E.E. Map. 1l (n) : 451 K.A.TI. 100/82
“Ap. 1766, 30.3.82 ,

"Apidudc 100

Oi nepi Kunploxwv TipotUnwv kai "EAéyxou Moiémroc (Kanplopévu ,
_Mpétuna — ‘EBBOun Zeipd) Kavovropoi Tou. 1982, karareBévrec €ic Ty
.BouAnv TWV Avnnpoownwv kai €ykpiBéviec Um’ aluTic, Snuomeuowm €ic |
1AV €nionpov épnuepida Thc Kunpigkic Anuokpariac duvauer Tou €dagiou
(5) vou apbpou 23 voi -nepi Kunpiakwv lMporimwy Kai E)\éyxou Moo
T0C- Nopou 100 1975 (‘Ap. 68 Tou 1975).

Ol MEPI KYMNMPIAKQN MPOTYTIQN KAI EAEFXOY MOIOTHTOZ
NOMOI TOY 1975 KAl 1977 (68 TOY 1975 KAl 6 TOY 1977)

Korvovaon Suvdpa 700 &pepou 9

‘0 ‘Y-rtoupybg *Epmnopiov xadi Biopnyaviacg, gvaok@v 1&g Omd 100 &pbpou 9
- t@v mepl Kumplakév TNMpotimav kat "EAgyxou ﬂomémrog Népov 1ob 1975 xai
1977 xopnyouvpévag adt® ¢€ovoiag, €xdidel Tolg droholBoug Kavoviopolg:

1. Oi mapévieg Kavoviopol 8& dvapépaviar d¢ ol mepi Ku-rtptcn«ov Mpoto-

TV kai "EAéyyov Tlowwmrog (KaBwpiopéva . Tpétona — E%opr] 2 eipdx)
Kavoviopoi 'toG 1982. :

2. Aix )\6youg dnuooiov ocuvugépovtog T K&TWOL KU‘ltpl(XK(x Mpétuna kabo-
pifovtar &¢ MNpéruma T& dmoia B Epapudlovial Gvev E€apéoewg kad’ Gma-
oav v Anuokpatiav kai ou&stg O Buvaral, £ktdg 2&v 10 éumbdpevua fi 1O
OAwdv ouppoppoltar mpdg Tovg Spoug Tév Mpotimwy, v& kataokevudly, mwA]
i BANwg g Eumopedntan dundpsupa i OAkdV koAuTTOHEVOY UTd TRV KETWOL
xabwpopévey Kumpiakdv Mpotimev: _

CYS 56:1979 ‘Eyxvtiopéva ﬂop'roxde)\wt
. - QOanned Oranges.
CYS 57:1979 ’Eyxutiopéva "AxA&dix
. Canned Pears. »
CYS 58:1979 'nyuuwuéva Poddkiva
Canned Peaches.

CYS 59:1979 ‘Eyxvtwpéva Znap&yyia:
Canned \Asparagus.

cyYs 60 1979 ‘Eyxvtiwpéva Mpdowa Mmiéla
- Canned Green Peas.

3 Ot 'nc:pévreg Korvova.m B8d tefolv &v loxiL g &xoAolBwg:

(1) Awx toUg eloaywyeig kal kataokevaotdag v 31nv Aekepdplou, 1982.

(2) Ak t00¢ MOANTAG, HETOMWANTAG Kai Kotxomuotdpyog v Inv
*Touviov, 1983. _ .
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CYS 56:1979 .

CYPRUS STANDARD SPECIFICATION FOR CANNED ORANGES

‘

1 SCOPE

This Cyprus Stands-rd specifies the requiremenvs to be met for
capnud orangss &8 dufined below. '

2 DEFINITIONS

2.1 Cannsd orongus is the product. preparsd from sound, .ripe
orange segmenis pucked in & suiveble liquid. :

. 2.1.1 Before processing, the fruir shall have bsen properly
washed. pceled 2nd the menbmnes, secds snd core shall have
been subetantially removed from the sections.

2,2 Styles

" Cannsd oranges ey be packed as wirher:
2.2.1 Sectione or segrents: or .

2.2.2 Broken secvions or broken segments.

2.3 Other Dufinitions. o
2,3:1 Whole scgmenvs: a section or portion of scerion in which
' ite_ lengrh ie ar lenst 75% of the apparent léng*h of the original
segment. A segmént which is spl.if in one p]ﬁ(‘b only and is not
prone to diamugrﬂ% Shhll be consider=d wholu, bu" perts of &
segment juined by 2 'thraad' or by mcmbrans only shall not be
congldersed 'whole'.
2.3.2 Developed seed: # seed “hat messures more than § millimeters
"in any dimension. - ' : '

3 ESSENTIAL COMPOSITION AND (..UALITY REQUIKEMENTS
3e1- Packing Media -

3.1.1 Cenned oranges: miy be packed in eny one of the following: _
" 3.1.1.1 Nater,

341412 0r:nge. juice - in which orunge juice 1s the.sole liquid
packing mediun and to uhich ro Werer has been added tﬂrﬁ-c‘ly

or indirec'ly.

3.1.1.3 Swg;tw..d pmnge‘juic‘{z',_-‘
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3.1.1.4 Syrup ~ in which wa*er and sucrose, invere suger,
,&gxrrosu. glucocse eyrup, or dried glucess syrup are combinec
ag & liquid pzcking medium and are clessified on *he basis
or cur-our svrengrh re specified below:

T p:__:f‘_iru_p . *'Cut oux'' brix muasurimen<
L . Exrea light syrup 12 - 14° Brix
© Ligh* syrp _ i 14 - 16° Brix
Sy rup _ © . 16 - 18°Brix" .
Hoavy syrp : 18 - 22° Brix
" Extrs huevy syrup greater ~hen 22° Brix

”3};'1.2 The ''our=ou'', srrengrh shall be determined on @vsrage,
but no conrzines may have o brix velue lower than «het of the
next catigory below. In the case of oxrre lighz syrup, fo

" containcr may hive € brix volue lowst then 1'00.

3.2 QOvhsr Ingrecients
Lemon juice, spicse.

" 3.3 Acidity

":_7hg acidivy of :hs product (percentage by weigh®) cxpresssd as

" anhydroue civric scid shi:11 be v less™ 0.5%.

3.4 Quality Requiremin-s
-3,4:1 Colour , _
fhe colour <hsll bz +wypical of orsnges of vh: colour Yype
concemnes. ‘
©3.4.2 Flavour
) C;inn::d orangos shall have = normzl flaveur end odour frze from
flgévours ar odouxs fotcign o *he proouc” ond c2nned Orangcs
wirth gpecisl ingr;'-.r.'im*é shnll hnve @ flavour choracreristic -

" of ‘thar impsr-st by ~he subsTances ugso..

3.4.3 Texiure 7
The-texture shall be firm and chareceeriszic of rhe proguct .

and shell be rsasonobly free from dry cells or fibrous cells
affecting the sppeurence or vhe edibilivy of the product. Sugm:n‘:s
" ghall bs practicelly free from sign of disintegrarion.’

3.4.4 Wholunsss '

Ir;:the style of sections or segments nor less than 70% by weigbt

of ‘drained fruic shsll be in whole segments.
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. 3.“‘5 Defects :
Tre fin1=r- s prcr‘ur' shs »11 be pr.:p;xr:d from such tra*.sn’sls
and under such or-ctices tha~ it shill b reasonzbly free

from extrancous fruiv fatter such as pesl core or slbedo qnd

- shall no* exmvain excessive defecrs wherker specifically

merzionza in “his s-inGerd or e,
"Cerratn compon cefucvz shell pot be prr sent in amouncs groaver
than the following limira: Lms.
© 3.8.5.1 Thi wots1 ausface coversd by mcmbrenes shzll no<
‘exeeed 16 square centimetPes per 500 grammes of <o%al contents.

3.4.5.2 Developsd gzuts shall por exceed 2 per each 500 grommes

" of to%2l conTants,

4, FOOD ADDITIVES
.Only the following fio¢ additives may be ussd at the specifies
- level of use. ) ) o :

.4 Firnﬁng‘:igt_:n:f.é‘_ U _: . Maximum level of ues

© Calcium chloride ) used si_ngly - 0.03% calcium

R "'Ct'%lciumblz:)_c"r..ate Jorin -~ . derived from edded
' ). combinavion ‘calcium salts, in ~he

final product.

4.2 Acidifying agents . Not limited
4.3 Pectin : C . Not limited
"5 HYGIENE AND END PKODUCT SPECIFICATIONS

5.1 The product. covered by rthe provisions of this amﬁd&rd
shall bs prepared in accordance wirh the Code of Hygienic
Practice for Canncc Fruiv and Vegerabls Procucrs CYS 31:1978,
Also the premdses shell be regisvered by <he Scientific Fnod -
Council of the Minis“ry of Huelvth &8s complying with the Food

- Hygiene Genevsl Kegulations, ‘

5.2 To %he :.x*mt pu:o:lbl e, in good mnufaomring practice,
t.he product shall be free from objecriont:ble matesr.
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5.3 Thz proguc: shall no# contzdn any pathogenic micro-: -
oryenizms or eny voxic substance origingting from micro~
orgenisnis, '

5.4 Con-zinep: st~li mnpiy r;i:h £11 “t: roquirsments 2s
- st osut in s=cvion 5 of i Cm“ of Practice for Canned
Fruitsg and Vogetzblzs CYS 31: 1978

6 WEIGHTS AND MEXSURES

6.1 Mininum Fill of Canrainer o ¢

_Thu conteiner shall be well filled with grapofrui+ anid the ‘
product {including picking medium) shall occupy now lt»ss then'.
90% of the wi-ex ciprciy of the contminer. e

" 6.2 Minimue Deaine: Kaighe
6.2.1 Drainec wuqh*s.

" Drained weigheas f\r_-v:.rv size of can end type cf sytw will
be as specifict below.

