
E.E. Παρ. I l l ( I ) 451 KJk.ll. 
Ά ρ . 1766, 30.3.82 

'Αριθμός 100 
Oi περί Κυπριακών Προτύπων και Έλεγχου Ποιότητοα (Καθωρισμένα 

Πρότυπα — Έβδομη Σειρά) Κανονισμοί τοΰ 1982, κατατεθέντα εις την 
Βουλήν των Αντιπροσώπων και εγκριθέντες υπ' αυτής, δημοσιεύονται eic 
τήν έπίοημον εφημερίδα της Κυπριακής Δημοκρατίας δυνάμει τοΰ εδαφίου 
(5) τοΰ άρθρου 23 τοΰ περί Κυπριακών Προτύπων και Έλεγχου Ποιότη­
τος Νόμου τοΰ 1975 (Άρ. 68 τοΰ 1975). 

ΟΙ ΠΕΡΙ ΚΥΠΡΙΑΚΩΝ ΠΡΟΤΥΠΩΝ ΚΑΙ ΕΛΕΓΧΟΥ ΠΟΙΟΤΗΤΟΣ 
ΝΟΜΟΙ ΤΟΥ 1975 ΚΑΙ 1977 (68 ΤΟΥ 1975 ΚΑΙ 6 ΤΟΥ 1977) 

Κανονισμοί δυνάμει τοΟ άρθρου 9 
"Ο Υπουργός Εμπορίου και Βιομηχανίας, ένασκών τάς ύπό του άρθρου 9 

τών περί Κυπριακών Προτύπων και Έλεγχου Ποιότητος Νόμων του 1975 και 
1977 χορηγουμένας αύτώ εξουσίας, εκδίδει τους ακολούθους Κανονισμούς: 

1. Oi παρόντες Κανονισμοί θά άναφέρωνται ώς οι περί Κυπριακών Προτύ­
πων και Έλεγχου Ποιότητος (Καθωρισμένα Πρότυπα — Έβδομη Σειρά) 
Κανονισμοί του 1982. 

2. Δια λόγους δημοσίου συμφέροντος τά κάτωθι Κυπριακά Πρότυπα καθο­
ρίζονται ώς Πρότυπα τά όποια θά εφαρμόζονται άνευ εξαιρέσεως καθ' άπα­
σαν την Δημοκροαίαν και ουδείς θά δύναται, έκτος έάν τό εμπόρευμα ή το 
ύλικόν συμμορφοΰται προς τους δρους τών Προτύπων,, νά κατασκευάζη, πωλη 
f) άλλως πως έμπορεύηται εμπόρευμα ή ύλικόν καλυπτόμενον ύπό τών κάτωθι 
καθωρισμένων Κυπριακών Προτύπων: 

CYS 56:1979 Έγκυτιωμένα Πορτοκάλια 
Canned Oranges. 

CYS 57:1979 Έγκυτιωμένα "Αχλάδια 
Canned Pears. 

CYS 58:1979 Έγκυτιωμένα Ροδάκινα 
Canned Peaches., 

CYS 59:1979 Έγκυτιωμένα Σπαράγγια 
Canned Asparagus. 

CYS 60:1979 Έγκυτιωμένα Πράσινα Μπιζέλια 
Canned Green Peas. 

3. Οι παρόντες Κανονισμοί θά τεθούν έν ισχύ ι ώς ακολούθως: 
(1) Διά τους εισαγωγείς και κατάσκευαστάς τήν 31 ην Δεκεμβρίου, 1982. 
(2) Διά τους πωλητάς, μετοπτωλητάς και καταστηματάρχας την Ιην 

Ιουνίου, 1983, 

http://KJk.ll
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CYS 56:1979 

CYPRUS STANDAHD SPECIFICATION FOK CANNED OKANGES 

1 SCOPE 

Τ hie Cyprus Standard spec i f ies the requirements to be met for 
canned oranges as defined below. 

2 DCriNITIONS 

2.1 Canned orcnges i s the product prepared from sound, r ipe 
orange» segment* packed in a su i t ab l e l i qu id . 
2.1.1 Before processing, the f ru i t shnll hnvs been properly 
washed peeled and the membranes, seeds end ecru shal l have 
been substant ia l ly removed from the sec t ions . 

2.2 Sty les 
Canned oranges rosy, be packed as c i the r : 
2.2.1 Sections or segments: or 
2.2.2 Broken sections or broken segments. 

2.3 Other Defini t ions 
2.3.1 Whole segments: η sect ion or portion of section i n which 
i t s length i s at", l e a s t 7535 of the apparent length of the original 
segment. A segment which i s s p l i t i n one piece only and i s not 
prone to disin't&grnte shal l be considered whole, but p a r t s o f a 
segment joined by α ' t h read ' or by msrcbrons only shal l not be 
considered 'whole*. 
2.3.2 Developed seed: *·. setd tha t measures more than 9 millimeters 
i n any dimension. 

3 ESSENTIAL COMPOSITION AND. QUALITY KEQUIKEMENTS 

3.1 Packing Media 
3.1.1 Canned oranges'may be packed i n any one of the following: 
3.1 .1 .1 Water. 
3.1.1.2 Orange juice - in which orange juice is the sole liquid 
packing medium and to which no water has been added directly 
or indirectly. 
3.1.1.3 Sweetened orange juice. 
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3.1.1,4 Syrup - in which wfi'x-r and sucrose-, i nvs r t sugar, 
dextrose, glucose syrup* or dried glucose syrup e re conbintd 
f>8 a l iquid pecking mectium and nre.cli«s»ified on *-he bitsis 
or cut-out sv-rengrh fis specified below: 

Typs of syrup ! 'Cut o u t " b r ix rofcesurunenr 

. ExV.i'a l ighi syrup 12 - 14U Brix 
Ugh* syrup 14 - 16° Brix 
Syrup 16 - 18° Drix 
Haevy &yrup 18 - 22° Brix 
Extra heeyy syrup grea ter -nan 22° Brix 

3.1.2 The ·*cuv--out", s t rength shal l be di.*-ermined on average, 
but no container R«y hftvt a br ix vi'lue Ijwer than th?:t of the 
next category below. In the case of extra l i g h t syrup, no 
container may hr;vr a brix value low or than 10 · 

3.2 Qthsr I n g r e d i e n t 
Lemon j u i c e , spices-· 

3.3 Acidity 
The iicidity of "he product, (percentage by weight) expressed'as 
anhydrous c i t r i c a r id sholl be .'<* le?jsr 0.5%. 

3.4 Quality Requirements 
3.4.1 Colour 
The colour «hall bu 'typical of oranges of t h t colour type 
concem&ri. 
3.4.2 Flavour 
Canned oranges shnll hr.ve a normal flavour and odour free from 
flavours or odour*· foreign to «-he proouct rind canned oranges 
with specie! ingrsoients shal l hove -n flavour cha rac t e r i s t i c 
of that impsx-:eti by "he subs-ances u s e e 
3.4.3 Texture 
The-texture shal l be firm and cha rac t e r i s t i c of the product 
and shel l be reasonably free from dry c e l l s or fibrous c e l l s 
affecting the appearance or '-he t d i b i l i ' y of the product. Segments 
shall b& prac t i ca l ly free from sign of d i s in tegra t ion . 
3.4.4 Wholeness 
I n . t h e s ty l e of sect ions or segments nor. l e s s than 7055 by -weight 
of drained f ru i t shal l be in whole segments. 
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3.4.5 Defects 
The finished product shall be prepared from such mater ia ls 
« id under such prac t ices *h*~ i t s t a l l be reasonably f re t 
from extran&ous fruir. iKff-er 8ucb as peel core nr albedo and 
shal l no*, comain excessive defects whether specific-il ly 
mentioned i n ''hie s-xric-rd'or nn*. 
Certain cwmmon c-uf,-c'.s sK:li net be present', in amounts grearer 
than the following limi^rs'ions. 
3 .4.5.1 Th^ ϊ».ιή:1 .iurfflce envered by membranes shel l not 
exeeed 16 square centimetres per 500 grammes of ' .otal contents. 
3.4.5.2 Developed e^ens s t a l l nor. exceed 2 per each 500 grammes 
of Total convince. 

4 FOOD ADDITIVES 

Only the following f:;jc* addi t ives may be used a t the specifier; 
level of use . . , 

4.1 Firming agents Maximum level of use 

Calcium chloride ) used singly 0.035% calcium 
Cc.lcium l a c t a t e ) or in derived from edded 

) combination calcium s a l t s , in the 
final product. 

4.2 Acidifying agents Not l imi ted 

4.3 Pect in Not l imi ted 

5 HYGIENE AND END PNODUCT SPECIFICATIONS 

5.1 The product cove­red by the, provisions of t h i s standard 
sha l l be prepared in accordance with the Code of Hygienic 
Prac t i ce for Canned Fru i t and Vegetable Produces CY5 31:1978. 
Also the premises shel l be regis tered by the S c i e n t i f i c Food 
Council of ihe Ministry of Health as complying with the Food 
Hygiene Gsnejfsl Hegul­>~ions. 

5.2 To the extent pocaible, in good menuflecturing prac t i c e , 
the product sha l l be free from objt­c*ionf=ble matter . 
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5.3 The­ produc ­ s t a l l nc?" . ra^r­in «ny pfcrhogunic micro· 
ortjoniuiPo or ony ^cxic substance origin* ̂ inq from micro­

orgcnisRis. 

5.4 Con fiir^tsT'. fch­li rr-ncly with f 11 *t-j rixjuirtm=nts 38 
ser jur in s^criυπ 5 f ;» ·. Cjot;­of Pcrjc^ic.: far Canned 
F rui 16 and V vgetebi63 C V5 31:1976. 

6 WEIGHTS A!tf> MEASUWES 

6.1 Minimum F i l l uf Cnnr/dner A 
Τ hi; conteiner shrill bu w_Jl f i l l e d wirh gmpsfrui* srtd the 
product, (including pricking medium) sha l l occupy nof. l e s s then. 
90S» nf the WH ­.«V cc­p­ci "y of the container . ;> 

6.2 Minimun· Dreim J Wtigh·: 
6.2.1 Drainec' wuighfa. 
Drained weigh".? fjr evtry s ize of can find type cf syrup wi l l 
be as specified below. 

ι 
I 
I 
I 
I 
I 
u~.. 

The requirements for produces 
of type. 

• I n ν/Γ·*χ·Γ 
ι 
I 
I 
t 
I T 

• In orangt; 
j j ^ i c f 
| in 
I 
• iKfcfc"cnfcCl 

I In ayrup; heavy syrup; 
j extra husvy syrup 
j 

I 
ι 
• Containers 

| orange­ j wi<"h capaci"iy 

Con Miners 
with cepacity 

{ ju ice 

j In exrr.'f 

\ not­ exceeding e­xcee­ding 
1000 cm 

} l igh v nnd { 
„ . . . .. ' l ight 
Percentage­ weigrv. of , 
f ru i t (ofter draining) { _ [__ 

Min. overage in sample j 
Min. requirements for J 

55 
53 

53 
51 

} specimen 
ι 

1000 cm3 

52 
51 
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7 LAbELLING 

I n add i t i on t o S­C i on 1,2,4 and 6 of '•ht Stnncfcrd fo r the 

Labe l l i ng o f Pt­speck'g^? Fcod» CYS 33:1978 rh« fo l low ing 

s p e c i f i c prov is ions : pp l y : 

7.1 The Nf.mfc o f he Food 

7.1.1 The name o f -ϊ><-- producv b l ^ l l i nc ludu the designat ion 

' ' o r a n g e ' * . 

7.1.2 The fo l low ing sha l l be i nc luded as p<>rt o f the nr.me or 

i n close prox imi ty 'c~. rhe n<!m;: o f the product: 

({·) the eiy l i ; : ' · auc t i ons ' ' , ' ' segments ' ' , ' 'broken 

s e c t i o n s " , r,r " b r o k e n segments" , r­s appropr ia te ; 

(b) rhe packing mediinr: ' ' w G * t r · ' , " j u i c e
1

' , " s y r u p " , 

" e x t r ; ; l i g h £ y r u p ' · , ' ' l igh*­ s y r u p " , or "heavy 

s y r u p " , " i x r r u hefvy s y r u p " as appropr ia te . 

7.2 L i s * uf Ingredi=n s 

A complete l i s t , of i n g r e d i : n
r
s s h s l l be del cored or *­he l abe l 

i n descending order o f p r o p o r t i o n . 

