 F, on tap 3. Looking down 74 colum (Table 22:02),
obtain 75.2 at 18.5% npi sture and 78.4 at 19.0% nmpi sture. Since reading is
nearer to 18.5 than 19.0% report sanple as containing 18.5% noi sture, or
i nterpol ate.

(Refs.: JAOAC 52,858 (1969); 54,219 (1971); 55,202 (1972))
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(a)
(b)

(c)

(d)
(e)

(f)

(9)

(h)

(i)

(k)
(1)

(m

ANNEX 1 1

DEFI NI TI ONS OF TERMS AND DEFECTS FOR DRI ED APPLES

Whol e apples: entire apples.

Hal ved apples: the apples have been cut longitudinally into
approxi mately equal hal ves.

Slices: the apples have been cut longitudinally into severa
sli ces.

Ri ngs: the apples have been cut crosswi se into several rings.
Dice: the apples have been cut into approximtely equal sized
cubes.

/1

Stem seeds: pieces of dried apple with the stem and/ or seeds
attached.

11

Core-carpel: pieces of dried apple with attached core-carpe
exceeding in the aggregate the area of a circle 6 mMmin dianeter.

Bruised fruits: apples with different bruises.

Damage caused by insects visible damage caused by insects and
ani mal parasites or the presence of dead insects or insect debris.

Rotten: visible deconposition of any portion of apples caused by the
action of nicroorganisns.

Mould: rmould filaments visible to the naked eye.

Fernmentation: Danage by fermentation to the extent that the
characteristic appearance and/or flavour is affected.

Foreign matter: any matter other than dried apples.
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(n) Mpneral inpurities: acid insoluble ash.

(o) Skin dammge: tears in the skin or damage to the skin by sunburn,
hail, Iimb-rubs or other nmeans which result in darker colour or
hard, tough or |eathery texture.

(p) Colour: uniformcolour not darker than dark amber.

(q) Maturity: fully ripe.

(r) Excessively dried over-dried (burned) or hollow