The requiremnts for produess |-
of type.
In wover In aynfp;. ‘hf.évy' syrup;
extra heavy syrup
In oranye o ‘
jutee
- In
iweetened I Containers  JConteiners
orenge wirh capacityliwirh cepacity.
i juice 1 not. sxceeding exceeding
1000 on> {1000
T In exrri o

ligh+ and

Percentrge wedghe of Lighe.

fruit (nfeer dreining) | VTP .
Hiﬁ. BvVerags in sample 55 53 -. Oy B 5~2
Min. requircments fuz L 53 51 51

1 specimen

RS S

=
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7 LABELLING

In aotirion vo S seion 1,2,L and 6 of ~he Sranderd for vhe
~ Labelling -of Prspack-gus Fenas CYS 3311978 rhe following
speci fic provi =ions :pply:

7.1 The Neme of +he Fooc T
7.1.1 The name of i procuct. shall include the deeignarion
''orenge'’. :
7.1.2 The following shzll be ircluded as purt of ~he neme or
in closc proxirizy s rhe name of thi product:

(¢) *he eryls:  ''suetions'', ''segmencs'', ''broken

secvions'', or ''broken sugments'', ze cpproprinte;

(l?) ~te proking medium: “water'', ' juice'', "'syruwp'',
''exeri lighs cyrup't, ''ligh* syrup'', or ''hesvy

syrup' ', ''ixceshuevy syrup'! as appropria*-_-'-..

7.2 Lis® of Ingredien:s
k compleve lis? of ingreci:nrs shell be delenred or *he label
in duscending mrcsy of proparrion.

7.3 Net Con-envs

The nét convensc shell b6 declarud by wsigh in the mstric
system or in =ny “75:.5‘_-3 system or systems in acdizion To the
merric system in thu: cuse of exporvs. Also rhe drained weigh®
shall be incicutes on ~he label.

7.4 Nane anc Acoruss

The name and address of rhe nanufrorurer, or packer excepr vher
fur expore purposss thu pum: of the exporter or other distribucor
may be providuc inszesd. ’
7.4.1 The country of crigin of the procuct shall be deelered.
7.4.2 Wher vhe preauct undergoes processing in a second caun*'xy
which c}‘.angcs irs parurs, rhe country in which rhe procr;éalhg

is performec shall be consicured ro be “he coun-ry of ordgin for
thy purposcé af 1=belling.
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7.5 Size of Letver sand Numbers. In aceardance wirh
secvion 4 of CYS 33:1978 ''Standard for *he Leb<lling of

Prepackzged F . odz'',

7.6 Code Marking. Coded marking is «9 sppearT on. one enc of

the can indicmving shs proruct and the dere of pfuducé‘ftim.
8 ACCEPTANCE LIMITS

8.1 Accprnee for qualirvy ruquiremen©s ac 'T.h§é§ are specified
in sub<secrion 3.4.5. A lct ehzll be considersd @is meeting
the applicable qualivy requiremen®s referred vo a8 ﬁt;ﬁve'whcﬂ
the nuaber of defeecdver {2 contoiner rhie fails ro meze one '
cr more of *hs spplicable qualivy rcquirem»:.n.*.'s‘!:s set out in
- 3.4.5, sl21l bz coneiderced detective) does not exceed thé
aeecegpioncs nunber () of the approprinte mmling.plan

(AL = 6.5) in *he Sampling Plins for Prepacksgsd Foods,

€Ys 36:1977. ' : -

8.2 Acceptance fio minimum fill requiremen+s ns <hese are
specifies in subegcerion 7.1, A lor shall bLe rnnqi.Celfud as
meeting *hy requirsmont reforred in sub-section 7.1, when

the nunber of f'.:,f'cC‘“i;/es (& container ~hax fs.i.lé vf.hc,il.'eQUire-
‘men+ for minimum fill, as speeified in sub-secrion’ 7.1 shall be
considorss oufserive) cdoes nov excecd ‘;f':e acceptance nunber (c)
of the appropziars’ saepling plan (AQL-6.5) in ~hz Sampling
Plens for Prepackiguc Foors, CYS 34:1977.

8.3 Thu requirsmonts for minisum draineo weight shuli be
complien with when the average draincd weight of all conveiners

examines is not 1ues *han the minimun tequicsd.

9 METHODS TF ANAL YSIS AND SAMPLING

9.1 Msthods of Anzlysis ' s ]

9.1.1 De=ceminziion of cdrainec weigh* shzIl be in accordsnce
wirh part I, CYS 32:1977, Methods of Analysis for Fruizs and
Vegstablus. '
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9.1.2 Derseminc-ion of ~be wever coprcity and fill of conveiners’
nCe wich prre & 0YL 32:1977, Mevhods of

» _shzll by in RT o
Anelycis for Foed s sne-Vogorables, -

9.1.3 D;;*;.-'rmir:? ion of celeiues shill b in necoroanes with
pses 2, CYS 32:1977, =<+thuiy of Analysis for Fruits 2na
Vegevabl- <. ) _ '

914 Lemerminai un ¥ syrup muisuremenss shsll b secoriing

ro the spproprir-e szovica ot CYS 32:1977',

9.2 Hethods of Sampling
The merhics ~f saapling shall be in aceorvznes with CY5 34:1577,

1. This secriin is under prepacarinn,



459

Thz following Grgenizeri unanrcllaboraf;:— . in whe przparaticn
of this o

CROGAES.

The C:inning Insusrry

The Goverpmezny Liborarory V

Thy Consunics Pio cecticn Assacissinn
The Minis ry . f Heri -k '

The Cyprus Orgonjzi:vion for Stondnrds one £ ol of Qualicy

Note 1z For che purpose of this svznd =7 snd until’ the method

minsyion of syrup messus oents is finalisedo

EERERIVEY v

refzrence shall be mece “n rhe foli

auremzn ¢ (Refraccomat i s Hovheo)

Syrup My

"According G bl AJGLA .C. (14053 me~hod (Officizl Ferhoode
Anzlyeis of tha AJLALC., 1945, 29.0011:(Snlics) by M.7ns of
Refoucromcter (8) Official, 7inel accion (ang 43.009 and

43.008). Kesolvs ere sxprussut as % m/m suctosz (' oegrecs
Brix'') wih cus

GCTicy o wenpuraruTs w0 the oquivalent

<

Note 2:. Analy#ies] inegdures o confirm any of vhe privisions

in rhis e
by CYS.
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CYS 57:1979

CYPKUS STALDAKD SPECIFILATICN FON CANNED PEAKS
1 SCOPE’

This Cyprus Standard specifies chs requirements to be met for
cannecC pears s& o-fined below: ; Lo

4

2 GLFINITION

2.1 Produer Cefinition .

Canned pesrs is the product prepared from pears of proper
matun‘:ty of commercisl c:nning varic*ies conforming rc ths
characreristics of the fruit Pyrus communis or Pyrus sinenais.
2.1.1 Bufore procsscing, the fruiv shall be properly peeled
corzd and stemmed, sxcep” *hav, for whole styls vhey need not
be peeled corzd or st*en'ﬁw anc for halvss style they nued nov

be pueled,

2.1.2 Canpu:d pzare sh:ll be procsssed by hear m &an appropriate
mannsr, before or r’ ¢r buino sealed in # oonv..qir):_«r, 30 &s tO

" previnv spoilage.

. 2,2 Varierzl Type

Any sui*able variety of culvivated pears mey be uszd.

2.3 Svyles

Puirs may b cannug &3 .

2.3.1 Whole ~ peuled or unpeeled, with cores removed or lefr ine
2.3.2 Helves = pualod or unpeeled, with s*ems 2nd corss removed

and cut into twn spproximartely equal pasts. » ) '

2,3.3 Quarters - prelsd =nd cu® invo four approxomavely equal parts.
2.3.4 Slicsd - puelud wnd oL~ inro wedge—shaped secvors.

2.3.5 Diced - puclid =nd cu* il‘"a"o cubie-1ike prrrs.

2.3.6 Piecces or Irrogulur Pieces - peeled and (‘omrisinq"irrﬁ-guler :
shepus and sizes. )

2.4 Orker Dofind riona

2.4.1 Blendshed =nd “rimmer peer units.

A blemish is & surfic:. discoloura~ion and spots *ha” definitely
contrast with “he overall colour and which may pepetrate into

the flush, such = bruisus, coali and derk discolouration; *rimmed
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pear univs rha~ hsvs detp gouges, wherher dut o phy sical
rrimring or ovhor mesns and which detinirely nevract from vhe
normal appesrance src considered s defecrs. Trimmed unics
are considercd defeets only jin whole, balved and quartsred
setyles. B )
2.4.2 Broksn.pesre The prar mus< be severcd into defini<e
parts and all of such portione rhat cqual ‘the size of a full-
gaize unit ars consicercd one unir. in applying *he allowance
'herr‘;in.' A broken pesr is considered & defect. only in wholc,
halved, quaird'cr;-q cznned prars in. liquid media pack. ,
2.‘_0.‘3 Core n-é‘ferial'. Core mrvcrial consiscs of rhe sced eell,
wherher looss or arreched, with or withou* sceds.e For the
pufpéscs of ca]_.mla}‘ing the defuces allowanes, sll pieces of
a core in the seﬁpls shall be &qgregarcd end pisces rovalling
spproxima*tely one hslf of a core sh:ll be cotm%d 25 one unit.
Core nat-rizl i not = defuer in ''weolu-no cors @' ' svylee.
©2.4,4 Pzule Pisl which ‘adh:‘r:‘:e to pear flish or is found
loose in rhe con®siner. Puel is no* considsred @2 a dsfec~ in
“'unpeeleod'' stylos. ' ‘
 2,4.5 Harmless plsn? marcricl. licrmless pls’egt ;ﬁzitsrial includes
leaf or simllar vsgeccble marerial and eemis in styles in which
the stem is cusromarily. removed. i 1ad

2.4.6 Seccs. Ar;y‘ OnG pLaY seed or *hs_ xquivelens in piscss of

one seed that rre nov included in core izl. Seeds ere

i x .
not considecsd as defees in "wholu—n rorcd" svyles.

3 ESSENTIAL COMPOSITION AND GUALITY

3.1 Essential composicion

3.1.1 Cenned peavs mey be packed :m’nny ’on‘- of rhs following -
3.1.1.1 Worer - in whi ch water is the sole packing medium.

3.1'.1.2 Fl;ui": juice ~ in which pear juice, or any o-her comparvible
fruir juice, is ~he sole packing medium. ' )
3.1.1.3 Mixed fruit juices - in which “wo or more fruiv juices,
whichk miy includs pesr, are conbined ro form ™ho pscking modium.
3.1.1.4 Wich sugar(s) - eny of “he forcgoing packing media (3.1.1.1
through 3.1.,1.3) acy heve one or nore of the following sugers
added: sucrost, invsr: sughr sy "up, dexrrose, dricd glucose syrup
and glucose syrup.. g
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ER
3.1.2 Classific:vion of piicking madia when sugare sr: added.

3.1.2.1 When suger is :0dud ve pesr juice or-ovher fruif juices,

rhe liquid m: chall be named as follows:

~ Ligtrly ewetsped (name of fruir) juice - nor less *han
14° brix.