7.3 Net Con"enr.o 

The n e t contents ?hc;ll be declared by w^igh" i n the metr ic 

system or i n 'ny -,ch^r system or bys'ems i n add i t i on *:o ­the­

me Tr ie system i n the c«u3e of expor ts . Also r.he drnined weighs 

sha l l be i n d i c t «;■> ;n "he l a b e l . 

7.4 Name and Address 

The name and ^ddrcfes o f r.he manufacturer, or packer except r.hp.r. 

f o r export purposes t h ^ neme of *.he exporte.\* or other d i s t r i b u t o r 

mny be provided i n s tead . 

7.4.1 The country of o r i g i n of *he product sha l l be declared. 

7.4.2 When the prorXiCt. undergoes processing i n a second country 

which changes ire norur:.·­, +hi. country i n which the processing 

i s performed s h ^ l l be c;jnsiciered r.o be the coun ry of o r i g i n fo r 

the purposes of l a b e l l i n g . 



457 

7.5 Size o f Ler^&r nnd Numbers. I n accordance w i t h 

seeder» 4 nf CYS 33:197β ' 'GrpndPrd fa r ­.he L a b ­ l l i n g o f 

Prepackaged F^ocis*' . 

7.6 C jiiti':' Murkin i , . Cnded marking i s *·.·■» r­pp&^r on one end o f 

the can i n d i c t i n g the produc* r.ru! the dr­'­.i: o f pcuduct i τ ι . 

8 ACCEPTANCE LIMITS 

8.1 Mrc­_pv incc for q u a l i t y requirements as ­.hisce ere spec i f i ed 

i n sub­sec*"ion 3 .4 .5 . A l o t εΙ*;11 be considered ';s meeting 

the appl icable' qua l i f y requirements re fe r red t 0 as rbove when 

the number j f t­.'sfi­rtiveiv (o container rrfct. ­ f?i i ls to mest cne 

cr more of ths r jppi icable q u a l i t y requirement·:; cs set out i n 

3 .4 .5 , til^ll b t considered defec t ive) dots not exceed the 

Acceptance number (c) of the uppropr in^e sampling p lan 

(AQL. ­ 6.5) i n the Sampling Plans f o r Prepackaged Foods, 

CYS 34:1977. 

8.2 Acceptance f ­· minimum f i l l requirements ns these are 

spec i f ied i n sub­fc­Γτιηη 7 . 1 . A In*­ s h e l l be* considered n.s 

meeting *.ht j?&qu.ir
5
;­mi:n*· r e fe r red i n nub­sect ion 7 . 1 , when 

the number o f ­r.;„fec~ives (a conta iner ~h­T·; f a i l s the require— 

men*" f o r minimum f i l l , as spec i f i ed i n sub­sect ion '7 .1 sha l l be 

con sir.'or «c? di . : f=c: iv i ) Cove no* exceed "­the acceptance number (c) 

of the apprap;iri«­u"s>?ii;pl.ifig plan (AQL­6. 5) i n the· Sampling 

Plans for P r ­ p n c k ^ d Foci';;, CYS 34:1977. 

8.3 Τ hi; requirements fo r minimum drained weight, sh'sl i be 

complied wv'h wh&n the average drained weight o f n i l c o n T i n e r s 

examined i s nor. i u^e thrin '"he minimum requ i red . 

9 METHODS OF ANALYSIS AND SAMPLING 

9.1 Mutrwis o f Analys is ,-, 

9.1.1 Detorminet ion c f drained weight nhf­ i l be i n accordance 

wi th p a r t I , CYS 32:1977, Methods of Analys is for Frui t .s and 

V egstnbles. 
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9 . 1 . 2 Dt­'orminr. i on ::.f ~h«_­ w r ^ r r--pi ri*>­ nnd f i l l of c o r m i i n c r s 

a t o l l hu i n ΜΓΓΟ­ ...nCc w i ' h p r r 6. C Vi» 32:1977, Mt­rKids of 

An*:.iy;iis f.?r F r*j. .­s \cnc; ­ V î g'­­«­;·SIJ ttra. 

9 . 1 . 3 Do­L­raiir:·?'i'?n'­=f r r l r iun< F . N . U h·.­ i n i*.ccorttnca wi~h 

p a r * 2 , CYS 32 :1977 . •­■=«.*ho«is .)f A n a l y s i s fo*· F r u i r s ;­nd 

Vegt;t.fibl­.i·. 

9 . 1 . 4 D·.·* c.rf»inii"i Λ . ' sy.­υμ rriL­.:.if.uri.ni­n'"i; sh i i l l t i ­ ­ r r o r o i n q 

rjQ t h e ;;ρρΓ·::ρι"ϊτ jfc r ^ r ^ i r n ;?f CVS . 3 2 : 1 9 7 7 ' . 

9.2 Methods of S j n p l i n y 

The mu'­.h.x.o ~f &onpl:­nfj thri l l he i n iir­ror'lr­.ncD w i t h CVS 34 :1977 . 

1 . T h i s ££,­cr.i;jn i s uncitr p r L p ; . r n r i n n . 
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The fo l lowing Orgf­­niz£i*ione. r o l l a b o r a t o e i n nht pr­^parer inn 

of t h i s ί·;= ncwrtJ. 

The Canning I n d u s t r y 

The Gov­_­rnfi»£.­jT. L­jborr^ory 

Thu CorfSUfiiC^ P i e r t i o n Assnri<~­Jon 

The Hin.·»Β :τγ . f H e n J ­ h 

Thu Cyprus O r g ^ n i z ^ ' i o n for S ^ n d ^ r ^ s .:nf.! ί ­ n:rol of Qu^li^y 

Ν ore­ 1s F o r 'h.:: purpose of t h i s s*­.«n<1­ ·" ' ? rv\ υη»"ίΓ the.· methor! 

foi This' r'fc'hccminf.^ion of syrup mt­Htaj.··· .­ o0"^ i s finf=lisec­

r e f&rsnce s h a l l be ntf;Cu '-n rht­ f o i l ■■=.·­·■ n g . 

Syrup nie/ssuremrn _£· (Kefr^r­omi;*".?! r H^rhod) 

According no :;'.. A.O.A.C. (1 f ' .1·) me­hoO ( O f f i c i i : ! Ms^hr.^e' of 

ArKilyfda of t h = A . O . A . C , 1Vo'­t 29.0011? (Solicit­) by M,nns of 

Hufr-iCKonujt^T (4) Off i r i rO. , ' i r ^ l a c t i o n (^nd 43.009 p.nd 

4 3 . 0 0 8 ) . Kfcsu.l*·^ S T ­ ; xpr­.ssi;'" f:s «! .ιη/φ s u c r o s s ( ' ' <.'egrees 

B.r ix '*)· wi>h corrc­rficin■ fo.­ * α ι ψ t r a a i r e t o thh tiquivalt­n*· 

a* 2u't. '. · _ ' 

Noto 2; An,:ly ;;ic­:­7 ;;·■·'<­!rtri­brs:S t o confirm £,ny of *h*. p r o v i s i o n s 

i n *­his st'.lncl^.C'.r­.·. ] ! be ­ h i s t publisher;; ­f.w.'.or recommencier; 

by CYS. 
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CYS 57:1979 

CYPKUS STANDAHD SPECIFICATION FOH CANNED PEAKS 

1 SCOPE 

This Cyprus Standard speci f ies the requirements to be met for 
canned pears b& Cr fined below: \ ^ 

2 DEFINITION 

2.1 Ρroduc*­ Definit ion 
Canned pears i s the product prepared from pears of proper 
maturity of commercial canning v e r i t i e s conforming *"c The 
cha rac te r i s t i c s of the f ru i t Pyrus communis or Pyrus s inens i s . 
2.1.1 Before proceeding, the frui t shcill he properLy peeled 
cored and stemmed, excep' •■r»*­, for whole s ty le ^hey need not 
be peeled cored or steamed and for halve» s ty le they need not 
be pueled· 
2.1.2 Canned p^art. sh'­ll be processed by heer in an appropriate 
manner, before or t er b^:inq seeled in Η conta iner , . !» us t o 
prevent spoilage. 

2.2 Varietfcl Type 
Any sui table variety cf cu l t iva ted pears may be us^d. 

2.3 Styles 
Pe«r& may bi. canned J·?a 
2.3.1 Whole ­ peelY­d or unpeeled, with cores removed or l e f t i n · 
2.3.2 Helves ­ peul^d or unpeeled, wi*h sterns end cores removed 
and cut in to two approximately equal par*­s. 
2.3.3 Quarters ­ peeled '.nd cut i n to four approxomately equal p a r t s . 
2.3.4 Sl ic­d ­ peeled ^nd cu* i n ' o wedge­shaped sec tors . 
2.3.5 Diced ­ peeled .­ind cut i i vo cube­like p r r ' s . 
2.3.6 Pieces or I r rugul^r Pieces ­ peeled end comprising irregul&r 
shapes and s i ze s . 

2.4 0»­hf;r Di^finirions 
2.4.1 Blemished ^nd •'.riiwneH ρι·ί:Γ uni*"s. 
A blemish i s ύ aurf^.c; disculour.'ivion and spo^s th+v" defini tely 
contrast wi'h the ovf­rr.ll colour and which m.qy penetrate i n t o 
the f lesh, such . ­· bru iser , tcob ?md dnrk disco!oumtion; trimmed 
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pear u n i t s t ha t have deep gouqes, whether due to physical 
trimming or a th i* means and which defini tely oe t rac t from the 
normal appearand; sri. considered as defects . Trimmed uni'.s 
are considered defects only in whole, helved and quartered 
s t y l e s . 
2.4.2 broken.ρι.·5Γ·. Tht. pear inus~ b»_· severed i n t o def in i te 
p a r t s and a l l of such portions, that­ .„gi,al tht.· s ize of a f u l l ­

s ize unit, ere considered one unit, in applying *±>ts allowance 
herein. A broken persr i s consiot­red Β defect only in whole, 
helved, quar*'i:­ri;d canned peare in l iquid media pack. 
2.4.3 Core material·. Core material cons is t s of the seed c e l l , 
whether loose or ferrccheri, with or without seeds. For the 
purposes of calcul&ring the defects allowance, a l l pieces of 
a core in the sample shall be aqqreg&rcd end pieces t o t a l l i n g 
approximately one h=lf of a core sbi:ll be counted «s one u n i t . 
Core niiiv.­.ri?il if» not, a defec*­ in ' 'w'­ole­no cored' ' sty l e e . 
2.4.4 Pci.1. Ρ­.­.si which Kdh:­r .ε to pear flesh or i s found 
loose in the container . Peel: i s no*­ considered e.s a defec­ in 
"unpee l sd ' 1 s ry l^s . 
2.4.5 Harmless plzr.t mater ia l , lir­.rmless plr­.nt^msterial includes 
leaf or similar vegecable material find stems in s t y l e s in which 
the stem i s customarily, removed. r.c* 
2.4.6 Seeds. Any οη« pefsr s t id or ~hu uiuivelen;: in pieces of 
one seed ­.hat f.re no­ included in core 'lintericil. Seeds ere 
not considered as d&fec· s in ' 'whole­no^ cored'* s t y l e s . 

3 ESSENTIAL COMPOSITION AND CliiALITy^EQUIHEMENTS 

3.1 Essent ia l composition "'­".."·­ ;■ 
3.1.1 Canned pears rosy be packed in >ny "one of the following ­

3.1.1.1­ W.'.̂ er ­ in which wfĵ er i s the sole packing medium. 
3.1.1.2 F r u i t ju ice ­ in which pear j u i c e , or any o­.her compatible 
f ru i r j u i c e , i s "he sole packing medium. 
3.1.1,.3'Mixed frui t j u i ces ­ in which two or more f ru i t j u i c e s , 
whict* mny include pesr , arv combined *·ο forni the packing medium. 
3.1 .1 .4 With sugar(s). ­ any of "he foregoing packing media ( 3 .1 .1 .1 

through 3.1.1.3) mry hfve onv or more of the following sugars 
added: sucrose, inverr; sug^r fryrup,, dextrose, dried glucose syrup 
and glucose syrup. 
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3 . 1 . 2 C l n s a i f i r ­ v i o n of p a r k i n g n,;:din when s u g a r s s r e ndded. 

3 . 1 . 2 . 1 V.'h^n t­L.q"r i s ?:ddvri.to peor j u i c e o r ­ o t h e r f ru i t , j u i c e s , 

t h e l i q u i d m:;Cd:, shi»ll bu n­med a s fo l lows : 

­ L i g h t l y swet­ ened (n..­>me of f n j j r ) j u i c e ­ nor. l e s s *"han 

14 b r i x . 

