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NOTE

Working Party on Agricaltural Quality Standards

The commercial quality standards developed by the United Nations Feonomic Commission for lLurope
(UNECT) Working Party on Agricultural Quality Standards help facilitate international trade, encourage
high-quality production, improve profitability and protect consumer interests. UNECE standards are used
by Governments, producers, traders, importers and exporters, and other infernational organizations. They
cover a wide range of agricultural products, including fresh fruit and vegetables, dry and dried produce,
seed potatoes, meat, cut lowers, egps and epp products.

Any member of the United Nations can participate, on an equal footing, in the activities ol the Working,
Party. For more information on agricultural standards, please visit our website
<www.unece.org/rade/agr>.

‘The new Recommendation for Inshell Walnuts is based on document ECETRADE/CIWP. 772012/ 106,
teviewed and adopted by the Working Party at its sixty-eighth session,

The desipnanions employed and the presentation of the material in this publication do not imply the
expression ofany opinion whatsoever on the part of the United Nations Secretarial concerning the legal
stitus ol any country, territory, cily or area or of its authorities, or cancerning, the delimitation of its
frontiers or boundaries. Mention of company names or commercial products does nol imply endorsement
by the United Nations,

Al material may e freely quoted or reprinted, but acknowledgement is requested.
Please contact us an the following address with any comments or enquiries:

Agricultural Standards Unit

Trade and Timber Division

Umted Nations conomic Commission for urope

Palais des Nations

CH-121] Geneva 10, Switzerland

Femail agristandardseruncee.org

Date of Issuer 12 November 2012,
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UNECE standard DDP-01 concerning the
marketing and commercial quality control of
Inshell Walnuts

Definition of produce

This standard applies o inshell walnuts free from outer husks, of varietics (cultivars) grown
from Juglans regia L., iniended Tor direct consumption or for food when intended to be
mixed with other products for direet consumplion without further processing.

This standard does not apply to inshell walnuts that are processed by salting, sugaring,
flavouring or roasting, or for industrial processing,

Provisions concerning quality
The purpose of the standard is to define the quality requirements of inshell walnuts at the
export control stage, after preparation and packaging.

However, i applied at stages following export, the holder/seller shall be responsible for
abserving the requirements of the standard. The holder/seller of products not in conformity
with this standard may not display such products or offer them Tor sale, or deliver or market
them inany other manner.

Minimum requirements’

Inall elasses, subject 1o the special provisions for cach class and the tolerances allowed, the
inshell walnuts must display the following characteristics:

(i) T'he shell must be:

intact; however, slight superficial damage and partially open walnuts are not
considered as a defect, provided the kernel is physically protected

cleans practically free of any visible foreign matter, including residues of adhering
husk and dirt affecting in aggregate more than 10 per cent of the wial surface arca

free from blemishes, areas of discoloration or spread stains in pronounced contrast
with the rest ol the shell alfecting in aggregate nol more than 25 per cent of the
surface of the shell

well formeds-nobnoticeably-nisshipen.

(h)y  The kernel must be:

free from rancidity

sufficiently developed

free ol dried touph portions affecting, mare than 25 per cent

Detinitions of terms and defects are listed inannex [ of the Standard Layout - Recommended terms
and detinition of defeets tor standards of dry (Inshell Nuts and Nut Kernels) and dried produce
<hipiwww nece org/iradeagr/standard/dry/Standard [ ayout/StandardLayour_DDP_e.pdf-
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sulliciently mature for fresh walnuts; e, it must be possible to peel ofl the skin of
the kernel casily and the internal central partition nmust be wirning hrown

« free from blemishes, areas of discoloration or spread stains in pronounced contrast | Bigimlendiritowig: faz tipienge
with the rest of the kernel affecting, in aggregate more than 25 per cent of the surface | Otomatik i

ol the kernel except for sun burnd |

:ls pre i '

(©) The whole produce (shell wond kernel) must be:

.

sound; produce affected by rolling or deterioration such as to make the produce unfit
for humin consumption is excluded

.

free from mould lilaments visible o the naked eye

free from living pests, whatever their stage ol development

free from damage caunsed by pests, including, the presence of dead inseets and/or
miles, their debris or excrela

Iree ol abnormal external moisture
+ free of foreign smell andior aslte.