~ Sweerened {noae of fruif) juics - nor less than 16° brix.

~ Heavily ewsereneo (name of trui-) juice ~ not less shen
26° brix. '

3.1.2.2 Whon sugors e -dded to water *the liquid mediz shall

be classifisd s follows:

Type _of syrup o 'L‘Qv-aout' brix measuremenr
‘Ex*trs: light <yrop 0 0 12 - 140 brix
Ligh gyrup . © 14 < 16° brix
Syrup - . ) 7 16 - 18° brix
Heavy gyrup - - 18 - 22°‘brizx
£ x*rr hosvy ey rup . gruzrer whan 22° brix

3.1.3 The cuv=out srrengrth ‘of puar juic-: or syrip shell be
duruomnad on siaple #verage, bt no copraincr muy have a Brix

vilue lowes htn r-% of *he minirun of vthe next czxegory below.

In ¢h= e uf'tx-"rgf ligh ' syrup, no cons:insr may havs & brix
Y 0 ’
value lower “hapm 167,

3.2 Urhor permitocd ingredivnts. The following may be sdded
fo canpLg penrs: ’ '
Spicus, spice oils, rdn* and lemon juice (single strungth or

concenvraved) added s sn #cidulant or flavour enbancer.

3.3 upali*.y RuGuiremencs

3.3.1 Colour,

The pezrs shall hiave nornel colour charscreristics for cenned
sars and_typicsl of the viriery used and = slight pink
discolouravion shell not be rugarced s = defecz. Canned pear
con*aining other pe;_l‘mi"!.-d ingredisnts shall be considered of -
characreristic colour when vhere is nor abnormal discolours:tion ‘

for rhs Tespuctive ingrecien* usecd.
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3.3.2 Flavour. . )

Cannead pears shzll have a norec) flavour and odour frev from
flavours and o:i;n.-rslfnr:ign w0 *he product, Canned psers )
with specinl flavourings s indiceved in 3.2 ehall bive ~he
flavour ctﬁr&acﬁtgsti;;;i'ic of -har ippasrec by *he psars and vhe
orther subztoncess usxds

3.3.3 Texoure.

The pears may b:s vairisblc in tenderness bhus shall peivher bs
aushy nor excssaivazly firm,

3.3.4 Uniformity of aize. _

Whole, Halves, Querters = in 95 psroent by coun+ of units “her
are mos« uniform in eize, vhu weighr of ~he largest uni~ sheall
be no more than twice ths weight of the smellost unic, bur if
there are less thon 2C unirs, one unit mey be disregnrdsd. Where
& uni” has broken in the cnn*:.iﬁr:r, *hs broker: picces are
'reé%ieﬁbled *c :pproxisete o single unit of the sppropriate
. s7yle. o : -

3.3.5 Defeers sind cllowsnees,

The product shell be aabsfﬂnfizally free frem defec-s such as
. harmless plont murerisl, pecl (in pecled stylus), core aeveriel,
blemished unizs, and broken univs. Cert=in. common defects shell

nor be present in smounwmgrearer thin rhe following limira*ions:

(s) Blemished end “rimmed (i) Toral, 30% by cnun®;
pear uni—¢ or 3 unirs per container
- - St
when couir is less ~hen 103

'p rovidec, ~he somple siverage

i

is no nore rhon 36%

(ii) ?L‘% by count l;)lemi.x-:hcd;

or 2 Lnir.s per contriner when
count is less rthan 10; provided
the sanpic- average is no more
then 205 for blemished.

(b) Broken o 20% by count; or 2 uni®s per
con-einer when coun- is less
then 10; provided the sanple

aversge is nor more rhen 10%,
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(c) Core ma*erial {aver=gc) 2 units per kg of o*sl contents.

(a) Pecl (averags) 10 en? (16 sg.cm) aggrégé?.e ares

per kg of roral conven-s.

(e) Harnd ess plunm momexis 0.2% w/m nf ror=1 conrints.
(f) Seuds (nverage) 8 per kg of €n*al conen<s.

4 FOOD ADDITIVES

4.1 Acidifying agin«e) Maximum level of use

4.1.1 Citric scid )

4.1.2 Malic scid ) nor limired
4.1.3 L-Terteric acid) ' ‘ '
4.1.4 Lacdice #eid

4.2 Natural Fl=vours . no* limic.d
5 CONTAMINANTS

Tin conven* shzll Ro® excued <b: lavel of 250 my/kg of finished

product caleulsates 75 Sn.
6 HYGIENE AND END PRODUCT HEQUIREMENTS

6.1 Thu producy covered by *he provisions of this stndera shall
be prepared in zecostince witk che CYS Code of Hygienic Practice
for Cannud Frui*® =ind Vegetable Products, CYS 31:1978. Also the
premises must b rugisiored by the Scienrific Food Council of
the Ministry of Henl@h se conplying with the Food Hygiene General
Regulations.

6.2 To the exrent pussible in good merwfueruring praerice, the

product shill be free from objecrioneble matrer.

6.3 When *ested by ~ppropriite methods of sanpling »nd exeminaticn,
the producc:
(&) shall be. free from niernorgnnisms erpable of develnpment

under normel conditions of sforsge, ¢nd
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 {b) shall aot con*ain sny substances origina‘ring\ from
microseganisme in smounts which mmay be <oxic.

6.4 Containers shell ccmply with 211 the rc—_dujremmr_s as se*
out in seccion 5 of the Code of Pracrice for Canned Fruite
and Vegetable CYS 31:1578, '

_ 7 m:ers‘ AND MEASUKES

7.1 Mmm»um Fill of Canmim,r :
' :'Ihe container ehall be well filled with fruit and. the p:odur"
. {including packing medium) shall oerupy not less than 90 of +he

‘Wdfel.‘ mpaci"y of the cantazner.

7.2 Mmixwm Drained Weightr
©7.2.1 The drédined weight of rhe produc” shall be nat less ﬂtwn
“the fnllm;ng percentsges, celculnted an the besis of the weight
- of distilled WetLr o 2»0% which the sealed conrainer will hold
when completely filled.

thle s"ylé. : . 50%

- Halves, quarfer,, sl:;c-.**, pieces 53% .
- Diced ~ . ) . o6

- 7.1.1 1The equiv‘f:fo.n s for minioum drained weighz shall be
' 'dcexmd to be compliud wih when vhe average drained weight of cll

: mnmim.rs exnsin:d 1.. Aot 1ess $th “he mm.lmum "F;un.rt.d-
8 LABELLING

~In addition to Ssetions 1, 2, 4 and 6 of vhe svandard for the
Labelling of Prepackaged Foods (CYS 33:197), ths following
specific provisions epply.

8.1 The Name of the focd
"8.1.1 The Neme of <t peodyce. shill be ''Pears'’
8.1.2 The style, =& approprisre, shill be declered &s o par*

of  the name or in close proxdnity wo the name:
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''Whol¢'' (when peslzd <nd no"fh cored); and addi-ionally
"'Sremmed’ ! or V'Unsteamsd't, -":S"_"l‘ie'i‘?'se may be. ''Whole
Unpeeled' ™ (when nei- pseled éﬁd'np'i cored); and additionally
"'S*eumed' ', or Pinstemmen' ', e *he rose may bes, »
_'""Whole - Corea'! (wh:n' p:@lcd'nngﬁ coreag). )
""Whale Unpeeled - Corsd'' (when nos peeled but coren).
"'"Halvus'' (whan pscled). ‘ ' o
PPQuarters™ or ' Quarzred' ',
Slices'' or ''Sliced'’.
'"'"Dice'! or ''Diced't or ''Cubes''.
“'"'"Picces'’' or ''Irsguler Piecus'', _
.8 1.3 The p‘«ckmg medium shall be. dt’.(‘l red as pnr'.'nf .‘h\e namc,
or in closé proxind: v o Fhe M. , - .
"-8»1.3.1 When the packing medium ie composed of water, the packing
medium shall be: declared n8: o v . v
'In vinfc:r;" or "'.Pf-f(‘;.l;-.:-.d in wﬂ":r .
. 8;1.3.2 Wh:_;n' *he pucking medium is m‘rpns:-\a solely of peer juice,: -
. or any other singls fruir jeice, *he patkmg modium shall be '

declared as:

'"'In prar juice'' or ''In (name of fruir) Juic-::"

8.1.3.3 When the pricking acdium is corposed of ™9 or mnre frui"'
juices, which may include pear juice, ir shall be declar(,d ass
'"'In (pame of fruitz) juicd'' or . ’ R
"'"In fruir juices'’ or

"'In mixed fruit Juices'',

8.1.3.4 When sugers sTe tdded *o peer juice or o*her fruit’

juices, the packing nudium shall be- declared s

''In slighzly sweeicned (nam—;— of fruit/fruits) juice''

'"'"In sweerened (nome of fmj;:'/frui'a)'juice" -

"'In hervily sweetzpoed (neme of fruie/ fruits) ‘juice' '

as may be approprisrs. . _' o
8.1.3.5 When sugr-::;s zre added o water, the packing medium shall

l;e declared :s:

''Extra lighv syrup''
" *'Ligh%. syrup'’

"'Syrup'’

'"Huavy syrup''

"'Exrra huivy syrup''

#s nay be approprisfo.
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8.1.3.6 As part of ths nane or in closs proximify to the name,

“any flavouring which charscrerizes the product shell be

‘

declared, e.g. ''With ..x..'', whers appropriate.

8.2 LisT of Ingré:!i.mf‘,s .
A complets list of inarecien*s shell o derlared on vthe label
in descending order =f proporricn.

8.3 Nec Contents

The net (‘onr.ent., stall be declzred by weight in the fetric
system of in any oth:zr systum or systems in addicion to che
metric system in “he cusc of expores. Also the drained weight
stall be indicezed an the label. '

8.4 Name and' Addrsss

The name snc address of ~he marmfa(‘mrz,r or packer, excepf that
for export purpcszs The name. of the exporter or other distribuvor
mny be provided instend.

8.5 Country (;f Origin:

8.5.1 The country of _ng.lr nf the promc" shall be dwlaud.
8.5.2 When the procuct undergoes pvoccsmnq in a second coun- ry
which chmgcs irs rivture, vhe country in which che pmcessmg
is pc.rformu! shall bz cunsidered ro be the count ry of origin for

the purpose of lebelling. -

8.6 Lcded M—arkan
Coded mark:.ng is «c 'ppbar an one end of the cany mdimung

v

the product and *ths date of production.