­ Swee ened (η.τκϊ of f r c j t ) j u i c e ­ n o r l e s s thp.n 16 b r i x . 

­ Heavi ly iwsereneo (n^m;­ of t r u i ~ ) j u i c e ­ no" l e s s then 

20 b r i x . 

3 . 1 . 2 . 2 When 31ΛΪ}':Γ£ :·Τ£ «'­dried t o wate r t h e l i q u i d medio s h a l l 

be c l a s s i f i e d .«s fo l lows : 

' C u t ­ o u t ' b r i x measurement 

12 ­

14 ­

16 ­

16 ­

gru?H 

14° br ix 
16° br ix 
18° brix 
22° brix 

~'.;T then 22 brix 

3 . 1 . 3 Thj cu ' ­ou t STi­ng*"»! of pe­tr j u i c e br syrup s h e l l be 

detuiminv­d on somple i­veri­gt­, h u t no c o n t a i n e r may have a B r i x 

v.Tlut­ lower :.h.:n .1-·*: of ' h e minir­un· of Tht nex* ca tegory below. 

I n thr­ crio­j ο* u x r c ; l i g h ­ ' s y r u p , no cor. c i n e r m y hav­­'a b r i x 

viikjk lower t:;i 1ϋ . 

3.2 Qrher ρ er nd *:■·/. ed i n g r e d i e n r s . The fol lowing may be Bdded 

t o canned p w r s : 

S p i c e s , s p i c e o i l s , ran*" end lemon j u i c e ( s i n g l e s t r e n g t h o r 

concfcn''"rr,»:ud) added . s on e c i d u l a n t or f l avour enhancer . 

3 .3 Qu«ili*7 KeQuiremenvs 

3 .3 .1 Colour» 

The p e a r s o h a l l hi.­ve norrr«­ ] r o l o u r c h a r a c t e r i s t i c s for ennned 

pwjrs und, vypica l of t h e v? rit­^y used nnd P. s l i g h t pink 

d i s c o l o u r a t i o n s h r l l n o t be r e g a r d e d ;­s κ d e f e c t . Canned p e a r 

c o n f i n i n g o t h e r ρermi♦·*■.*.■ d i n g r e d i e n t s s h a l l be c o n s i d e r e d of 

c h n . r n c ­ e r i s t i c c o l o u r when t h e r e i s not «'jbnormal d i s c o l o u r a t i o n 

for t h e r e s p e c t i v e inqr t ­dier i* u s e d . 

Type of syrup 

Ext rn l i g h t syrup 

Ligh · syrup 

Syrup 

Hci»vy syi'up 

£ xt r r he«vy syrup 
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-3.3.2 Flavour. 
C*mned pe-^rs shall have η normr! flr-vour nnd odour fret; from 
flavours and oojurt fect-ign r.n *he product. C^nntd parrs 
with special flavourings t<s i n d i c t e d in 3.2 s ta l l tv vs ~he 
flavour dhe.'Ciscf.^y.i&'-ic of -ho»·, .-ijrparreu by tha poors nnd rhe 
other subs^^nces ue^d.· 
3.3.3 ΤβΧΠιΓί;'· 
The penrs may bi variable in tenderness bu \ shall neither be 
mushy nor excessively firm. 
3.3.4 Uniformity of s i z e . 
Whole, Halves, Quarters - in 95 parent, by rnun"· of units that 
ore mos·; uniform in. s i ze , 'he weight of 'he largest unit sh»3ll 
be no more- thon twice the weight, of the smallest uni*:, bu?· i f 
there are l e s s thnn 20 units , one-unit mpy be disregarded. Where 
Ρ unit has broken in rhe conTiiner, the broker: pieces are 
reassembled t c ;̂ ιρΓοχίΒ*·*ΐ; r> single unit of rhe impropriate 
S'yle. 
3.3.5 Defects nnd allowr-nces. 
The product shell bt substantially free from d e f e c s such «s 
harmless plnn*

- ir:«.terirl, petl ( in peeled s ty les ) , core irarerir-l, 
blemished uni"s, and broken uni-£. Cer^in;.common defects shell 
no*

- be present in amount»greater tfr.p ■•"he.- following limirf.tjrns: 

(n) Blemished and .rimmed (.i) Tor.il, 30?ό by coun>; 
pear uni"*s or 3 units per container 

-. - ' H. 

when. cour· *■ i s l ess *-.h&n 10; 
provide dv

 T-
.ho,.Is»

r
-mplfc· >;verage 

i s no more Ην-η 3uiE 

( i i ) 2ϋϋ by count blemished; 
or 2 units per coni^iner when 
count i s l e s s r.han 10; provided 
the sample average i s no more 
thpn 20S for blemished. 

(b) Broken 20Si by count; or 2 units per 
con-riner when coun' i s l e s s 
thr;n 10; provided the sample 
fiver^qe i s not more then 1QSS. 

http://Tor.il
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(c) Core mai&rial {avc-r-^ge)' 2 u n i t s per kg of to'al contents. 

(d) Peel (avsregs) 10 cm (10 so,.cm) aggrsgste .^res 
per kg of <Oval cont&n-'S. 

(e) Harmless p l - n t mo^c-riM O.Zc m/m of notsl contents. 

( f) Scuds ('.verage) 8 per kg of t o t a l contends. 

4 FOOD ADDITIVES 

4.1 Acidifying eg-^ntf) 
4.1.1 Ci r r i c ecirJ ) 
4.1.2 Malic itcid ) 
4.1.3 L-T&rtcric ecia) 
4.1.4 Lactic f-cid 

MHximum level of use 

no*- l imited 

4.2 Nr.tural-Flavours no?· l imited 

5 CONTAMINANTS 

Tin consent ehsll no" exceed 'hi. level of 250 mg/kg of finished 
produc' cnlculftteri ' ■■·. 5n> 

6 HYGIENE AND END PHODUCT KEUUlKEMENlS 

6.1 Τ hi; produc*- covered cy "he provis ions of t h i s standard shall 
be prepared in £:Ccor^:.nce with -he CYS Code of Hygienic Pract ice 
for Canned Frui·*■ =;nd Vegenibl·.; Products, CYS 31:1978. Also che 
premises must be regis tered by the S c i e n t i f i c Food Council of 
the Ministry of He >1 .h ε;ε complying with the Food Hygiene Gtmeral 
Κ egulaitions. 

6.2 To the exrent possible in good (ii?iiiufHC*-uring prac t ice , th*, 
product sh:;ll be free, from ubjer^ionf-ble mnt*er. 

6.3 When tes ted by ..-jppropriiite methods of sampling Tid examination, 
the product: 

(ti) f-hrill be fret from microorganisms capable of development 
under normal condition?.· cf storage, ;nd 
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ib) s t a l l not. contain any substances or ig inat ing from 
fldcrooegiTiisms in eir­nun^s which fr*?y be ^oxic. 

6*4 Containers shel l conply with e l l the requirements as se t 
out in sect ion 5 of rhb Cede of Prac t i ce for Cfinntd F r u i t s 
and Vegetable CYS 31s1978. 

7 «EICHTS AND MEASUKES 

7,1 Minimum F i l l of Container 
The container she l l be well f i l l e d with f ru i t nnd thz product 
( including packing jnedium) shal l occupy not l e s s than 90Εί of ♦he 
water capacity of the· container . 

7.2Minimum Drained Weight 
7.2.1 The drained wsighn of the produc­ sha l l be not. l e s s than 
"the following percentages, c^lcul^­ted on the b ^ s i s of thu weidht 
of d i s t i l l e d wat^r .&■<-,. 20X which the sealed container wi l l hold 
when completely f i l l e d . 

Whole s ty l e 5055 
Halves, quar te rs , s l i c e s , pieces 53X 
Diced 60S 

7#2'.1.1 The reguirewtn-:-JS for iranimun. drained weigh" sna i l be 
deemed to be complied wi .h when The avorage drained weight of t?.ll 

.: containers exnminud i& nor l ess r.hpsn the minimum required. 

8 LABELLING 

In addi t ion t o Sect ions 1, 2, 4 ond 6 of the standard fcr the 
Labelling of Prepackaged Foods (GYS 33:197K), the following 
specif ic provisions apply. 

8.1 The Name of the foe'd 
8.1.1 The Name of ttv, product ©hell be " P e a r s ' * 
8.1.2 The s t y l e , as appropriate , shal l be declared *s a p a r t 
of the name or in close proximity κο the name: 

C 
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'·Whole·'' (when pe=li-.d nd no* cored); and a d d i - i o n a l l y 

* 'Stemmed' · or · 'Unsfctiwed'' , f;s 'He r^se may bo. ''Whole 

Unpeeled"; (when no- p e e l e d and'not cored); ond ndctttidnfllly 

' 'Schemed' *, or "Unst^romert''., ne the c?»se may b e . 

"Whole: - Corecl" (whi,n pei l t d ;<nd cored) . 

"Wh >le Unpeeled - Cor*d" (when no*- p e e l e d but cored) · 

" H a l v e s " (when p e a l e d ) . 

" Q u a r t e r s " or " Q u « r - e r c d " . 

S l i c e s " or " S l i c e d " . 

" D i c e " or "Diced»« or " C u b e s " . 

■' ' P i e c e s ' ' or ' Ί regular P i e c e s " . 

8 . 1 . 3 The· packing medium nhall be* dec lared 'as pnrt of the name, 

or i n c l o s e proximity τ.ο .th»_· n>.'me. 

•8*1.3.T When "the pricking medium i s composed of water, The packing 

medium s h a l l be ••declared 'is: 

" I n water''' Or "P-icked i n wn*-t:r"-. 

8 . 1 . 3 . 2 When the packing medium ΐ.ε crmpoced s o l e l y of pear j u i c e , ·_.. 

or any other ■single· f r u i c j u i c e , *-he pocking mudium ehnl l be 

declared as : 

" I n pear j u i c e " or " I n (name of frui*-) j u i c o * ' 

8 . 1 . 3 . 3 When The packing medium i s composed of flwo or more f r u i £ 

j u i c e s , which mny i o e l u d e ρ·_*:Γ j u i c e , ir. shal l be declared aa: 

" I n (np.K'j of f ru i" i ) j u i c o " or 

" I n fruir j u i c e s " or 

" I n mixed f r u i t j u i c e s " . 

8 . 1 . 3 . 4 When sugers f r e rdcied. *o ptftr j u i c e or other f r u i t 

j u i c e s , The pecPing vadium s h e l l be declared 'ιβ: 

" I n s l i g h t l y sweecened (name of f r u i τ / f r u i t s ) j u i c e " 

" I n sweetened (nrme o f f r u i : - / f r u i t s ) j u i c e " 

' ' I n heavi ly sweetened (n^rne o f f ru i*
-
/ f ru i t s ) j u i c e " 

a s may be oppcnpri-'r.e. 

8 . 1 . 3 . 5 When sugars
 c

r e edderf ~o water, the packing medium s h a l l 

be declared o s : 

" E x t r a l i g h t s y r u p " 

' 'Light syrup' ' 

" S y r u p " 
1 'Heavy syrup' ' 

" E x t r n hefvy syrup'.' 

HS may be «lppropriut.e. -
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8.1.3.6 As pa r t of ~h£ nsire c r in close proximity to the name, 
any flavouring which chnrr r»­erizes rhe product, shel l be 
declared, e .g . "Wi th . . x . . " . where appropria te . 

8.2 Lisr. of Ingredients 
A couplet*.· l i s t of ingrt­cien"s shell, be declared on the label 
i n descending order ­jf propor t ion . 

8.3 Nee Contents 
The net concents sha l l be­ declared by weigh4­ in the metric 
system or i n any oth^r system or systems in addition t o cha 
metric system i n "bo cr­se of ejpor^s . Also the drained weight. 
shal l be indiccied un thi; l a b e l . 

8.4 Ν nine and Address 
The name and address jf rhe manufacturer or packer, except that 
for e>?)ort p u r p o s e The name­ of the e ^ o r t e r or other d i s t r i bu to r 
may be provided i n s t ead . 

8.5 Country of Origin 
8.5.1 The country of origin of the product shal l be declared. 
8.5.2 When the product undergoes processing in η second country 
which changes i t s r r ^ u r e , >~h·,· country· in which che processing 
i s performer! shall bi; considered το be the country of origin for 
the purpose uf l abe l l i ng . ° 

8.6 Coded Marking 
Coded marking i s to appear on one end of the can, indicat ing 
the product and the date of production. 