8.7 Size of letrers and merkings. In accordance with section 4
of CYS 33:1978. ''ScSsnderd for ‘the Labelling of Prepackaged

Fonds''.
9 ACCEPTANCE LIMITS

9.1 Acceprancs for quality reduireme_nts as vhsse are specified
in sub-section 3.3.4 ~nd 3.3.5. A lot shall be considered zs
meering the appliceble quality requirements referred to =e above
when the number of dsfec-ives (¢ container thec fails €o meet one

-~
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or more of the appliecble quality requiremenvs as set our in
3.3406 8nd 3:3.5 shell be considered defective) dnes not
exceed the ucteptanes number (¢) of the epproprieve Sanpling
Plan (AQL ~ 6.5) in “hc Senpling Plans of Prupacked Foods,
CYS 34:1977.

9.2 Atceprance for minimum fill requiremenss As these are

specified in cub-sec=ion 7.1 A lor shall be ccnsidered s

meeting thu tequirsmens referred in sub-seerion 7.1, when

the nunber sf defuserives (a container vhee frile che requiremznt _
for mininum fill, as specified in sub-section 7.1 shall be considered
defective) ¢oos not exceed rhe acceptence pumber (c) of the
appropriat: senbling plsn (AGL -~ 6.5) in ths S#mpling Plens

for Prepackaged Foods, CYS 34:1977,

10 METHODS OF ANALYSIS AND SAMPLING

1041 Methods of .nn:lyseis

10.1:1 Detertinazion of drained weight shall be in. hecordance
with part 1, C¥S 32:1577, Kethods of Analysis for Fruits and
Vctjefﬂbleﬁ. '

10.1.2 Decetmnﬁﬁm of <he water capecity end fill of containers
shitll ‘Be in sccordsnce wirh parr 6 CY5 32:1977, Methods of '
-khnalysie for Frui<s snd Vegetsbles.

16.1.3 The "mef.hods nf snolysis for the dererminetion of tin shall
be thnt spucdfied in CYS 31:1978, Code of Hygienic Practice

for Conned Frul+ =nr Vegerable Products. '

10.1.4 Dezepndnation »f =yrup measurenents sholl be in accordance

with the spproprisve sceiion of CYS 32:19771.

10.2 Merhods of Sampling
The methods of sampYing shell be in accordance with CYS 34:1977.

1. This secr.idh i under preparation,

&
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The fullowing Drgenizutions collnborat:d in the preparation
nf this stsndard.

The Canning Inductry

The Government; Lebor~tory

The Consumers Prosscrion assacisvion

The Ministry of Health '

The Cyprus Orgnniz-vion for Stendsrcs end Contral of Quality

Note 13- For the purpuse of this srancerd ¢nd until the method
for the aetcrminciion of syrup messuremenrs is finslised
reference shall be m:de ~o *he fenowing.

Syrup measursmsnts (Refractome*ric Me~hod)

According to ths A.0.AL. (1965) me<heod (Official Methods of
Analyvsis of the AJL0.A.C., 1965, 29.0011: (Solids) by Means of
Refractometer (0) Officiel, Finnl ncrinn (and 43.009 and 43.008).
Results ars expresssc ©s % a/n sternse (' degrees Brix'! ) ' ‘
with correcrion for ~zmpersivure Yo the squivolent a% 20%.

Nois 2:  Annlysical proccdures to confirm any of the provisions
in this e“=ndard sh:ll be thuse published =ng or recommended
by CYS. '


http://determinaij.cn
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CYS 58:1979

CYPRUS STANDARD SPECIFICATION FOR CANNED PEACHES
1 SCOPE

This Cyprus’S:andzsd specifies ~he requiremsn*s *o be met

for canned peaches a8 defined below.

2 DEFINITIONS

~

2.1 Canned peachse ix the product prepared from peel_ed,v
steemed frosh or frozzn or previously Eanned marure peaches
of commercial canning varieries, conforming *o <he characte~
ristics of vhe fruiv of Prunue persich Lo, butr exciﬁding ;

g

neerarine varietics. BN

2.1.2°Before proceseing, vhe fruit shall ..h\a\va\been-preperl\;\‘i
washed and peeled, . : h \'-‘\. i L
2.1.3 Cannud peachss shzll be processud by hoat in\éh~ . e o
appropriave manner, bsfore or efrer being sealed in &

container.

2.2 Varietal Typo . ) _
Canned peachss mey be eny of rhe following vériesal types.
2.2.1 Fr;:‘.;str‘:n:; - whars rthe —p-i * separates fuadily from the
flesh; or ) A ' '
2,2.2 Glingstons = where “he pic adheres vo the flesh,

2.3 Colour Type : - Yy
Canned peaches may Lo any of rhe following colour types.
2.3.1 Yellow = varic sl *ypes in which *he prceoominant colour
ranges from pals yellow re rich red orange.

2.3.2 Whits - varicrsl types in which rhe predominans. colour
ranges from whi®s o yellow-white. '

2.3.3 Red — varivezl Types in which *he predomin=n® colour
ranges - from pale yollow vo orangs rud and with variegated red
colouring ovher vhan thar associa*cd with the piv cavity,

2.4 Sryles

Canned peachss mry be =ny of rhe following styles.

Ao
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2.4.1 Whole - unpitced whole peaches.
2. L 2 Halv»s - pinLd and cut into two apprax;mn'c‘y equal

,parts.

T 2,403 Uuat:ert - piv<ed and cur- into fnur ﬂpptOXJHB*ely equdl

'rpar's.

2.4,4 Slized - piviced 2nd éut into wedg:-ehspcd=sectofs;
2.4.5 Dibvd — pitTed 2nd cu” into Pub’-lxk' pﬂt’ :
2. 4 6 Piecus = (cr Jrregular pizces) - pl*?nd and comprlsan

irregular shapue =nd sizos,

12 5 Typc of Pnck i
Cenned pnﬂohﬂs m ty be 3ny of rhe fnllowxﬂg 'ypc% of pﬂck.

2.5.1 Regular pack w1*h 11qu1d packing medium.

2.5.2 Solid pack - pr'crjrﬁlly ‘all frui+ wJ*h very ll*rlo free
7 ‘flowlng liguid. . S = s

'260fhérD"fini"ioné B LT
-261Ab1~mz~h.- R ) ' .
blcmxsh is a- surfzes dxscolouraflnn and spn*s rhat definlfcly

conrrfsr w1Vh the overell rolnur and whlch may penbtra'e into
the flesh. Eanples 1nc1udc bru1 s, scab snd‘dark discolourarion.
2.6.2 Broken pezch. T
A btok"n pcqch is onnsidefﬁd & défcr‘ only in whole, halved, oand
'quurturbd canncd puaches 1n liquid media pavk. The unit mus?
be ‘severed into definite purfs, and all of such por-ions The™
‘equal the size’ ’f a full-size unit ’re rons;dcrcd one un1f in
'app1y1ng the allowanCc herein.

'2.6.3 Peel. , -

Peel which sdheres ?b'pcaﬁh flesh or is found‘lonse in vhe
container. ' ‘ ' o

2,6.4 Pit, .

A pit. {(or stone) is considered a dcfev* in ell styl ;S exccp
whole and when whols peéch pits or puach kernels are used as
s?ascning ingredienzs, Pir nmtsriél includes whole pits and
pieéés (including marure pir points) that are hard and sharp.
Very small pit fragmen*s of luss than 5 mm in greatest dimension
which do notr have sh»rp point* or edges &re dxsrcg srded.

2.6.5 Trim,

A trim is considérsd o defect nnly in whole, halved, and

quarcercd canned peaches-in liquid medin packs. The trimming
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must be excessiv: snd includes’ serious gouges (whether due to
pivmcal trimming or o -her mesns) on "he surfece of *the unire
which: defxnxwly df 'Mc* fram rhe eppearance.

3 ESSENTIAL conpq_snmr{ ,mﬁ QWALITY REQUIREMENTS

3.1 Packing M::th«_

Where @ packing mecuum is usu:! i~ .mey consiet af-
3 1.1 Wacer, :

3 1.2 Juice.

3.1.3 Dry swae*unsr,

w1"t~ou' fidded lxqu:.d but wi*h permitt"d

-'dry sweeteners, n'-mt.ly, sucrcse, inverr suger, dex::ose,‘ dried
.glucose syrup and. a.u-h 511 ht amounts of sream,v weter, or narursl

_juics as occur Jn "u. normal cann.lnq of the produc*®.

" 3.1.4 Syrup -~ 1n which waru is cnnb.lnr.d wich sucrose, invert
sugar, drx“ros‘_, dr' :

glumse syrup and glucose syTup end
: (‘las.Jflf:d ;on ths b'\ms' '\f ‘cur-out strength as below:

‘Tyge of 'ng ' I‘hp " iCueeout' ' Brix meesurement.
- Extra ngh‘ Syrup ) " =12 - 147 Brix
" Lighe Syrup L <16 - 16%Brix
) Syrup o - 16 - 18° Brix
" Heawy Syiup‘:- . - =18 - 20° Brix
Exvra H_g;f:y} Sy_mii’,'-"::' - grw"er than 22 an

3.1, 4.1 Th"- cuz-cu® s*r‘ng'h shnll be determined on avemge, but’
no mnunncr may mvc & an vi: Iu* lower then thet of the next

" tategory below. - In .hp crse of exrra light syrup, no conrainer
mﬁy-haye a brix valu:lwepthqn 16° Brix.

3.2 Orher Ingr-dients .
Nutrifive swestensts, epices, vinegar, peach pits, and peach
“kernels. : a s '

3.3 Qualizy Requirements

©3.3.1 Colour.. . .o

' The ealour of vhe prndm* shpll bc normal for the mlout type.
Portions which were Jbueusly near or part of the piv cavity end

which afver canning mey bscome slighrly discoloured are considered
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€0 be of noemel cherveterisric colour. Canned peachss
containing spscifl ingredients shall b considered to be of
characterictic coliif when there is ne ahnormal discoloura-
tion for the rezpectivi ingredient used.
3.3.2 Flavour. _
Cenned puaches shall hizve @ normal flavour and odour free
from fltavours or odours foreign o vhe product and cenned
peachus with special ingredients shall heve a flavour
characteristic of thst imparted by the peaches and the other
substances used.
3.3.3 Texture,
The peaches shall bs ruascnebly fleshy end may be variable in
tenderness but shell ncither be aushy nor excessively firm
in liquid mediz pezcks ~nd shell pot be excessively firm in
s2lid packs.
3.3.4 Uniformity a'f size. _ )
Whole, Halves, Quarters - in 95% by count of units ther. are
most. unif irm in size, the weight of *he largest unit shall
be nu more then wwice vhe weight of the smallest.unit, but
if there are less vhen 26 units, one unit may be disregarded.
Where a unit has breoken in the container, rhe conbined broken
pieces are consicgersd as a single univ,
3.3.5 Deferis,
The product shall be subséanrially vfrue from defects such
as extransous matseicl, pir (stone) maverial, peesl, blemished
units, and broken unirs. Certain coamon dufects shall not '

be present in amounts greater than she following limicstionss

Defscts  Liquid Media Packs Solid Packs
Blenish and Trim 30% by count 3 uni%s per 500 g.
Broken (whule, :
halves, quarters) % by count (nor. applicsble) -
Peel (average) . Not more then 15 Not. more then 30

square cuntimetres square centimetres

sggregate oree per kg.  aggregate ares perkg

Pi* or Pit Mazerisl 1 pit or its equi- - 1 pit or i*s equi-
(average) ' valent 1/ per 5 kg. valent 1/ per 5 kg.

'

1/ One pit for *his slluwence is:. cne whole pit; or one large .
Pivce, the squivalznt of one~half pit or larger; or up to three
small hard piecos, vhe toral mess of which is smaller then one~
"balf pi-z.
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4 FOOD ADDITIVES

Natural fruit essences and flavoure may be Used.
The aptioxident Lesscorbic acid, mey be uscd a% & meximum level
of 550 mg/kg of vwhs finished product.

HYGIENE AND END PRODUCT SPECIFICATIONS
5.1 The product civered by the provisicns of this standard shall
beﬁr&;pared in zceordence with the Code of Hygienic Pracrice for
Canned Fruit snd Vegetable Produers CYS 31:1978. Also the
» ~emises shsll bs registered by the Scientific Food Council of
the ilinistxy of Hezlh as complying with vhe Food Hygiene General

Regulatinns.

5.2 To the sxten™ pcssible, in gord manufacruring practice, the
praduct shall be free from cbjectionable natter.

5.3 The prrducs . shell not enntain any pathogenic micro-organisms
or any woxic subsience originaring from micro-nrganisms.

5.4 Con*ainers $hnll comply with all rhe requirsmencs as set
out in section 5 of vhe Code of Practice for Canned Fruits

and Vogetables CYS 31:1978.

6 WEIGHTS AND MEASURES

6.1 Minimum fill of convainer.
The conminer‘SMI'l be well filled wivth peaches and the product
(including pﬁcking medium) shall occupy not less than 90% of
the water capécity of the contninef._ v

6.2 Minimum drzined weight.

6.2.1 The dreined weight of the product shall be based on the
weight of distilled waver =t 20°C which *he senled container

" will hold as follows, cxcepr that rhe requirements do not spply
to "'"Whole Style''. ' ’

Liquid-Packing Medium Solid Pack

Clingstone Type ' 55% 84
Frees-one Type 55% 82%
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The requircmen:s for minimum drzined weight shall be deemed
to be complied with whon the zverage dreined weighe of all
contziners examined is not less =hen rhe minimum required.

7 LABELLING

In sadition t» Secriuns 1, 2, 4, and 6 of the General Standarad
far the Labelling of Prspackaged Foods CYS 33:1978 he
following specific provisions apply:

7.1 The Name of «he Food

The neme of *he producy shall include:

7.1.1 The designsrion: '‘peaches'';

7:1.2 A declaration of any seesoning which characterizes the
product. e.g. '‘with X'', vhen sppropriares '

The varietal type: (''freesrtons'' or ''clingstons''), may
be declared.

7.2 The follewing shall be included zs part of the nnme or
in close proximity o the nome of vhe product:

7.2.1 The clour =y£zs: 'yelliw'', "'whire'’', or ''red'' as
appropriate. ’ :

7.2.2 The packing medium:  '‘warer'', rthe name of +he ''dry
sweeTensr'', ‘'exirs light syrup'', ''lighv syrup'', ''hemvy

syrup'' or ''exira hezvy syrup'', ''syrup'', as appropriste,

7.3 The folliwing sh=ll be so stated on the label as 7o be

easily discernible by *he consumer:

7.3.1 The style: ''whuls'', ''halves'', ''quercered'', ''sliced'',
'"diceg'', "'pisces'', - ''irrequler pieces'', #s approprinte.

7.3.2 The “ype of puck:  ''salid pack'' if of this ¢ype.

7.4 Lisr »f Ingr:dients

A complete list of ingredients shall be declared on the label
in descending ordur »f propertion. 4

7.5 Nem Contrents i

The net contents shz:ll be declarec by weight in rhe metric
system or in any ovher syszem or é.ys’rcms in additinn to rhe
metric system in “he cmse of uxports. f1sn <he drained weight
.shall be indicersd un th: label.
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7.6 Neme and Address . ]

The name And addsess of the manufacturer, or packst except
that for sxpurs purpuscs 4he name of th: zxpurrers or sther
distributor my b: provided instead. )
7.6.1 The counvry cf oarigin Af the praoduct shell be declsred.
7.6.2 When the product undergoes processing in @ scoand country
which changss i%s nature, the coun+ry in which the procsssing
is psrformse shall be-considered fo be the counery of srigin
for the purpusss :f labelling. ‘

7.7 Size of lottsrs and numbers. In aceordance with section 4
af CYS 33:1978 ''Standard for the Labelling or Prepacked Foods''.

7.8 Codedj Mzrking. Coded marking is tc appear on one end of .

the can incicating the product snd the cite of producticn.
8 ACCEPTANCE LIMITS

8.1 Acceptance for dqualiry requirements as these are specified
in subesection 3.3.5. A lo= shall be considered as meeting the
appliceble quality requiremenrs referred to as above when the
number of defectives (@ container rhat fails vo meet one or
more of the applicablé'quslity requirements as set out in 3.3.5
shall be considerec defecrive) does not exceed the acceptance
number (¢) of ths appropriate Sénpling Plan (AQL - 6.5) in the
Sampling Plens for Prepackaged Foods, CYS 34:1977,

8.2 Acceptance for mininmn."fil] requircments as these are
specified in sub-scevion 6.1. A lo« shell be considered ss.
meeting the requirsment referred in sub-ssction 6.1 when the
nﬁnbar of defserives(a conzainer thar faile the requirement
for minimum fill, as specified in sub-secrion 6.1 shall be
considel“ed_ defective) does not exceud the scceprance number (c)
of the approprisetc sempling plen (AQL - 6.5) in the Saapling
Plens for Prepackeged Focos, CYS 34:1977,
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9 METHODS OF ANALYSIS AND SAMPLING

9.1 Merthods of Anelysis

9.1.1 Determinacisn ¢f drainco weighe shall be in accordance
with part I, CYS 32:1977, Mcrhoas of Apalysis for Fruivs
and Vegotables. 7.

9.1.2 Determinatinn of rhe warer capaciry ancd fill of
conteiners shall be in accordance with part 6 CYS 32:1977,
Meshods of Anclysis for Fruite and Vegetzbles,

9.1.3 Dercrndnation of syrup measurements shall be according
to *he approprizte secrion of CYS 32:19771.

9.2 Methods of Szmpling

The methods of sampling shall be in aecordance with
CYS 34:1977. ‘

- 1. This section is under preparation.



The follrwing Orgznizaricns collaboarared in the preparation
of this stazndord,

The Canning Incustry

The Governmen®. Laboessoxy

"The Censumens Prortection Assccieion

The Hinis=ry of Hzslvh

The Cyprus Orgonizatiar for S+endards -rnd Contral of Quality,

Nnte 1: For the purposss f rhis srundzrd snd unril *he method
for the gererminusion of syrup meisurements is finalised

references shell be mads v vhe inllowing.
Syrup measurements (Refrac: 'murrie Mevbod),

According =~ the A0.A.L. (1965) method (Officiel Methods
of Analysis of the A0.A.0., 1965, 29.0011:(S31ids) by Means
of Refractometer (4) Of5.cirsl, Final ac*ion (and 43,009 &nd
43.008), Results wye ressed ss % n/'m sucross (' 'degrees
Brix'') with correc*i n for *eaperature vo the squivelent
ar 207,

Note 2: Analyticel procedurss *o confirm any of rhe provisions
in this standerd ahell be rhose published and or recommended
by CYS.
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CYS 59:1979

CYPRUS STANDAKD SPECIFICATION FOk CANNED ASPARAGUS

1 SCOPE

This Cyprus stancard specifies the'ra;uirements <o by met for
canned asparagus as defined below. ' '

2 DEFINITIONS

2,1 Canned aa:aragds is *be product 'pre.parud from *he edible

portion of sralks of varicries ‘of the asparagus plan¢ conforming

*o the characteristice of Asparagus officinalis L., andA may be ’

peeled or unpeeled. Canned asparagus ma>'« be packed in water or

other suitable liquid medium. - ] )

2.1.1 Canned asparagus shall be prorussed by hea in an appropriate
manner, before or zufier being s:al;;d in a container so us to prevent
spoilage. o o

2.2 Styles. Asparagus may be canned in any of ¢hs following

styles.

2.2.7 Long shAoor.s‘ or long ‘sprars -~ consisz of rhe head and adjoining
porticn of the g:alk nu+-more *than 18 om, bu* not less than 15 em

in length,

2.2.2 Shoo*s or speays - consis* qf the hend and-adjoiring por=ion

of the stalk luss chen 15 cem, but not less thar 16.5 om in leng®h.
2.2.3 Tips ot points - consist of the head &nd edjoining por+ion

of the stalk less than 10.5 cm, but not less than 4 cm in length.
2.2.4 Cuts and heads or cut spears - consist of stalks cut transversely
inro pieces with &nc wi*hout heads, no” more than 6 cm, bu% not less
than 2 cm in lengeh., A% least 20%, by count, of pieces with heads ,
must. be present, exczpt than when The spears are out into pieces

of 3 cm or less in length, at least 10%, by coun%, of piecss with
heads must be presovnt.

2.2.5 Cuts -~ consisy. of porrions of sralks cut trensversely into
picces no*. more *hon 6 om in length. Pieces with heads may be

present.

2.3 Colour typss. Caonned asparagus may be eny of ~he following

colour types.
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2.3.1 Whivc - units =re white, crsam or yellowish white; no=
more than 20%, by count, of *he univs may possess blue, green,
light green, or yellowish grien ~ips.

2.3.2 Whitc end Blus Tipped; White and Green Tippzd ~ ''Long
Shoo*s'', *'Shoots'' ¢nc ''Tips'' which are white, cream or
_ycllowish=white mey have bluv, green, light green or yellowish-
green heads and adjncent aress,but not more than 25%, by count,
of the units mzy have such colour thar exvends mors thap one-
balf the length of *he unir.