8.7 Size of l e t t e r s Ώηα markings. In accordance with section 4 
of CY5 33:1978. ' 'Stfincterd for the Labelling of Prφackaged 
Foods ' ' . 

9 ACCEPTANCE LIMITS 

9.1 Acceptance for quali ty requirements as *­hese are specified 
in sub­section 3.3.4 .­.nn 3 .3 .5 . A l o t shal l be considered «8 
meeting the applicable qual i ty requirements referred to as above 
when the number of defec­ives (a container thee f a i l s to meet one 
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or more o f the appl icable qua l i f y requiremonts as set ου*· i n 

3.3*6 nnd 3*3*5 Shal l be considered de fec t i ve ) does not 

exceed the acceptance number ( c ) of the appropr ia te Sampling 

Plan (AQL - 6.5) i n the Senpling Plane of Prepacked Foods, 

CYS 34:1977* 

9*2 Acceptance fo r minimum f i l l requirements as these ere 

s p e c i f i e d i n sub-sect ion 7 . 1 * A l o t sha l l be Considered as 

meeting the, requirumtn'" re fe r red i n suk-sect iort 7 . 1 , when 

the number o f defect ives (a oon*f>iner *hf-t f ^ i l s the requiremwit 

f o r mininium f i l l , as spec i f i ed i n sub-sect ion 7.1 s h a l l be considered 

de fec t i ve ) does not exceed the acceptance number (c) of the 

appropr ia te sampling plan (AOL ~ 6.5) i n thu Sampling Plens 

f o r Prepackaged Foods, CYS 34:1977. 

10 METHODS OF ANALYSIS AND SAMPLING 

10*1 Methods of Ah?ilyeii 

10.1*1 Determinat ion of drained weight s h a l l be i n accordance 

w i t h p o r t 1, CYS 32:1977,, Methods of Ana lys is f o r F r u i t s and 

Vegetables* 

10*1*2 Determinat ion o f ;he water capacity and f i l l o f containers 

s h a l l be i n accordance wi th p a r t 6 CYS 32:1977, Methods of 

Ana lys is f o r F r u i t s i<ncf Vegetables. 

10*1.3 The methods of finely s i s for the determination of t i n shel l 
be t h a t spec i f i ed i n CYS 31:1978, Code o f Hygienic Prac t i ce 

f o r Canned ΓΓΜ1~- erX Vegetable Produces. 

10.1.4 Determinat ion of syrup measurements s h a l l be i n accordance 
ι 

w i t h the appropr ia te sect ion of CYS 32:1977 . 

10.2 Methods o f Sfinpling 

The methods of snnpl ing sha l l be i n accordance w i t h CYS 34:1977. 

1 . Th is sect ion i s under-preparat ion. 
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The following Organizutions col Inborn*­«i­d in the preparation 
of t h i s standard. 

The Canning Industry 
The Government Laboratory 
The Consumers Protect ion Mssocif^ion 
The Ministry of Health 
The Cyprus Orgrmizn^ion for Stendnrds end Control of Quality 

Note T; For the purpose of t h i s srt­?nof<r'J <nd u n t i l the method 
for the determinaij.cn of syrup roe? suri­muni­s i s f inal ised 
reference shal l be mride ro the following. 
Syrup meaeuYtmijn'is (HefraciOme*"ric Method) 
According t o tht= A.O.A.C. (1965) mt."­hr!d (Official Methods of 
Analysis of the A.O.A.C, 1965, 29.0011: (Solids) by Means of 
Nefractometei­ (4) Off ic ie l , Finnl ocrion (and 43.009 and 43.008). 
Hesults ore expressed r­s % m/m sucrose ( ' * degrees Brix* ' ) 
with correction for Ciiirpern'ure to the equivolen" Ht 20*ΐ. 

Nots 2: Analytical procedures fo confirm *ny of the provisions 
in t h i s e'^ndnrd sh.v:lJ be «­host­ published <na or recommended 
by CYS. 

http://determinaij.cn
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CYS 58 :1979 

CVPKUS STANDAHD SPECIFICATION FOK CANNED PEACHES 

1 SCOPE 

T h i s C y p r u s ' S : and? rd s p e c i f i e s ; " h o r e q u i r e m e n t s t o be met 

f o r canned peaches a s d e f i n e d b e l o w . 

2 DEFINITIONS 

2.1 Canned peaches i s the p r o d u c t p r e p a r e d f r om p e e l e d , 

steemed f r e s h o r f r o z e n o r p r e v i o u s l y canned manure peaches 

o f commerc ia l cann ing v a r i t r i e s , c o n f o r m i n g t o t h e c h a r a c t e r 

r i s t i e s o f ­"h­j. f r u i t o f Prunes p e r s i e s L . , bu
1
" e x c l u d i n g 

n e c s r i n e v a r i e t i e s . \ 

2 . 1 . 2 ' B e f o r e p r o c e s s i n g , t h e f r u i *
­ s h a l l have been p repe r l y? ­

washed and p e e l e d . ­, ' 

2 . 1 . 3 Canned peaches s h a l l be p r o c e s s e d by h e a t i n ah* " :*■ 

a p p r o p r i a t e manner, b e f o r e o r a f t e r b e i n g s e a l e d i n a 

c o n t a i n e r . 

2.2 V a r i e t a l Type 

Canned peaches may be any o f t h e f o l l o w i n g v a r i e t a l t y p e s . 

2 . 2 . 1 F r e e s t o n e ­ where t h e pi»· s e p a r a t e s r e a d i l y f rom t h e 

f l e s h ; o r 

2 . 2 . 2 Ul i nqs t ­on . ; ­ where "he p i * ­ adhe res t o t h e f l e s h . 

2 .3 C o l o u r Type . ι 

Canned peaches may '.:_­ «ny o f ...the f o l l o w i n g c o l o u r t y p e s . 

2 . 3 . 1 Ye l l ow ­ v a r i e :~A ­ y p e s i n w h i c h •■he p r e d o m i n a n t c o l o u r 

ranges f rom p a l ο y e l l o w t o r i c h r e d o r a n g e . 

2 . 3 . 2 Whit:­­ ­ v a r i e t a l t y p e s i n w h i c h *­he p r e d o m i n a n t c o l o u r 

ranges f rom w h i t e ­­.o y e l l o w ­ w h i t e . 

2 . 3 . 3 Keci ~ v a r i e c s l i ypes i n w h i c h t h e p redominan t c o l o u r 

ranges f rom p a l e y e l l o w
 r

o orange r e d and w i t h v a r i e g a t e d r e d 

c o l o u r i n g o t h e r ­'har. thn*· a s s o c i a t e d w i t h t h e p i t c a v i t y . 

2 .4 S t y l e s 

Canned peaches wr>y be r.ny o f «­he f o l l o w i n g s t y l e s . 
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2.4.1 Whole - unpi t ted whole peaches. 
2.4.2 Halves - p i t t e d and cut i n to two approximately equal 

. p a r t s . 
2 .4.3 Quarters - .pi t r .ed and cu»· in to four approximately equal 
p a r t s . 
2.4.4 Slized - p i t t ed <?nd cut in*"o wedge-shaped' sec tors ; " " 
2.4.5 Diced - p i t t e d and CL- in to rub i - l ike p a r t s . 
2 .4.6 Pieces - (or i r r egu la r pieces) - p i t t e d and comprising 
i r r egu la r shapes tnd s i z i s . 

2.5 Type of Pack 
Canned peaches m:--y hu any. of th« following types of pack. 
2.5.1 Regular pack — wi*t> l iqu id packing medium. 
2.5.2 Solid pack - p rac t i ca l ly a l l frui*- with very l i t t l e : free 
flowing l i qu id . * . 

2.6 Other Dsfinid-ona " 
2 .6 .1 A b lemish. . ' 
A blemish i s a surfacs discolouration arid spots tha t def ini te ly 
contras t with the overall colour and which may penetra te i n to 
the f lesh. Examples include bru ises , scab and dark discolourat ion. 
2.6.2 Broken po~ch. 
A broken peach i s considered a defect only, in whole, halved, and 
quartered canned peaches in l iquid media pack. The un i t mus : 
be severed i n to def in i te p a r t s , and H11 of such por t ions tha t 
equal the s ize of a fu l l - s i ze uni t are considered one uni t in 
applying the allowance herein. 
2 .6 .3 Pee l . 
Peel which adheres .o peach flesh or i s found loose in the 
container . 
2.6.4 P i t . 
A p i t (or stone) i s considered a defect in a l l s ty les except 
whol& and when whole peach pi*-s or peach k6rnels are used as 
seasoning ingred ien ts . P i t material includes whole p i t s and 
pieces (including mature pi»- poinds) that are hard and sharp. 
Very small p i t fragments of l e ss than 5 mm in grea tes t dimension 
which do not have sh«rp point or edges a re disregarded. 
2.6.5 Trim. 
A trim i s considered a defect only in whole, halved, and 
quartered canned peaches in l iquid media packs. The trimming 
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must be excessive and includes serious gouges (whether due to 
phyeiral trimming or o-hsr means) on the surface of the u n i t s 
which def ini te ly dotroct from the appearance. 

3 ESSENTIAL COMPOSITION AND QUALITY REQUIREMENTS 

3.1 Pajrking Medic . . 
Where c parking medium i s used i ­ may consis t of: 
3.1.1 Water. 
3.1.2 J u i c e . 
3.1.3 Dry sweetener/­ withou' *idded l iqu id but. with permitted 
dry sweeteners, n­rimely, surrose, inver* sugar, dextrose, dried 
glucose syrup and such s l igh t amounts of steam, water, or natural 

_juice as occur in fhe normal, canning of the product. 
3.1.4 Syrup ~ in which w&rtr i s combined with sucrose, i nve r t 
sugar, dextrose, dried glucose syrup and glucose syrup end 
c la s s i f i ed on the ·.,.basis of; cut­­out strength as below: 

" C u t ­ o u t " Βrix measurement 

­ 12 ­ 14° Brix 
­ 1 4 ­ ' 1 6 ° Brix 
­ 16 ­ 18° Brix 
­ 18 ­ 20° Brix 
­ greater than 22 Brix 

3.1.4.1 The cut­cAjt strength: shall be determined on average, but 
no container may have '· Brix vfclue lower than t ha t of the next 
category below. In the: cr­se of ex*rn l i g h t syrup, no container 
mfiy have a br ix v^lue lower than 10 Brix . 

3.2 0«­her Ingredients 
Nut r i t i ve swc­Dtiinecs, spices , vinegar, peach p i t s , and peach 
kernels . 

3.3 Qualicy Requirements 
3.3.1 Colour. 
The colour of r.he product shal l be normal for the colour type. 
Port ions which wjre jfevieuely near or pa r t of the p i t cavity and 
which aft.t,r canning m=y become s l ight ly disco!oured a re considered 

Type of syrup''t " 

Extra Ligh­c Syrup 
Light Syrup 
Syrup 
Heavy Syrup' 
Ε xt to Η er; yy Sy rub'.'­:' · · 
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το be of normal ch r ^ c i i r i s r i c colour. Canned peaches 
containing ap^eai1 ingredients shall by considered to be of 
cha rac t e r i s t i c colour when there i s n<> abnormal discoloura­

t ion for the rc­apuc'rivi; ingredienr used. 
3.3.2 Flavour. 
Canned p ^ c h e s shal l hcve a ncrmal flavour and odour free 
from flavours or odours foreign ro the producr. and canned 
peachus with special ingredients shall neve ο flavour 
cha rac t e r i s t i c of thst­imparted by the peaches and the other 
substances used. 
3.3.3 Texture. 
The peaches shal l b= reasonably fleshy and may be variable in 
tenderness but shel l nei ther be mushy nor excessively firm 
in l iqu id media pecks ­­nd shell not be excessively'firm in 
sol id packs. 
3.3.4 Uniformity of s i z e . 
Whole, Holvas, Quarters - in 95?i by count of units that are 
most unif irm in size, the weight of the largust unit shall 
be no more than twice s'hc weight of the smallest.unit, but 
if there are less then 20 units, one unit may be disregarded. 
Wheru a unit has broken in the container, the combined broken 
pieces are considered as a single unit. 
3.3.5 Defects. 
The· product shall ba substant ia l ly free from defects such 
as extr&nejus rr­o"erirl, pi<­ (stone) mare­rial, pe^l , blemished 
u n i t s , find broken u n i t s . Certain cenmon d­jfects shal l not 
be present in amounts greater than 'he following l imi ta t ions : 

Defects 

Blendsh and Trim 
Broken (whole, 
hiiIves, quarters) 
Peel (average) 

P i t or P i t Material 
(average) 

Liquid Media Packs 

30X by count 

b% by coun*­

Not more than 15 
square centimetres 
aggregate area per kg; 
1 p i t or i t s equi­

valent J / per 5 kg. 