2.3.3 Green - univs are green, light green, or yellowish-green;
not more +thon 20%, by coun®, of the units may possess a white,
cream, or yellowish-whits colour of the bo%*tom portion of the
“stalk, but such colour stall nor exzend more than one-half the
lengthk of the uni:c »

2.3.4 Hixed - consists of & mixture of white, crezm, ycllowish-

white, blue, green, light green, or yesllowish-green univs.

2.4 Designations in accordance with size.
Long shoots; thoors; ©ips — mey be designared according *o sizu
in the following ronner. (Figures indicare the diams*sr of “he

unit)

Single Sizes
L] Ismll' L
' '"Medium' *

‘' {arge "’

''Exrra large''

Pecled Asparagus

up to 8 nn inclusive

over 8 mm, and up %0
13 mm, inclusive

over 12 mm, and up

" *0 18 mn, inclusive

over 18 mm

2.5 Other Definitions
'2.5.1 ''Diameter’ .

The diameter of & shoot, or tip is *he maximum diameter at the

Unpseled Aspareqgus

up *0 10 mm inclusive

‘over 10 mm, end up *o
.15 mm inclusive

over 15 mm, and up to
20 mm, inclusive

over 20 mm

thickes*® pért of the unit, measurcd at right angles to the

- longi*udingl axis of she unir.

2.5.2 Sharrsred hsude snd other shattered asperagus mareriel.

It consists of broken or sha*tered pieces %0 the exzent thar the

£
sppearance. of “he product is seriously affected and includes

pieces less than 1 ¢m in length.
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2.5.3 Extraneous marter. I+ includes sand, grit and earthy
material. , .

2.5.4 Unizs with peel. These are rhe unirs wivh unpeeled éreas
which seriously affzcr <he appearance or edibility of the unit.
(It &pplies in *he cass of peseled asparagus).

2.5.5 Hollow univs. These are units +ha* are hollow to the extent
that the appearance of ~be unit is seridusly affected.

2,5.6 Mishapen units. These are shoo*s or heads badly crooked.
It 2¥s0 includss unive thst are seriously affecred in apperance
by malformations. )

2.5.7 Damaged uni*ts. I% includes discolouravion, muchanical
injury, dissase or damagz by orher means to the exrtent *hé': the

appearance or edibili<y of rhe unir is seriously affected.
" 3 ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 Basic ingredicncs. The basic ingrediénts shell be asparagus
and liquid pack‘ing\ medium appropriate ro the product, and other
pernitted ingredients &s specificd below.

3.1.1 Salr, vinegsr.

3.1.2 Sucrose, inver:t sugar syiup, dextrose, glucose syrup, dried
glucose syrup. ’ .
3.1.3 Butter or othcr bdiblé anima2l or vegetable fats or ails.
If butter is added, it musT amount to not less *han 3% of the
final proauct.

3.1.4 Starches - narurel (notive), physically or enzymavically
modified - %0 be used only when butter or other edible animel or

vegeveble -fats or oils zre ingredien-s.

3.2 Queliry Criverie .

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
it may be affécred by orher ingredients and only a small amount.
of sedimen® or parts of asparagus may be present.

3.2.3 Flavour. )

Canned agparagus thell have a normsl flavour and odour free from
flavours or odours foreign o the product. ' '
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Canned asparagus wivh spsciel ingredients shall have the flavour
characteristic of *he- impsréed by the esprragus and *he o“her
substances used. ‘

3.2.4 Texture. . -

The asparagus units shill be reesonably free from units thav
are excussively fibrous or rolugh. B

3.2.5 Defects and allowenc:e. Canneg usparagus shall be -
reasonably fre: from d:fects within the limits se« forvh as
follows: )

Kind of Defecte : .. Limi#stions

3.2.5.1 Shateured heads end o“her - The product shall be )

shattered asparagus mavericl. . rersonsbly free from such
material.

3.2’.5.2 Extroneous meTter, : The product shall be
practically free from such
me:terial.

3.2.5.3 Uni=s with pcel 10%, by count.

3.2.5.4 Hollow units. 10%, by coun*.

3.2.5.5 Misshspen upi=s, . . 10%, by count,

3.2.5.6 Damrged units. - : 10%, by .count.

3.3 Total of all ths defects in 3.2.5.4y 3+2.5.5 and 3.2.5.6 for the
following stylss shall be:

Styles Totul Defects
Long shoots _ 15%; by count
Shoots 15%, by coun®
Tips ' T 15%, by count
Cuts and headz ) 20%, by count

Curs S 25%, by count.
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4 FOOD ADDITIVES
Only the following food mgditvives shall by ussd &~ the specified

lovel of use,

Food Asdivives Misximum Level of Use
4.1 Monosodiun glu-ane = No* lirivred 1/ 2/
4.2 Stannous chloride 2/ 25 ng/kg caleulatos
' ) ' rs Sn
4.3 L-Aseorbic =zcic No* limi-ca
Food Addi*ives Maximum Level of Usc

4.4 Acidifying =guen-s
4.4.1 Acz*ic acia
4.4,2 Citcic acid No*- limiveo

4.4,3 Malic acid

4.,4,4 L-Tarraric =cic

4,5 Vigurable Gums
4.5.1 Arzbic gum 3/
4.5.2 Carrageenan 1/
445.3 Furcellaran 1/
4.5.4 Guar gum 1/

4.6 Pocvin

4/ 1% o/m of the addiives
“spucified.under 4.5 ro 4.6 -
inclusive, singly er in
corbina-ion

4.7 Alginates (Cn, K, o7, NH&) 1/

4.8 Modifizd S*rrehes

4.8.1 A(‘id—*ru=‘;*‘zlj é‘ur(‘h:S
4.8.2 ALk li=reen-ed zorchus
4.8.3 Blached s-archas

4,6.4 Diszarch phosphas

N e N N Nl e N Sl N e s e N e s N s NN N N N N

(sodium trimstaphosphi s “ronvd)

1/ Tu=nporarily sndors.d

2/ Subjiect to Toviw

3'/ May be usud only. for asprrigus in gless or in fully enamcl-
lin=d (lﬁmh.,/ Ld) caNne

4/ riay bz used only whon b cur or ovher edible &nimel or
vegutable fres or oily are ingrudisches -
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Food Addizives Maximum Level of Use
4,6.5 Dismarch phosphi:te, phospherea )
4.8.6 Monostirch phosphats, )
4.8.7 Starch acerate 1/ )
4.8.8 Starch hydroxypropyl 1/ )
4,8.9 Gistrirch, sdiprty )
arerylﬁ-‘eo_l/ ) .
4.8.1G Uistarch glycsrol, ) 4/ 1% w/m of the sdditives
—— ) it e s o
4.8.11 Oxydized srarches 1/ ) combinirion

4.8.12 Disrerch phosps>e 1/
(phosphorous oxychloﬁde -"rémsu)
4.8.13 Distarch phosp:: e,

- weetylated 1/

4.8.14 Disturch glycerol,
acerylared 1/

4.5.15 Disrarch glyc=rol 1/

5 CONTAMINANTS

The tin contenrt. shill not exceed rhe: level of 250 mg/kg of *he
finished produer. calculsteo #s Sn.

6 HYGIENE AND END PRODUCT SPECIFICATIONS

6.1 The product covered by the provisions of this s-andnard shall

be prepared in sccordance wivh rhe Code of Hygiuvnic Practice for
Canned Fruit and Vege*able Products, CYS 31:1978. Also the premiscs
shall be regisvered by +h: Scienrific Food Council of the Ministry
of Health as complying wirh *he Food Hygiene General Regularions.

6.2 To the extent poseible in good manufacruring pracrice vthe
proouct. shall be free from objectionable ms=<er,

6.3 Whon rusred by opproprinte mevhods of sampling and examinarion,
" *he producr: ’

6.3.1 shall bz frze¢ from microorginisme cupable of developmen~
unger normil condirions of srornge, and "

6.3.2 shall not contain nny subsrtunces originaring from micro-
organisms in amounte which mey be Toxic.
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6.4 The product. shall heve received a processing ~reacmen?®.

sufficient o destroy all spores of Closrridium botulinum.

6.5 Convainers shall comply with all rhe requivemenvs as set
out in section 5 of ~he Coce.of Pracrice for Canred Fruit and
Vegerable Produc+s CYS 31:197€&. '

7 WEIGHTS AND MEASURES

7.1 Minimum Fill of Convtainer
The container shall b= well filled with asparagus and the
product. (including packing medium) shall occupy rot less than

90% of rhe water capaci’y of the conrainer.

7.2 Mipimum drain=d weight.

" 7.2.1 The drained weigh® of the product shall be no* less than
the following percentages, calculated on the basis of the weight
of diszilled water a~ 20C which *he sealed container will hold
when complstely filled:

Peeled asparagus
Long Shoo*s 60%
All orher styles 58

Unpeeled asperagus

J Long Shoots &and 575
Shoo~s

All orher styles ; 55%

7.2.1.1 The requirements for minimus drained weight shall be
deemed to be complicd wivh when rhe average drained weight of

all convainers examinsg is nor less than the minimum required.
8 LABELLING
In addition o Sec*ions 1, 2, 4 and 6 of the: General Standerd ‘

for the Labelling of Prepeckaged Foods, CYS 33:1978 *he following
speci fic provisions apply: ‘
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8.1 The name of rhe food
8.1.1 The name of +h= procduct shull be ''Asparagus''. The
word ''Peeled’! or ''Unpeeled'' shall be declared, as
sppropriate, in the list of ingrecients.
8.1.2 The following, &s sppropriste, shall be included as part
of the nzae or in close proximiry ro rhe name:
8.1.2.1 The siyle = ' ‘

''Long Shoo*s'' or ''Long Spears'';

''Shoore’' or ''Spuars'’'s

'"'"Tips'' or ''Poin*s'';

''Cu*s and Heads'' or ''Cur Sperrs'';

'"Cuts'’.
8.1.2.2 The colour -

"'Whirs'';

''White and Blue Tippzd'';

'"Whire and Green Tipped'';

''Green'';

''"Mixed Colours''.
8.1.2.3 A declarurion of eny special sauce and/or scasoning
which characterizes the produc, t.g. “'Wirh X'' or ''In X'°',
when appropriate. If th: duclaravion is ''With X'' or (''IN'')
Butter Sduee'', the fay used shall only be butter fat.