Solid Packs 

3 u n i t s per 500 g. 

(not applicable). j 

Not more than 30 
square centimetres 
aggregate area per kg 
1 p i t or i t s equi­

valent V per 5 kg. 

_V One p i t for t h i i allowance i s : one whole p i t ; or one large 
piece , the equiv­=l^nt of one­half p i t or larger; or up to three 
small hard pieces , rha t o t a l mass of which i s smaller then one­
half p i i . 
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4 FOOD ADDITIVES 

Natural fruit, essences and flnvours may be used. 
The antioxidant i.-ascov-bic acid, may be used a t a maximum level 
of 550 mg/kg ;;f rh^ finished product. 

HYGIENE AND END PRODUCT SPECIFICATIONS 

5.1 The product, covered by the provis ions of t h i s standard shall 
be prepared in ijecorttence with the Code of Hygienic Prac t ice for 
Conned Fruit. r:nd Vegetable Products CYS 31:1978. Also the 
Remises shfill bs- regis tered by the Sc i en t i f i c Food Council of 
the Ministry cf He&lth as complying with r.he Food Hygiene General 
Regulations. 

5.2 To the extend poss ible , in good manufacturing prac t ice , the 
product shal l be free from objectionable matter. 

5.3 The product .shel l not contain any pathogenic micro-organisms 
or any toxic subsr?nce or ig inat ing from micro-organisms. 

5.4 Containers aholl comply wi*h a l l r.he requirements as set 
out in section 5 of 'he Code of P r a c t i c e for Canned F r u i t s 
and Vegetables CYS 31:1978. 

6 WEIGHTS AND NiEASUKES 

6.1 Minimum f i l l of container . 
The container sh??ll be well f i l l e d with peaches and the product 
(including pocking medium) shal l occupy not l e s s than 90S» of 
the water capacity of the conta iner . . 

6.2 Minimum drained weight. 
6.2.1 The drained weight of the product shall be based on the 
weight of d i s t i l l e d ws-'er r-.r. 20 C which the sealed container 
wi l l hold a s follows, excepr. thrt . *he requirements do not apply 
to "'Whole S t y l e " . 

Clingstone Type 
Freestone Type 

Liquid Packing Medium Solid Pack 

55% 84» 

55SS 82% 
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The requirement & for mininium drained weight shal l be deemed 
to be complied with wh;:n the .-..verage drained weigh", of fill 
containers examined i s no4" l e s s than '"he minimum required. 

7 LABELLING 

In addition :.o Sec.ci-ns 1, 2, 4, and 6 of the General Standard 
for the Labelling of Prepackaged Foods CYS 33:1978 ths 
following specif ic previs ions apply: 

7.1 The Name of the Food 
The name of the product·, shal l include: 
7.1.1 The designation: " p e a c h e s ' ' ; 
7.1.2 A declarat ion of nny seasoning which character izes the 
prnducT. e .g . " w i t h X " , when appropriate; 
The var i e t a l type: ( ' ' freestone' ' or " c l i n g s t o n e " ) , may 
be declared. 

7.2 The following shal l be included as par t of the prime ur 
in close proximity to the name of the produc*": 
7.2.1 The colour '-ypes " y e l l o w " , " w h i t e " , or " r e d " as 
appropr ia te . 
7.2.2 The packing medium: " w a t t r * ' , r.he name of the " d r y 
rweer.entr" , " c-xirr, l igh" s y r u p " , " lighv s y r u p " , "heavy 
syrup" or " ox'ir:*. ht~vy s y r u p ' ' , " s y r u p " , as appropria te . 

7.3 The following sh-.il be so s ta ted on thfc label as to be 
easily discernible by the consumer: 
7.3.1 The s ty l e : "vvh 1 ^ " , " h a l v e s " , " q u c r c e r e d ' ' , " s l i c e d " , 
' ' d i c e d ' ' , ' ' p i t e e s ' ' , <? ' ' i r r e g u l f r p i e c e s ' ' , as appropriate . 
7.3.2 The *ype of p:ck: " s o l i d ρί-ck" i f of t h i s type. 

7.4 Lis t of Ingredients 
A complete list of ingredients shall be declared on the label 
in descending order of proportion. 

7.5 Net Contents 
The net contents shcdl be declared by weigh*- in the metric 
system or in any other system or systems in addition to the 
metric system in the esse of exports . Also the drained weight 
shall be i n d i c t e d jn tn t l a b e l . 

http://sh-.il
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7.6 Name and Address 

The name nnd address o f the manufacturer, or packer except 

t h a t fo r ojqpjri: purposes *\he name o f t h i sxpur^ers or other 

d i s t r i b u t o r imy bt provided i ns tead . 

7.6.1 The country of o r i g i n of t.he product s t a l l be dec lared. 

7.6.2 When the product undergoes processing i n a second country 

which changes i t ? nature , ί-he country i n which the processing 

i s performi-d s h a l l be considered to be the country of o r i g i n 

f o r the purposes j f l a b e l l i n g . 

7.7 Size o f l e t t e r s find numbers. I n accordance w i t h sec t ion 4 

o f CYS 33:1978 * 'Standard fo r the Labe l l i ng or Prepacked Foods" 

7.8 Coded Mark ing. Coded marking i s t o appear on one end o f 

the can i n d i c a t i n g the product r,nd this dar.& o f produc t i on . 

8 ACCEPTANCE LIMITS 

8.1 Acceptance f o r qua l i f y requirements as these are s p e c i f i e d 

i n sub-sect ion 3 .3 .5 . A l o t sha l l be considered es meeting the 

app l i cab le q u a l i t y requirements r e fe r red to as above when the 

number o f defec t i ves (a container t ha t f a i l s t o meet one or 

more o f the app l i cab le qua l i t y requirements as set nut i n 3.3.5 

s h a l l be considered defect ive) does not exceed the acceptance 

number (c ) o f th= appropr ia te Sampling Plan (AQL - 6.5) i n the 

Sampling Plans f o r Prepackaged Foods, CYS 34:1977. 

8.2 Acceptance f o r minimum f i l l requirements os these a r e 

s p e c i f i e d i n sub-sect ion 6 . 1 . A Jo*: s h s l l be considered ,ss, 

meeting the requirement r e fe r red i n sub~sectiun 6.1 when the 

numbor o f defoc t ivea(s conr.aineT tha t f a i l s the requirement 

f o r minimum f i l l , as spec i f i ed i n sub-sect ion 6.1 s h a l l be 

considered de fec t i ve ) does not exceed the 'acceptance number (c ) 

o f the appropr ia te sampling plan (AQL - 6.5) i n the Sampling 

Plans f o r Prepackaged Fooos, CYS 34:1977. 
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9 METHODS OF ANALYSIS AND SAMPLING 

9.1 Methods o f Analys is 

9.1.1 Determination c f drained weight sha l l bo i n accordance 

wi th p a r t I , CYS 32s 1977, .Methods o f Analys is f o r F ru ins 

and Vegetables. 

9.1.2 Determinfcion of the wa»­er capacity nnd f i l l o f 

contemners sha l l be i n accordance w i t h p a r t 6 CYS 32:1977, 

Mt­vhods o f Analys is f o r ­ F r u i t s and Vegetables. 

9.1.3 Determination o f syrup measurements s h a l l be according 
ι 

t o the appropr iate sect ion o f CYS 32:1977 . 

9.2 Methods of Sampling 

The methods o f sampling sha l l be i n accordance w i t h 

CYS 34:1977. 

1 . This sect ion i s under prepara t ion ­
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The fo l low ing Organizat ions co l labora ted i n the preparat ion 

o f t h i s standard. 

The Omning Industry 

The Government Lhb.CPS~ ;ry 

The Consumers Pr iTbc*\jr>. A s c c i f ^ i o n 

The Min is .ry .: f Η~:Γ.:η 

The­ Cyprus Orgen i z i t i o r fnr S^rndfirds ·?;ηπ" Cont ro l of Qua l i t y . 

Νnte 1 ; For ~he purposo;­ i f t h i s «nindfHrd pnd u n t i l the method 

f o r the d'.tirenin..!••'ion of syrup measurements i s f i n a l i s e d 

reference she l l be mods vr. ν he f o l l o w i n g . ' 

Syrup mensurements (H t i f r c c i m i T i r Mt^hnd) . 

According t r the A.O.A.C. ( Γ>65) method ( O f f i c i a l Methods 

o f Analys is of t h t A . O . A . C , 1965, 29.0011: (So l ids ) by Means 

o f Kefrnctumeter (4) 0f
f
' ­ . c i r ­ l , F inn l a c t i o n (nnd 43.009 end 

43.008) . Rt.­£iulV.ii i-.vii xprcssed ss % π/m sucrose ( ' 'degrees 

B r i x ' ' ) wi th c o r r s c U η f ; r ♦­etrpercture ro thir equivalent 

n t 2 0 ^ . 

Note 2; Analyt ic· .I. procedures *r> conf i rm r.ny of the prov is ions 

i n t h i s strndprd ohr­ll bt
 r

h­jst publ ished ?nd or recommended 

by CYS. 
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CYS 59:1979 

CYPKUS STANDARD SPECIFICATION FOK CANNED ASPAKAGUS 

1 SCOPE 

This Cyprus standard spec i f i es the requirements t o be met for 

canned asparagus as def ined below. 

2 DEFINITIONS 

2.1 Canned asparagus i s *he product prepared from the ed ib le 

p o r t i o n o f s t a l k s o f v a r i e t i e s of the asparagus p l a n t conforming 

to the c h a r a c t e r i s t i c s of Asparagus o f f i c i n a l i e L . , and may be 

peeled or unpeeled. Canned asparagus may be packed i n water or 

other su i t ab le l i q u i d medium. 

2.1.1 Canned asparagus sha l l bv processed by hea" i n an appropr ia te 

manner, before or a f t e r being sealed i n a container so f*s to prevent 

spo i lage. 

2.2 S t y l e s . A ^ a r B g u i may be canned i n any of the fo l low ing 

s t y l e s . 

2.2.1 Long shoots or long spears ­ cons is t o f nhe head and ad jo in ing 

p o r t i o n o f the ε calk no
;
' mori; than 18 cm, but not l e ss than 15 cm 

i n l eng th . 

2.2.2 Shoots or speaks ­ consis­ of the hend and­adjo in ing por"J.on 

of the s ta l k luss chan 15 cm, but not less than 10.5 cm i n l eng th . 

2.2.3 Tips or po in t s ­ cons is t of the head end ed jo in ing po r t i on 

of the s ta l k l ess che.n 10.5 cm, but no»" l ess than 4 cm i n l eng th . 

2.2.4 Cuts and heads or cut spears ­ cons is t of s ta l ks cut t ransverse 

i n t o pieces w i t h and without heads, no*· more than 6 cm, but not l ess 

r.han 2 cm i n l eng th . At leas^ 20S», by count., o f pieces w i t h heads 

must, be present , exespt than' when The spears * r e cut i n t o pieces 

of 3 cm or l ees i n l eng th , at le i is t 10%, by count., o f pieces w i t h 

heads muse be present . 

2.2.5 Cuts ­ cons is t o f por t i ons of s ta l ks cut t ransversely i n t o 

pieces not more *hf>n 6 cm i n length . Pieces w i t h heads may be 

present . 

2.3 Colour types. Canned fisparngus may be pny o f the fo l low ing 

colour types. 
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2.3.1 White ­ u n i t s are whi«­e, cr&am or yellowish white; not 
more than 203», by count, of the un i t s irsy possess blue, green, 
l i g h t green, or yellowish green t i p s . 
2.3.2 White end Blui; Tipped; White and Green Tipp­d ­ "Long 
S h o o t s " , "Shoots* · tnri " T i p s " which are white, cream or 
yellowish­white may hrsve bit·.·, green, l i gh t green or yellowish­

green heads and adjacent areas,but. not more than 255K, by count, 
of the u n i t s may have such colour thn­r extends mors than one­

half the length of the u n i t . 
2.3.3 Green ­ uni^s are green, l ight green, or yellowish­green; 
not more thc;n 2055, by coun", of the un i t s may possess a white , 
cream, or yellowish­white colour of the bottom portion of the 
s t a lk , but such colour sha l l nor extend more than cn»­half the 
length of the uni?:c 
2.3.4 Mixed ­ cons i s t s of a mixture of white, crec.i», yel lowish­

white, blue, green, l i g h t green, or yellowish­green u n i r s . 

2.4 Designations in accordance with s i z e . 
Long shoots; shoots; t i p s ­ nsy be designated according t o siz ' ­

in the following nenner. (Figures ind ica te the diameter of the 
uni t ) 

Single Sizes 

" S m a l l " 
' 'Medium'' 

••LargeM 

• 'Extra l a r g e " 

Peeled Asparagus 

up t o Β nm­ inclusive 
over 8 mm, and up to 
13 mm, inclusive 
over 12 mm, and up 
t o 18 mn., inclusive 
over 18 mm 

Unpeeled Asparagus 

up to 10 mm i nc lus ive 
over 10 mm, and up t.o 
15 mm inc lus ive 
over 15 mm, and up t o 
20 mm, inc lus ive 
over 20 mm 

2.5 Other Defin i t ions 
2.5.1 ' 'Diameter ' ' . 
The diameter of a shoot, or tip is "he maximum diameter at the 
thickest part of the unit, measured at right angles to the 
longitudinal axis of «'he unit. 
2.5.2 S nattered hsp.ds and other shattered asparagus material. 
It consistβ of broken or shattered pieces to the extent that the 
appearance of the product is seriously affected and includes 
pieces less than 1 cm in length. 
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2.5 .3 Extraneous matter· I*- includes sand, grit, and earthy 
material. 
2.5.4 Uni's with peel . These ore rhe unit's wi*h unpeeled areas 
which seriously effect ^he appearance or edibi l i ty of the unit . 
( I t Applies in the case of peeled asparagus). 
2.5.5 Hollow units . These are uni*"s that ere hollow to the extent 
that the appearance of "he unit i s seriously affected. 
2.5.6 Mishapen units . These ere shoots or heads badly crooked. 
I t B^so includes unite that art. seriously affected in apperance 
by malformations. 
2.5.7 Damaged units . I t includes discolouration, mechanical 
injury, disease or damage by o^her means +o the extent *hat the 
appearance or edibi l i ty of the unit i s seriously affected. 

3 ESSENTIAL COMPOSITION AND QUALITY FACTOKS 

3.1 Basic ingredients. The basic ingredients shall be asparagus 
and liquid packing medium appropriate ro the product, and other 
permitted ingredients &s specified below. 
3.1.1 Salt , vinegar. 
3.1.2 Sucrose, invert sugar syrup, dextrose,' glucose syrup, dried 
glucose syrup. 
3.1.3 Butter or other edible animal or vegetable fats or o i l s . 
I f butter i s added, i t .frcpr amount to no* l e s s than 35» of the 
final product. 
3.1.4 Starches - na*'orc:l (nct ive) , physically or enzymatically 
modified - to be used-only when buftcr or other edible animal or 
vegetable fats or o i l s ere ingrtdien's . 

3.2 Quplity Criteria 
3.2.1 Colour. 
The colour of the product shall be normal for the colour type. 
3.2.2 packing medium. 
The liquid packing medium shall be practically clear except as 
i t may be affected by o;,her ingredients and only a small amount 
of sediment or parts of asparagus may be present. 
3.2.3 Flavour. 
Canned asparagus ?>hall have a normal flavour and odour free from 
flavours or odours foreign to the product. 
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Canned asparagus wi*-h f e c i a l ingredients shall have the flavour 
characterist ic of the-, inp^rred by the aspr.ragus and *:be other 
substances used. 
3.2 .4 Texture. 
The asparagus units shall be reasonably free from .unite..thar; 
ore excessively fibrous or rough. 
3.2.5 Defects and allowcnc£&. Canned osporagus shall be 
reasonably fret from dtfeeta within the l imits set forvh as. 
follows: 

Kind of Defects 
3.2.5.1 Shattered heads end o*-her 
shattered asparagus mnr.eri&l. 

Limitations 
The product shall be 
reasonably free from such 
materiel. 

3.2 .5 .2 Extraneous matter. The product shall be 
practically free from such 
materiel. 

3 .2 .5 .3 Units with peel 105J, by count. 

3.2 .5 .4 Hollow units . 10%, by c o w . 

3.2 .5 .5 Misshapen uni~s. 1055, by count. 

3 .2 .5 .6 Damaged units . 10Λ, by count. 

3.3 Total of a l l the defects in 3.2.5.4» 3.2 .5 .5 and 3.2.5.6 for the 

following s ty les shall be: 

Styles 

Long shoots 
Shoots 
Tips 
Cuts and headc 
Cuts 

Total Defects 

155», by count 
15SJ, by count 

15%, by count 

20%, by count 

2555, by count 
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4 FOOD ADDITIVES 

Only t h e fo l lowing food dual r i v e s s^fill be used a~ t­he s p e c i f i e d 

l eve l of u s e . 

Food AeidiT­iv^s 

4.1 fionosodiun·' glu"­rn­:· "t. 

4 . 2 S t a n n o u s c h l o r i d e V 

4 . 3 L­Ascorb ic r.ci d 

Μ;·x.imum Level of Use 

No­ linri'­tfi 1/ 2/ 

25 ng/kg c a l c u l a t e d 

r.s? Sn . 

No" l i m i t e d 

Food A d d i t i v e s 

4.4 A c i d i f y i ng ο gen ■­ s 

4.4.1 Ac in i c ac id ' 

4 . 4 . 2 C i t r i c a c i d 

4 . 4 . 3 Mnl ic n c i d 

4 . 4 . 4 L­T urr.p.ric >.-ci ti 

4 . 5 V:­gt:rabIt· Gums 

4 . 5 . 1 A r a b i c gum %J 

4 . 5 . 2 Cfirrf­getnftn J / 

4 . 5 . 3 F u r c e l l n r ­ . n V 

4 . 5 . 4 GuMr gum _V 

4 . 6 P e c t i n 

4.7 Alqinr.*«:s ( O , K, I·­··­:, NH4) V 

4 . b Modif ied S e r e n e s 

4 . 8 . 1 A c i d ­ ^ r e ­ ' e e ' s­ .^rches 

4 . 0 . 2 A l k . ' l i ­ r r t ­ M ­ t J i­­,rch;.­«? 

4 . 8 . 3 B l e a c h e d s e r e n e s 

4 . 8 . 4 U i s ' i u x h phos?ph rr·­

(sodium vrime^aphosph:·.'­.e ' τ· ,» ; ed) 

Maximum Level of Use 

.No­ l i m i t e d 

4/ 1?i m/rn of t h e a d d i ' i v e s 
s p e c i f i e d under 4 . 5 ^o 4 . 6 
i n c l u s i v e , s i n g l y o r i n 
combins­ ion 

1/ Τ Temporarily endoES­.·:» 
2/ b u b j e e ­ t o ro­vivw 
3 / Mciy be used only fo r pspf^.­guf? i n gli<ss or i n fu l ly enamel^ 

"~ l i n e d ( l a c q u e r e d ) e r n e 
4 / fir»y be u«ed only wh.n b u ' ­ c r or o~her e d i b l e frnififel or 

veg­ t i i b l e f?'.'■■$ or oil»., or··· i n g r e d i e n t s 
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Food Additives 
4.6.5 Distarch phosphide­, phoiBph^vtrd 
4.8.6 Monosti«rch phoiphntt. 
4.0 .7 Starch aceta te Λ/ 
4i8.8 Starch hydroxy propyl J / 
4 .8 .* D i s t i c h , ;dip· -L· 
srtryl,­ ^ed V 
4.8.1G D i s ^ r c h glycerol , 
hydroxy propyl _1/ 
4.8.11 Oxydiztd str­rfht­e 1/ 
4.8.12 Distr rch phospi.:·*­^ V 
(phosphorous oxy chloride­ "rasrtd) 
4.8.13 Distarch phospfiti;, 
acetylnted V 
4.8.14 Distarch glycerol', 
sce*­ylnted J / 
4.B.15 Disrarch glycerol J / 

5 CONTAMINANTS 

The t in content, sh^l l not exceed rl·': level of 250 mg/kg of *he 
finished producr. calculf^eo ts Sn. 

6 HYGIENE AND END PHODUCT SPECIFICATIONS 

6.1 The product: covered by the' provisions of t h i s s­Andr»rd sha l l 
be prepared in accordance wi*­h the Code of. Hygienic Prac t i ce for 
Canned F r u i t and Vegetable Produces, CYS 31:1978. Also the premises 
shal l be reg is te red by the Sc ien t i f i c Food Council of ch*· Ministry 
of Health as complying wi?"h *­ht Food Hygiene General Kegulat ions. 

6.2 To the extent poss ib le in good manufacturing prac t ice the 
product shal l be free from objectionable master· 

6.3 When nested by t>pproprin*­e methods of sampling and examination, 
•:he product: 
6.3.1 shal l b3 free from microorgi nismc· capable of development 
under normal condirione of storage, and 
6.3.2 shal l not contain any subs^nnces originat ing from micro­

organisms in gmount.e which may be roxic . 

Maximum Level of Use 

V 1% m/m of the ^dditdvet 
specified under 4.5 ­̂ o 4.8 
inc lus ive , singly or in 
cont)in;:!'"ion 
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6.4 The product, sha l l have received a processing treatment 

su f f i c i en t , to destroy a l l spores of C l o s t r i d i um botul inum. 

6.5 Containers sha l l comply wi«­n a l l ^he requirements as set. 

out i n sect ion 5 of 'he Coce of Prac t i ce f o r Canned F r u i t and 

Vegetable P r o d u c s CYS 31:1978. 

7 WEIGHTS AND MEASURES 

7.1 Minimum F i l l o f Container 

The container sha l l be wel l f i l l e d wi th asparagus and the 

product, ( i nc l ud ing packing medium) sha l l occupy not l ess than 

90& of nhe water capacity of the conta iner . 

7.2 Minimum drained weight . 

7.2.1 The drained weigh­
v of the product s h a l l be not. l ess than 

the fo l low ing percentages, ca lcu la ted on the basis o f the weight 

of d i s t i l l e d water a
r 20°Τ̂  which <­he sealed container w i l l hold 

when completely f i l l e d i 

Peeler) asparagus 

Long Shoots" 60% 

A l l other s ty les 58S 

Unpeeled aepr­ragus 

Long Shoots and 57X 

S hoots 

A l l other s ty les 558 

7.2.1.1 The requirements fo r minirouc; drained weight s h a l l be 

deemed t o be complied wivh when the average drained weight o f 

a l l containers examined i s no*· less than the minimum requ i red· 

8 LABELLING 

I n add i t i on t o Sect ions 1 , 2 , 4 and 6 o f the General Standerd 

f o r the Labe l l i ng of Prepackaged Foods, CYS 33:1978 *­he f o l l ow ing 

s p e c i f i c prov is ions epply: 
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8.1 The name of the food 
8.1.1 The name of the produce shall be ' ' A s p a r a g u s ' ' . The 
word "Pee l t ­d" or ' 'Unpeeled" shal l be declared, as 
appropria te , in The l i s t of ingred ien t s . 
8.1.2 The following, ί-s r­ppropriate, sha l l be included as par*· 
of the non:e or in close proxirrdry ro the nam?:,­: 
8.1.2.1 The s tyle ­

" L o n g Shoo ts " or " L o n g Spea rs ' ' ; 

" S h o o t s " or " S p e a r s " ; 
" T i p s " or " P o i n d s " ; 
' 'Cu«­s and Heads' ' or ' 'Cu<­ S p e r r s " ; 
" C u t s " . 

8.1.2.2 The colour ­

" W h i t e " ; 
"White and Blue Tipped"; 
' 'Whit­fc and Green Tipped ' ' ; 
"Green* ' ; 
' 'Mixed Colours' · . 

8.1 .2 .3 A dacl~r*.is"ion of any special sauce and/or seasoning 
which character izes r.he produc*·, e.g. "Wi th X " or " I n X " , 
when appropriate . I f this declarat ion i s "With X " or ( " I N " ) 
Butter St iuc t ' ' , the f?ii used shal l only be b u t t e r fat . 

8.2 Liar of ingredien ts . 
A complete l i s t of ingredients eh™ 1.1 be declared on the label 
in descending order of proport ion. 