8.2 Lis* of ingredien®s. )
A complerw list.of ingredisnvts shall be derlared on the label

in descending order of proportion.

8.3 Ner contents.

The net contents shall bu declsred by weigh*t in the merric system
61‘ in any orhes system or systems in sddition vo the metric system
in rhe cese of exports. Also the drained weight shall be
indicsted on the lebel. ‘

8.4 Name and address. .
The name and address of the mnufarmrer_or'paok_er, except for

- expore purposes ths neme of rhe exporter or other distriburor
may be providsd ins*esd. '

B.SgCounf_ry of origin.
8.5.1 The country of origin of rhe product. shall be declared.
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8.5.2 When the produc* undergoes processing in & secona.
counxry the country in which the processing is performed shall
be considersd vo be the country of origin for the purposes of
labelling. ' '

8.6 Size of leotrers sng nurbers. )

The size of lev-ers end nunbers shall be in accordénce with
scetion 4 of CYS 33:1976, ''Svandard for *he Labelling of
Prz,p:ebkaged Foods'',

8.7 Coded marking.
Coded marking is to appesr on one end of the can indicating
the product end the date of production. '

9 ACCEPTANCE LIMITS

9.1 Acceptance for quzlivy requiruvments as “hzse are specified
in sub—se(‘fjon 3.2.5. A lor shall be considered as meering
the fzpphcable qunl.l*y requirsments referred %o es abova when '
rthe nunb:.r of dufectives (a container thav fails to mee' the
quality rsqunbmm. es ect out in section 3.2.5 shall be
" considersd acfretive) ‘doce nov exesed rhe accc-p*.ance- number
() of the zpprepriat: sampling plan (AGL - 6.5) in the Sampling
Pluns for Prepackaged Foods, CYS 34:1977. '

9.2 Aro;:p snee fm minimnum fill requiremencs as fhbse are
spucificd in sub-su‘-ion 7.1. A lo* shall be considered s
meeting the requirsment referred in sub-section 7.1 when the
number of defectives (@ container +har fails *he requirements
for minimum fill, =s specifisd in sub-scerion 7.1 shall be
considured dofeciive) does no® oxeeed *he accspranée number

(¢) of the spproprists sempling plen (AQL - 6. 5) in *he Sanpling
Plins for preprickuged foods, CYS 34:1977. )

9.3 Allowances for Styles.
9.3.1. Ths length requirements for the styles lisred in 2.2 will,

be considerced Yo be mer when:

(a) rhe predondnant leng*h of the univs in the sanplz fall

wi~hin ths designsted style classificacion; and
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(b) the lengh of vhs units is reasonably uniform.

9.3.2 ''Reasonably uniform', based on sumple nverage, means for:

() Long Shoo*s; Shoo*e; Tips ~ &t least 75% by count,
of *he units cr= wi*hin +1 cm of the prsdominan< length
and at lenst 95% by count of th: units are within +2 cm

of the predominent lengrh;

(b) Cuts and Hemde; Cuts — ar leasr-75%, by count, of the
units ars within +1 on. of rhe predominant leng.fh and at.’

lesst 90%, by count, of rhe unirs &re within +2 om of the
predominen* l:ngth.

9.4 Complisnce with ''single size'' designarions.

9.4.1 When *he produc- is declared, presenrtcd or offered as
conforming *o rhe single size designa*tions in sub-section 2.4 -
other than ''Blend of Sizcs'' or ''Assorved Sizos'' - the eample
unir shall conform <o "thc-_ diameter specifieod for each single
size, excepr that no® more than 25%, by count, of all the units
in the contziner may belong ro adjzcent size qtoup (s).

9.4.2 Any sample univ or containcr rhat excevds ths 25% allowance
in =he foregoing sut-s=crion 9.4.1, will be considered m
''defecrive'' for size cloesificarion.

9.4.3 A lot will be consiozred £3 meeting che criteria for a
single size'' designzition when rthe number of defectives, as
-defined in sub=section $.4.2 dous nov exceed the acceprance number
(c) of the sppropria«s Seapling Plan (AGL - 6.5) in *he Sampling
Plans for Prepackzgec Foods, CYS 34:1977.

10 METHODS OF ANALYSIS AND SAMPLING

10.1 Dererminotion of drained weight shall be in sccordence with
part I, CYS 32:1977, Methods of Analysis for Fruits and Vegersbles.
10.1.2 Derermination of +he warer crpacity and fill of conrainere
ehall be in accordonce with parr 6 CYS 32:1977, Methods of Analysis

_ for Fruits end Vegeiibles. _
10.1.3 The methode of snelysis for the determinarion of tin shall
be tha~ specified in CYS 31:1978, Code of Hygienice Practice for
Carned Fruit and Vege“rble Prooucts.

" 10.2 Mothods 6f Sampling.
The methode of sanpling shsll be in accordance wivh CYS 34:1977.
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\

T\t‘ne following Organizeiions collaborated in +he prepsrucion
of'\ this s sndard.

lhe.Canning Indus*ry

The Govurnment Leboratory .

The C\?nsumers Protscrion Associarion

The tiniscy of Health '

The Cyi?rus Organizarinn for S*anderds 7nd Convrol of Qua'li*y

Nore 1:’ Analycical procedures o confirm any of rhe provisions
in this 1s_tandard shell be thos: published and or recommended
by CYS. ' '
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CYs 60:1979

1 SCOPE

This Cyprus standara specifies the requirements to be met
for cannecd green peas ss defined below.

2 DEFINITIONS : = }

2,1 Canned green paes is “he proouct prepared from fresh or ‘ /
frozen clean, substan<ially sound, whole, shelled immature !
(green) sceds of garden psu varieties (culvivars) conforming I
with rhe charactoris-ics of the gpecies Pisum sativum L.

Bu:"excluding ths subspeciss macrscarpum and which arc packed
with water or ovhsy suivable ‘liquid medium, sugars, seasoning
and other ingrudien:s, appropria*c¢ to rhe producte.
2.1.1 Canned green peas shall be processed by heat® in an
. appropris‘u manm{t, bi:fors or afrer being sealed in a convainur
S0 as To prevent spoilags. .

2,2 Varietal Typss |

Canned peas may be of 2ny suviteble variety (culrivar) and may
be further classified as:

Z2.2.1 Hrinklad-seedud;

2.2.2 Round-sceded or smooth-steded;

2.2.3 Other rynes (crosass or hybrids of the ~ypee in 2.2.1
and 2.2.2).

2.3 Dricvd pras or chemically preserved puas shall nov be used
for prod{mt.iun of cannczd green peas. The fresh peas shall be
processed within 24 hours &frer picking.

2.4 Type of Pack

The following packs may bz uscd.

2.4.1 "Liqﬁio’ Pack'' whun a liquid meoium is uscd; or

2.4.2 '"Vacuum Pack'' or ''Vacuum Packed'' if rhe liquid’

packing medium coes not sxceed 20 percent of the toval ner

weighs of the produc® znd “bt conrainer is closed under conditions

ecrvating a high vacuum in “he container.
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2,5 Ozher Definitions
2:5.1 Blemished peas.
Blemishsd peas are peas which are slightly stained or spotted.
2.5.2 Seriously blemished peas.
Seriously blbnxishe& peas are peas which are spotted, discoloured
or otherwise blemishsd (including warm eaven psas) to the extent
that. the apptarance or taving quality is seriously affected.
2.5.3 Pea fragments,
Pea fragmsnts conszist of poas separated, individual, crushed
and partial cotyledons, and loose skins. It does nor include
entire intact peas with skins derached.
2.5.4 Yellow ‘peaa.
The envire pén is substanrially yellow.
2,5.5 Exrrancous plant marerial.
It consis*s of a2ny vine or leaf or pod ma!'.eria-l from *he pea
plant, or other harmless plant marerial not purposcly added as
an ingrediont.

3 ESSENTIAL COMPOSITION AND QUALITY REQUIREMENTS

3.1 Conposition Requiremenrts

3.1.1 Basic ingredients.

The basic ingredients sholl be peas and liquid packing medium
appropriate to the producr. ’
3.1.2 Optional ingredients, .

The following oprion::l ingrudients may be added.

3.1.2.1 Sslt, sucrose, invert sugar, dex"rose, glucose syTrup
and dried glucoss syTup.

3.1.2.2 Aromavic herbs and spices; s*tock or juice of vegerables
and arometic herbs (lettuce, onions, carrors, erc); garnishes
composed of cne or more vegs*ables (lerrucs, onions, Carro’s;
pieces Of green or red peppers, or mixtures of borh) up to a’-
maxdmum of 15% of “he total drained vegeteble ingredient; mint
essence. o

3.1.2.3 Buttsr or other edible animal or veget=ble fass or oils.
If butter is addsd, it must amount to not lgss vhan 3% of the '
final product (*oval conrents). '

3.1.2.4 Starches - natural (native), physically or enzymavically
modified - d\ly wineh butrer or other edible animal or vegetable

fats or oils sre ingrecients.
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3.2 Quelizy Criveris

3.1.Z Cclour

The pesas shall have a normal colour charscteristic for canned
peas and *typic:l of the varievy used. Canned pezs econtaining
n*her pcrmif?sq irgredients or addirives shall be considered

of characrerisvic colour wher "here is no abnormal discolouration
for :hc'respsc:ive subsrances used.

3.2.2 Packing mcdium.

Excspi for puas packed with speciel saqus; rhs packing medium’
sh:11 no~ be sc viscous that rhe liquid will not separate from
vhs peas av 20%. I+ shall not have =2 cnléur NOr an appearance
which is foreign *o vhe producr. ' '
3.2.3 Flaviur,

Canned peas sh=ll have a nornal flavour =nd odour free from
flavours a7 odours foreign -0 the produc“

Canned pess with special ingredients shall bave rhe flavour
charac-wricies of he- imparred by rhe poas and vhe other
subs-snees Lsod,

34244 Tuxcure ond moturi -y,

The pras shnll be rossonsbly -unde2 and r;asonabiy uniform in
TexXrGTe =Nt onocurity.

Ths #leokel imsoletle solids convun- shall no* excesd 21% in all
TypuFe

3.2.5 §fuece one sllowences.

Canned piofis may convain = sligh~ zmount of sediment and shall be
recconsbly free trom defec-s within rhe lini‘s sc+ forth as

follows:
Maximim limdts

(bsed on the weight

of ornined peas)
3.2.5.1 Blemishea puas ) o5%. n/nﬂ
3.2.5.2 Seriouely blemished pens 1% n/m
3.2.5.3 Pun f."agne:.-n's ' 10% w m
3.2.5.4 Yullow poas . 2% n/m
3.2.5.5 Exctrancous pleps marerial 0.5% . w/m

Yozl of <he foregoing dufeccs | 1256 o/ n
3.2.5.1 ~ 3.2.5.5 '

1. liasey/ s
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4 FOCD ADDITIVES

Only ths following food codirives shsll be used ar the speocifisd

level of use.

EL:.ﬂ:j‘di:lX;: _ ‘ Maximum Level of Use
4.1 Monnsodium GluTam:-e 3/ No= limived 1/ 2/
4.2 . Mint flavour (mint o0il) Nor limiced
4.3 . (_f_glgl_g—only Permiz<ed Food R

colours shill be used

4.4 Fiming Agen's )
4.4.1 Celeium chloride ; 350 mg/kq total Ca
4.4.2 Caleium lrovses ) in. vhe final product
4,4.3 Calecium glucont:-e g
4.5 Vegef,ablb Gums )
4.5.1 Acabic gum 1/ g
4.5.2 Carragesnan 1/ )
4.5.3 Furcsllaran 1/ g
4.5.4 Guar_gum 1/ )
)
4.6 Peesin ) 1% w/m of the
; addifiv;.a specified
4.7 Alg1n.a°'s (C=, K, Na, NH )1/ ) undues 4.5 vo 4.8
4.7.1 Propylene glycol elignare 1/ ; inclusive, singly or
) in combinetion 3/
4.6 Modi fied S':arcf;es ;
4.8.1 Acid-treated stsrches )
4,8.2 . Alkali-treatec storches ; °
4.8.3 Blsached stirches )
4.8.4 pisrarch phaspht—:?fe‘ (soaigm _ ;
trimeraphosphase rearsd) )
4,8.5 Distarch phosphure, phospha-ec | 3

1/ Temporarily sndorsed

2/ Subject to review

3/ May be used only when burser, orher odible animal
T or vegutsble fors or oils ere ingredients
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A F_L__mo‘égg_.}n;\_x_g Maximum L svel of Use
4.8.6 Monostiech phosphsr:- ) )
4.8.7 Srarch zonrere ; g
4.8.8 Svazxch hy dvexypropy 1 ) )
4,09 - Dis:ureh adipnte, scsrtylaiud % ;:’Zd:'{Z'VZ; ;';z(‘ified
4.8.10 Cisznroh glye: a1, hydroxyprapyl) Junder 4.5 “o 4.8
4.8.11  Oxidizsd smrehes J1/}inclusive, eingly
4.8.12 Dis~rch prosphary, (phosphorous) )3/

' axychlurr;: g ed) ; ;
4.8.13 Uiswizob phosphi ¢, acerylarcd ) )
4.8.14 Disr=eeh glyeerol, ocuerylaved 3 ;
4,.8.15 Distarch glyeerol ) )

S CONTAMINANTS

Tin content shitll not exceed the level of 250 mg/kg of the finished
product calculated e Sn.

6 HYGIENE AND END PRODUCT SPECIFICATIUNS

6.1 The product. coversd by *he provisinns of fhis standard sheall

bt prepared in swecorzance with rhe Code of Hygienie Pracrice for
Connca Frui* @na Vege=able Proguess, CYS 31:1978. Alsc rhe premiscs
shi1l be regisvered by vhe Scienvific Food Eouncill of rhe Ministry

of Heslth as eonplying with the Fong Hygiens General Kegulstions.

6.2 Ta rhe cxtuny paesible in gno? monufacruring pracrice the

‘praduc* shall be free from objectionable marrer,

6.3 When <usvwd by ~ypropriate merthods he product: .
(i:) shall b frue from micronrganisms capable of duvelopment

under nc¥mal condirions of storage, and

(b) shzll ny con-.in any subsrancts originat.ing from micro-

orgenisms in nmoun+s which mey be oxdc.

6.4 The product shall beve rsceived & processing Treartment.

sufficient *o destroy &1l spores$ of Closrridium boculinum.

- /
1/ Temporcrily endersce
3/ May be used unly when butter or other edible enimal or
vegetrbly faivg Gr eile are ingrecients
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6.5 Containers shull comply with 811 rhe requirsmencs 6s set
our. in seccion 5 of *he Cnae of Pracvics foar Caenned Frui¢ end
Vugerable Procuees CYS 31:1978. :

7 WEIGHTS AND MEASURES

7.1 Minimen Fill of contnines

The container shall b: well filled with peas end, excepr. for
''vacuum pack'' peszs, <he produer (including packing medium)
shall vecupy nov lszss “han 90% of rhe warur capecivy of the
container.

7.2 Minimum Drainec Weighe

The drained weight. of *he procduct shall be not less chan 55% m/m
of distilled water nr 20°C which rhc sealed container will hold
when complsrely filled.

8 LABELLING

In aadition to Scctions 1, 2, 4 &and 6 of “he General Standard
for the Lobelling of Prepackaged Foods (CYS 33:1978), *he following
- speci fic provisions spply: ’

8.1 The Name of the Foaoc

8.1.1 The name of the producr shall be ''Peas'', ''Green Peas'',
''Green Garden Pous''; ''Esrly Peas'', ''Sweet Peus'', ''Petit
Pois'', or the equivalent descrip tion used in ths country. in which
the product is intendsd vn be sold.

8.1.2 Ag pzrt of “hs pame or in close proximity o ¢hz nemc, any
special sasuce and/or scssoning or flavouring which charac-erizes
+he product shall be declered, s.ge. ''With X'' or '"'In X'' when
appropriatc. If chs declarsrion is ''Wirh (or '‘In'') Butter
Sauce'', the fac ussd shall only be butrer.

6.1.3 The name of *hs produc~ may include the type of peiss:
''Roung seeded' ', ' smoorhsceded' ', or ''wrinkled sseded' ', es
sppropriate,

8.1.4 The type of prcke.

If capned peas are ''vacuum pack'', this shall be stared on the
label so as o b: ensily discernible,
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8.2 List of Ingredienvs
n complete lis of ingredien>s shall be declared on =he label in
descending order of propor<ion.

6.3 Nev Con\f‘.:n’:a

The net contente shall be declerec by weigh® in “he merric system
or in any ovher system or syc<eme in addirion ro the mesric sysrem
in vhe case of exports. Al:o *he drained weigh® shall be indicared
on the lsbel.

8.4 Name and Adorss

8.4.1 The name and addruess of vhe manufazerucer or packsr, excep®
for export purposes *he name of “he exporrer or orher disrributor
may be provided insread.

8.5 Coun*ry of Grigin

8.5.1 The coun*ry of origin of *he product shall be declared.

8.5.2 When the product uncergoss processing in a sscend country.

the country in which *he procussing is pesrformed shall be considered

=0 be rhz country of origin for rhe purpores of labelling.

6.6 Size of Lerters end Numbsrs }
The size of letvers snd numb:zres vhall be in acrordance wirth secrion &

of CYS 33:1978, ''S+andzra for -he Labulling of Prepacksged Foods'' .

8.7 Coded Marking i
Codeda ﬂ'dl‘klng is tu apperr on one eng of *h‘ can 1nd1¢‘8t1ng rhe
product and rbhe dare of produ(“ ion.

9 ACCEPTANCE LINITS

9.1 Acceptance for c.uall Ty T qulr-nm s ne rhese are specified
"in sub-gecrion 3.2.5. 4 le* shall be (‘onmd;n 0 & n-cu’ing rthe:
applicable quality requirsmen-s r:. fu rod -0 & atovs when che
nunber of d‘fu‘*"ch (e containey *ha- fails “6 weu- rthe qualiry _
requirements as sct out in sce-ion 3.7.5 shall be concidereg cefec-ive)
dous nor exceed the acceprence nuaber (0) of ~he sppropriars sanpling '
plan (AWl - 6.5) in rhe Sanpling Plans for Prepackaged f cods,

CYS 34:1977. B )



497

9.2 Acceprancs fog minimum fill requirements as these are specifisd
in sub-secrion 7.1. A lo: shall be considered as mee-ing *he
requirement. reférrcd in sub-secrion 7.1 when rhe nusber of defectives
(a container tha fails *he raquirement for minimum fill, as
specified in sub-seetion 7.1 shall be considered defective) does

not. excecd the scceprance number (c) of ~he appropria*s sampling
plan (AGL - 6.5) in vhe Sanpling Plans for Prupackaged F oods,

CYS 34:1977.

9.3 The requirements for mininum draineo weighv shall te complied
with when the average drained weich- of all conrainers sxamined is
no* less rhan the adninum required.

10 METHODS OF ANALYSIS AND SAMPLING

10.1 Mevhnds. of Analysis .

10.1.1 Determinavion of drained weight shall be in accordsnce with
pér': 1 of CYS 32:1977, Mevhods of Analysis for Fruits and Vegerables.
'10.1.2 Determination of proper fill in liow of drainsd weightr shall
be in accordance with paert 5 of CYS 32:1977, Merhods of Analysis

for Fruits and. Vegerables, )

10.1.3 Derermination of alcohol insolutl: solids shell be in
accordance wich part 7 of CYS 32:1977 Merhods of Anslysis for Fruits
and Vegetables.

10.1.4 Determination of calcium shsll be in accordance with part 2
of CYS 32:1977, Merhods of Analysis for Fruirs and Vegetablos. ‘
10.1.5 Methods for distinguishing *ype of peag shall be in accordance
with parr 8 of CYS 32:197/, Mertods of Analysis for Fruize and
Vegerables.

10.1.6 Derermination of the warer fapa(‘j ry of con-ainers shall be
_in accordance with par? 6 of CYS 32:1977, tethods of Analysic for
Fruits and Vegerables.

10.1.7 The methods of anslysis for ~he derermination of tin shall

be vha* spucified in CYS 31:1978, Code of Hygienic Practice for

Canned Fruir and Vzgerable Products,

10.2 Methods of Sampling
The methods of sampling shall be in accordance with CYS 34:1977.
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The following organiza+ions collabnrarcd in ~he przpare~ion of
rhis standard.

The Canning Industry

The Govesrnmen> Labosfa-ory

The Consumers Preotzcrion Associavion
The Minis=ry of Hesleh

The Cyprus Urgsniza~ion for Srandards and Control of l]uélity

Note 1: Anpaly-icel procsmures *o conficn any of the provisions

‘in rhis srandard shzll be thoss publivhed and or recommended by
CYs.. '

‘Eturabn év 1@ Tumoypageip Thg Kumpiokiic Anpoxpatiag, &v Aeuxkwoiq.