8.3 Net contents . 
The net contents shal l b« declared by weigh»· in the metric system 
or in any othe.e system or systems in f>ddi*"ion t o the metric system 
i n the cr:se of exports . Also the drained weight shall be 
indiceted on the lfcbel. 

8.4 Nome and address. 

The name and address of the manufacturer or packer, except for 
export, purposes the ncme of the exporter or other dis t r ibu tor 
may be provided ins teed . 

8.5 Country of or ig in . 
8.5.1 The country of origin of «­he product sha l l be declared. 
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6.5.2 When the produc'" undergoes processing in Β second 
country the country in which the processing is performed shall 
be considered to be the country of origin for the purposes of 
labelling. 

8.6 Size of letters i"nd numbers. 
The size of let'ere tnd numbers shall be in accordance with 
section 4 of CYS 33; 1976, "S-andard for «"he Labelling of 
Ρrepackaged Foods'' . 

6.7 Coded marking. 

Coded marking i s t o t­ppear on one end o f rhe can i n d i c a t i n g 

the product end the date o f product ion . 

9 ACCEPTANCE LIMITS 

9.1 Acceptance f o r qua l i f y requirements as ^hsse are spec i f i ed 

i n sub­sect ion 3 .2 .5 . A la* sha l l be considered as meeting 

the app l i cab le qu.oli^y requirements r e fe r red t o as above when 

the number o f defect ives (a conr/aner thar f a i l s t o meet the 

q u a l i t y requirement as set out i n sect ion 3.2.5 s h a l l be 

considered defec t ive) does no*
­ exceed rhe acceptance number 

(c ) o f the appropr ia tesampl ing pl;;n (AwL ­ 6.5) i n the Sampling 

Ρ Ions f o r Prepackaged Feeds, CYS 34:1977. 

9.2 Accep~once for minimum f i l l requirements as these are 

spec i f i ed i n sub­sect ion 7 . 1 . A l o ^ s ^ a l l be considered as 

meeting the requirement r e fe r red i n sub­sect ion 7.1 when the 

number o f defect ives (■■'; container ^hnt f a i l s *he requirements 

f o r minimum f i l l , as .specif ied i n sub ­sec ion 7.1 sha l l be 

considered defec t ive) does no* f.xceed '"he acceptance number 

(c ) of rhe ' p p r o p r i r ^ e sampling plar. (AQL ­ 6.5) i n the Sampling 

Plans fo r prepackaged Foods, CYS 34:1977. 

9.3 Allowances f o r S t y l e s . 
9.3.1 Thii length requirements for «­he s t y l e s l i s t e d i n 2.2 w i l l , 

be considered *"o be me
1
­ when: 

(a) ~he predominant length of rhe uni*­s i n the sample.. fal l 

w i ' h i n the design, ts­d s*­yle c l r i s s i f i c a t i o n ; and 
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(b) th* length of the uni~s i s reasonably uniform. 

9.3.2 "Reasonably uniform", based on sample overage, means for: 

(r«) Long Shoots; Shoots; Tips - »t leas*
- 755» by count, 

of the unite ere. within' +1 cm of the predominant length 
Hnd at ler.-st 958 by coun- of the units ere within V2 cm 
of the predominant length; 

(b) Cuts find Ηesde; Cuts - at leasr 75K, by count., of the 
units are within VI· err of rhe predominant length end at 
l e»st 905ό, by count, of i-ht units are within +2 cm of the 
predomin^n*" length. 

9.4 Compliance with " s i n g l e s i z e " designations. 
9.4.1 When the producr i s declared, presented or offered as 
conforming to the single s i ze designations in sub-section 2.4 -

other than "Blend of Sizes ' * or "Assorted Sizes ' ' - the sample 
unir shall conform to the dianie^tr specified for each single 
s ize , exespt thnc not. more than 258», by count, of a l l the units 
in the container may belong *"o f.djscen'" size group ( β ) . 
9.4.2 Any sample unit or container that exceeds tha 25K allowance 
in the foregoing sub-rscrion 9 . 4 . 1 , will be considered η 
" d e f e c t i v e " for s i ze ' c la s s i f i ca t ion . 
9.4.3 A lot wil l be considered r-s meeting 'he criteria for a 
single s ize ' · designation when The number of defectives, as 
defined in sub-secuon 9.4.2 does no

r exceed ths acceptance number 
(c) of the appropriate Sampling Plan (AQL - 6.5) in the Sampling 
Plans for Prepackages Foods, CYS 34:1977. 

1 0 METHODS OF ANALYSIS AND SAMPLING 

10.1 Determination of drained weight shall be in accordance with 
part I* CYS 32:1977, Methods of Analysis for Fruits and Vegetables. 
10.1.2 Determination of tj·,* wa*~er capacity and f i l l of containers 
ehall be in accordance wi*-h.par*- 6 CYS 32:1977, Methods of Analysis 
for Fruits end Vegetables. 
10.1.3 The methods of analysis for *he determination of tin shall 
be that specified in CYS 31:1978, Code of Hygienic Practice for 
Canned Fruit and Vege~r*ble Produces. 

10.2 Methods of Sampling. 
The methods of sampling sh«ll be in accordance with CYS 34:1977. 
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The following Org^niz? l ions collaborated in Hie prep*­r;.i<­ion 
of \ t h i s . s*:«ndard. 

\ 

1 be Canning Industry 
The Government Laboratory 
The Consumers Protect ion Association 
The Ministry of Health. 
The Cyprus Organization for S^andprds md Control of Quality 

No^e 1: ■ Analytical procedures :o confirm ftny of rhe provisions 
in t h i s standard shfdl be thosi.· published and or recommended 
by CVS. 
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CYS 60:1979 

1 SCOPE 

This Cyprus standard specif ies the requirements to be met 
for canned green peas as defined below. 

2 DEFINITIONS J 

2.1 Canned green p­>as i s ­he produc*· prepared from fresh or / 
frozen clean, substantial ly sound, whole, shel led immature i 
(green) seeds of. garden pub v a r i e t i e s ( cu l t i va r s ) conforming 
with the cha rac t e r i s t i c s of the species Pi sum sativum L. 
But excluding the subspecies macrocerpum and which are packed 
with water or other sui table l iquid medium, sugars, seasoning 
arid other ingredienrs , appropriate *"o *"he product . 
2.1.1 Canned gre\in peas shall be processed by heat in an 
appropria te manner, before or afrer being sealed in a container 
so as to ρrevenr spoilage. 

2.2 Varie ta l Types , 
Canned peas may be of any sui table variety (cu l r iva r ) and may 
be further c lass i f i ed ass 
2.2.1 Wrinkled­seeded; 
2.2.2 Kounu­seeded or smooth­seeded; 
2.2 .3 Other types (crosses or hybrids of the Types in 2.2.1 
and 2 . 2 . 2 ) . 

2.3 Dried peas or chemically preserved peas sha l l not be used 
for production of canned green peas. The fresh peas shal l be 
processed within 24 hours cf«­er picking. 

2.4 Type of Pack 
The following packs may bj used. 
2.4.1 ' ' L i q u i d Pack'* why; a l iquid medium i s used; or 
2.4.2 "Vacuum Pack" or "Vacuum Packed' ' i f the l iqu id 
packing medium cioes no·" oxcet­d 20 percent" of the t o t a l net 
wtdghr, of the product and ­he container i s closed under conditions 
creat ing a high vacuum in *"he container . 
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2.5 Orher Defini t ions 
2.5.1 Blemished peas. 
Blemished peas art- peas which ore s l igh t ly stained or spotted. 
2.5.2 Seriously blemished peas. 
Seriously blemished peas are peas whirh a re spotted, discoloured 
or otherwise blemished (including warm eaten psas) to the extent 
tha t the appearance or err ing quality i s seriously affee'"ed. 
2 .5 .3 Pea fragments. 
Pee fragments consist, of peas separated, individual , crushed 
and pa r t i a l cotyledons, and loose sk ins . I t does nor. include 
en t i r e i n t a c t peas with skins detached. 
2.5.4 Yellow peas. 
The en t i re pen i s substant ia l ly yellow. 
2.5.5 Extraneous plant mater ia l . 
It consists of any vine or leaf or pod material from *-he pea 
plant, or other harmless pl&nt material nor purposely added RS 
an ingredient. 

3 ESSENTIAL COMPOSITION AND QUALITY REQUIREMENTS 

3.1 Composition Requirements 
3.1.1 Basic ingredients . 
The basic ingredients shall be peas and l iquid packing medium 
appropriate to che product. 
3.1.2 Optional ingredients . 
The following optional ingredients may be added. 
3.1.2.1 S a l t , sucrose, invtr»· sugar, dextrose, glucose syrup 
and dried glucose syrup. 
3.1.2.2 Aromatic herbs and spices; s*ock or ju ice of vegerebles 
and aromatic herbs ( l e t t uce , onions, c a r r o t s , ate); garnishes 
composed of cne or more vegetables (le^^ucti, anions, ca r ro ' s ; 
pieces of green or red peppers, or mixtures of both) up to a 
maximum of 15S5 of the to ta l drained vegetable ingredient; mint 
essence, 
3 .1 .2 .3 Butter or pf.hi.-r edible animal or vegetable fa'-s or o i l s . 
I f bu t te r i s addud, i t must amount to not l fass than 3K of the 
final product ( t o t a l consents) . 
3 .1.2.4 Starches - natural (na t ive ) , physically or enzymatically 
modified - only whtn but ter or other edible animal or vegetable 
fa t s or o i l s f»re ingred ien t s . 

http://pf.hi.-r
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3.2 Quclicy Crirerir; 
3.1.2 Colour 
The peas sha l l have a normal ro lou r c h a r a c t e r i s t i c f o r canned 

peas ^nd typip­sl of '•he var ie ty used. Canned peas conta in ing 

other permi t ' t c i i ng red ien ts or a d d i t i v e s she l l be considered 

o f cha rac re r i s t i c colour when «­here­ i s no abnormal d isco loura t ion 

f o r The respect ive substances used. 

3.2.2 Packing medium. 

Except·, for p^ns packed wi*h specia l scucss, rhs packing medium" 

shr i l l no
­ be sc viscous that: the l i q u i d w i l l not separate from 

■•"he peas yv 20 C. I»· shr i l l not have a colour nor an appearance 

which i s fore ign *o rhe product". 

3.2.3 Flavour. 

Canned peas sh?»ll have a normal f l avour and odour f ree from 

f lavour; ; of odours fo re ign ­n ­the produc t . 

Canned ρess wi th specia l i ng red ien ts s h a l l have rhe f lavour 

ct.rrac u r i i ici? of ■ h;· impnr
r
ed by ♦"ht p„­?2S and rhe o*her 

subs
r
h.nccs us­.d. 

3.2.4 Τ­JX^U.·"­­. ­".nd K i ­ u r i ­ y . 

Th>­ pi;'
j
e "hr­ l i b'.: r­iason.­ihly ­ndcc and reasonably uniform i n 

rex«"U'i*t: ^nd n..^uri*­y. 

Τ h i i ' l coh r i i i ­ co lu t le so l ids con*­­.;r. ·' shr i l l no* exceed 2155 i n a l l 

t yp^s . 

3.2.5 D:f­.C"i: no ;il lowr­nces. 

Canned pc­­'s n.̂ y con'.ur. ·"■ s l i g h ­ Rmount of sedimen·" and s h a l l be 

ror iron:bly f='tt from d e f e c s w i t h i n
 r

h·. l i m i t s se* f o r t h as 

fo l lows: 

3.2 .5 .1 Blendsheo pens 

3.2.5 .2 Seriously blemished per­.s 

3.2.5.3 Pin fragmen»* 

3.2.5 .4 Yellow­peas 

3.2.5.5 Extranvout p l * n
r mf^e f i a l 

Τ ο^ίΛ of ­'he foregoing defects 
3.2.5.1 ­ 3.2.5.5 

Maximim l i n d t s 
(b.^sed on the weight 

of drained peas) 
CO' 
3/0 . 

1£ 

105S 

2% 

0.5SS . 

12?i 

, 1 
m/m 

m/m 

m/m 

n/m 

m/m 

m/m 

1 . ri i iss/nns 
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4 FOOD ADDITIVES 

Only fht following food eatii^ivte- shnll bv. used pr the specified 
level of use . 

Fried Additives Maximum Level nf USE 

4.1 Monosodium GluTr.­m­r:. '.e 3/ No', l imited 1/ 2/ 

4.2 Mint flavour (min*· o i l ) Nor l imited 

4.3 Colour­only Permitted Food 
colours shal l be used 

4.4 Firming Agen .s 
4.4.1 Calcium chlnr idt 
4.4.2 Calcium lr.cr:-j*-o 
4.4.3 Calcium gluconone 

4.5 Vegetable Gums 
4.5.1 Arabic gum J / 
4.5.2 Carr.^gesnan V 
4.5.3 Furrs l l a ran V 
4.5.4 Guar gum J / 

4.6 Pec­in 

4.7 Alginates (C?, K, N«, NH^JV 
4.7.1 Propylene glycol a l igns te 1/ 

4.6 Modified Starches 
4.8.1 Acid­* res ted si­arches 
4.8.2 .. Alkali­Created s tarches 
4.8.3 Bleached sr^rchee 
4.8.4 Disearch phosphate'(sodium 

trime^nphosphv­re neaped) 
4.6.5 Distarch phosphate, pho&pnR­ed 

350 mg/kg to ta l Ca 
in :

 rht: fin«l produce 

15» n/m rf the 
addi ' iveo specified 
unde·:· 4.5 TQ 4.6 
inc lus ive , singly or 
in combination 3/ 

λ/ Temporarily endorsed 
2/ Subject t:o review 
3/ May be used only when burner, other edible animal 

or vegetable f s r s or o i l s are ingredients 
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F_UOO Add i ' " i v r : 3 

4 . 6 . 6 <■ M o n o s t i r c h phosph« r t ­

4 . 8 . 7 S■!·.«­rr­h zc^'ft 

4 . 8 . Β S'ftirch hydvoxypropy I 

4.U.9 D i s .'­.irch fifUpri­.t:, rcv'y \·· t d 

4 . 0 . 1 0 Dj.s ixreh glyoL>­.">l, hydroxy propy l 

4 .8 .11 0yidi2: .c! .::­?;rrhe« 

4 . 8 . 1 2 D i s r ch phosph* *··_·, (phosphorous 

oxy c h l o r i c • ru­ ' ­ fd) 

4 . 6 . 1 3 D i s ' i rch phctplv; '_·, . ^ r t ^ l f ^ w d 

4 . 8 . 1 4 D i s r ­ r c h g i y o e r o ] , ncery U ^ e d 

4 . 8 . 1 5 Dis t* ; rch glv­cero! 

Maximum Leve l o f list; 
) 
) 
) 
) 
)1?i m/m of t h e 
) a d d i t i v e s s p e c i f i e d 
)under 4 . 5 *.o 4 . 8 

. . , ) i n c l u s i v e , s i n g l y 
)— ) o r i n combina t ion 

) 3 / 
Γ 
) 
) 
) ­
) ̂ 

5 CONTAMINANTS 

Tin c o n t e n t Dhull n o t exceed t he l eve l of 250 mg/kg of t h e f i n i s h e d 

p r o d u c t c a l c u l a t e d fit 5 n . 

6 HYGIENE AND END PKODUCT SPECIFICATIONS 

6.1 The p r o d u c t c o v ^ r t d by *­he p r o v i s i o n s of «"his s t a n d a r d s h a l l 

be p r e p a r e d i n ficcorc^nce wi^h «­h»j Code of Hygien ic Prnc*"ice f o r 

Cnnnod F r u i t ; :nd V e g e t a b l e P r o d u r ­ ε , CYS 31 :1978 . A l s o *:he p r e m i s e s 

s t a l l be r e g i s t e r e d by ^he S c i e n t i f i c Food Counc i l of ^he M i n i s t r y 

of H e a l t h a s r e p l y i n g wirh the Food Hygiene G e n e r s l K e g u l e t i o n s . 

6.2 To rhe .,­χί,υηί" p o t s i b l e i n goo* mrinufncnjring p r a c t i c e t h e 

produc* s h n l l be fre*j from o b j e c t i o n a b l e Withe r . 

6 .3 When ­ u s ' -.a by ^ . p r o p r i M t e mt^hods ­he produce : 

(i ) s h a l l b · fro­­­ from microorganisms cnpoblc­ of development 

under noTmnl c o n d i t i o n s of s­nr?ige, and 

(b ) shr i l l n r con­ I n ftny s u b s ^ m c e s o r i g i n a t i n g from m i c r o ­

o rgan i sms i n nmoun­s which mny be t o x i c . 

6.4 The p r o d u c t s t a l l i.t.ve r e c e i v e d a p r o c e s s i n g »ree*ment 

s u f f i c i e n t t o d e s t r o y «1.1 s p o r e s of C l o s t r i d i u m b o t u l i n u m . 

1/ Temporcr i ly endorsed 
"5/ M.'jy be u s e d rjnly when b u ^ e r o r n^her e d i b l e animal o r 

v e g e t a b l e f*ir& o r o i l f *ire i n g r e d i e n t s 
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6.5 Containers shall comply with a l l the requirements es se t 
out in section 5 of the Cr»de of Prac t i ce fnr ConnecJ Frui*· end 
Vegetable Pr~dbCts CYS 31:1978. 

7 WEIGHTS AND MEASURES 

7.1 Minimum f i l l of o n l i n e · ­

The container shal l ba w„­ll f i l l ed wirh peas end, except for 
' 'vacuum pack' * ρί,ΐε·, the p^oduc (including packing medium) 
shal l occupy nor l e s s than 90?ό of mo water capnei^y of m e 
con m i n e r . 

7.2 Minimum Drsinec Weight. 
The drained weigh*; of the product shel l be not l e s s than 55S m/m 
of d i s t i l l e d wnter r,t. 2 0 ^ which «­he sealed container wil l hold 
when completely f i l l e d . 

8 LABELLING 

In addition to Sections t , 2, 4 and 6 of me General Standard 
for the Labelling of Prepackaged Foods (CYS 33s1978), the following 
specif ic provisions apply: 

8.1 The Name of the Food 
8.1.1 The name of the produce shal l be " P e a s " , "Green P e a s " , 
"Green Garden P e a s ' ' , " E a r l y P e a s " , "Sweet P e a s " , " P e t i t 
P o i s " , or the equivalent descript ion used in the country, in which 
the product i s intended vn be sold. 
8.1.2 As ps r t of he name or in close proximity to m s name, any 
special sauce and/jr sef­soning or flavouring which chnrac­­.erizes 
me product shall be declared, t . g . "With X " op " I n X " when 
oppropriatii. I f irhs declarat ion i s " W i m (or " I n " ) Butter 
S a u c e ' ' , the fat. used shal l only be b u t t e r . 
8.1.3 The name of the­ produce may include the *ype of pt**s: 
' 'RoUraJ seeded' ' , " smoothseeded'' , or ' 'wrinkled seeded' ' , as 
appropriate . 
8.1.4 The type of pack. 
I f canned peas are ' 'vacuum p a c k ' ' , t h i s shal l be s ta ted on the 
label so as to be easily discern ib le . 
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8.2 L i s t of Ingred ients 

h complete l i s *
­ of i n g r e d i e n t s h a l l be declared on the labe l i n 

descending order o f p ropo r t i on . 

6.3 Nt«­ Confen­£i 

The nt
r
. contents sha l l be dsrlareci by weigh* i n "he metr ic system 

or i n any other system or syeren.r i n add i t i on
 r

o
 r

he merr i r eys^em 

i n ""he case of exports . Alr,o rhe­ drained weigh" ishall be i nd ica ted 

on the l a b e l . 

8.4 Name and Address 

8.^ .1 The name and address of *"ht manufacturer or packer, excep*" 

fo r export purposes •■he name of '■he expofe** or other d i s t r i b u t o r 

may be provided i ns tead . 

8.5 Coun*ry of Or ig in 

8.5.1 The country of o r i g i n of *"he product shal l be declared. 

8.5.2 When the product undergoes processing i n a second country 

the country i n which "­he proc'.&sinq i s performed sha l l be considered 

t o he «­he coun­ry of o r i g i n fo r *­he purposes of l a b e l l i n g . 

fa.6 Size of L e x e r s end Numbers 

The size of lutv.t­rs and numbers s­hall be i n accordance wi th sect ion 4 

o f CYS 33:1?78, "S tanda rd for ­he Labe l l i ng of Prepackaged Foods' ' . 

b.7 Coded Marking 

Coded marking i s ro appear on one »nd of ­lit. can i nd i ca t i ng *"he 

produc* and the dafe of produc t ion . 

9 ACCEPTANCE LIMITS 

9.1 Acceptance for qua l i f y r equ i remen t «ε «­ht_f>e ar·· rpeci f i ed 

i n sub­sect ion 3.2 .5 . A lo*­ shi ; l l be considered UJ; meeting th<; 

app l icab le qua l i f y requirements r ' . f t r r t . d "o ar ahove when 'he 

number of d«;fec*ives (a contains.!· «­ha·­ f a i l s ό met­ the qua l i t y 

requirements as set out­ i n ^ r ­ i o n 3.2.5 r;hal'l be considered defect ive) 

doep no»" cxcaei) the acceptance numbi.··* ( r ) of ""he appropriate sampling 

plan (AQL ­ 6.5) i n
 r

he Sampling Plans ίο
1
* Pre­packaged Foods, 

CYS 34:1977. 
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9.2 Acceptance f o r minimum f i l l requirements as these are spec i f i ed 

i n sub­secr ion 7 . 1 . A lo t . sha l l be considered as meeting *"hs 

requirement r e fe r red i n sub­sect ion 7.1 when
 r

h t number of de fec^ves 

(a conta iner tha* f a i l s '■he requirement f o r minimum f i l l , as 

spec i f i ed i n sub­sect ion 7.1 shal l be considered defec t ive) does 

not exceed the acceptance number (c) of "he appropr ia te sampling 

plan (AQL ­ 6.5) i n ' he Sampling Plans fo r Prepackaged Foods, 

CYS 34:1977. 

9.3 The requirements f o r minimum drained weight s h a l l be complied 

w i t h when the average drained weigh­ of a l l con
r
ainers examined i s 

no" less than the minimum requ i red . 

10 METHODS OF ANALYSIS AND SAMPLING 

1U.1 Methods, of Analys is 

10.1.1 Determinat ion o f drained weigh»­ sha l l be i n accordance w i t h 

p a r t 1 of CYS 32:1977, Methods of Analys is f o r F r u i t s and Vegetables. 

10.1.2 Determinat ion of proper f i l l i n l iew of drained weigh»
­ sha l l 

be i n accordance w i t h par»· 5 nf CYS 32:1977, Methods o f Analys is 

f o r F r u i t s and.Vegetables. 

10.1.3 Determinat ion of alcohol i nso lub le so l i ds s h a l l be i n 

accordance w i t h p a r t 7 of CYS 32:1977 Methods o f Ana lys is fo r F r u i t s 

and Vegetables. 

10.1.4 Determinat ion o f calcium sha l l be i n accordance w i t h part. 2 

of CYS 32:1977, Methods of Analys is f o r F r u i t s and Vegetables. 

10.1.5 Methods f o r d i s t i ngu i sh ing ­ype of peas sha l l be i n accordance 

w i t h p a r t θ o f CYS 32?.197/, Methods of Analys is fo r Fru i cs and 

Vegetables. 

10.1.6 Determinat ion o f the water capacity of conta iners sha l l be 

i n accordance w i t h pa r t 6 o f CYS 32:1977, Methods of Analys is f o r 

F r u i t s and Vegetables. 

10.1.7 The methods o f analys is fo r ­he determinat ion of t i n s h a l l 

be tha*· spec i f i ed i n CYS 31:1978, Code of Hygienic Prac t i ce fo r 

Canned F r u i t and Vegetable Produces. 

10.2 Methods of Sampling 
The methods o f sampling ?hal l be i n accordance w i t h CYS 34:1977. 
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The fo l low ing organ iza t ions col laborated i n
 r

he preparat ion o f 

τ-his standard. 

The Canning Indust ry 

The Uovurnrocn* Laboratory 

The Consumers Pro tec t i on Associat ion 

Τ ho Min is t r y of Htshl^t 

The Cyprus Organizat ion f o r Standards ann Contro l of Qual i ty 

No*"e 1: A n a l y i c a l proceriurtr, *-o confi.rn. any of the p rov i s i ons 

i n ^hia standard s-.hell be thosi; publ ished and or recommended by 

CVS. 

Έτυττώθη έν τφ Τυττογραφείφ της Κυπριακής Δημοκρατίας, έν Λευκωσία. 
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