The shells may be washed and bleached pravided that the treatment applied does not affect
the quality of the kernels.

The condition of the inshell walnuts must be such as to enable them:
* 1o withstand transportation and handling

< loarrive in satisfactory condition at the place of destination.

Moisture content?

The freshinshell walnuts shall have a natural moisture content ol al least 20,0 per cent.

The dry inshell walnuts shall have a moisture content not exceeding 12,0 per cent for the
whole nut or 8.0 per cent for the kernel.’

Classification

I accordinee with the defeets allowed in sectuon "IV, Provisions concerning tolerances™
the inshell walnuts are classified into the following classes:

“Raxtra” Class, Class Tand Class 1.

The defects allowed must not aflect the general appearance of the produce as repards
quality, keeping quality and presentation in the package.

Provisions concerning sizing

e moisture content is detenmined by one ol the methods given inannex 11 ol the Standard Layout -
Determination of the moisture content for dry produce
shupyiwww.anece.org/trade/agr/standard/dey/Standard Layout/Stndard Layont_DDP_c.pd (. The I Degigtirilmig Alan Kodu
laboratory reference method shall be used in cases ol dispute.
b Reservation from Romania, requesting 10% and 6% respectively.
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The minemum size s 20 mm for Classes Extra and L and 24 mm for Class (1.

Sizing is mandatory for Extra Class and Class 1 but optional tor Class 11.

Size is determined by
© sereening, e minimum diameter in mm measured by a round sieve, or

¢ size range, Leo minimum and maximum diameter in mm which must not exceed 2
mm ol difference However, for oblong varictics having a height ol at least 1.25
times of the equatorial section, the maximum size range shall not exceed 3mm.

Phe-mintmnum-sise-is26-tmn-for-Classes i ai-nnd-Fand-24-mim- o Cliss-He

Provisions concerning tolerances

Alall marketing stages, tolerances in respect of quality and size shall be allowed in cach lol
for produce not satisfying the minimum requirements of the class indicated.

Quality tolerances)

Lolerances el
pereent of defecuve mshell waluis by count or
veerght twily revard to the toral insheli wegein

Cluss |

Defects allowed Ixitra Class 1]

twitayTolerances for deleets affecting the external
appuarinees of the shell such as shells with
adhering huskAwll, dint and blemishes, open, # 1 15
broken or dinaged shglls
) 5 3 5
Mouldy aftecting tresh walints (external) only
() Tolerances for the edible part not satisfying the
minimum requirements (by coant, based on 100
sample): 8 10 15
of which no more tam:
Mauldy \ - 0
Not sutficiently developed, shrunken or shrivelled & I 15
kernels ' ' '
Rancid or damaged by pests, rotting, or deterioration 3 O 8
Living, Pests 1 8} 0
(¢} Nize lerances (il sized)
Farinshell walnuts not conforming, 1o the provisions 10 10 4]
concerning sizing and the size indicaled in total
() Tolerances Tor other defects:
ob whicl noanete-than:
N .
{Forcign material inclyding, tragments of shell. hull, ) 3 |
dust, ete. (by weipht)
of which no more thin:
. N .
Foreign matier of mineral origing 0:25 | 2

‘ Bigimlendirvilmig: Ginnte Sol: (0,63 ‘
c
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VI

Falerances altowed
per cent af defecave ishell wabiues by count or
werghi pwueh regard o the wotal mshell weight
o bavy)

lushell walnats belonging 10 other varielies ot
commercial types than that indicated 10 1o 1n

"l the caleulation of tolerances, whatever the class, two hall-emply walnuts or lour

quarter-emply walnuts are counted as one empty walnut.
Provisions concerning presentation

Uniformity
‘The contents of each package must be uniform and contain only inshell walnuts of the same
origin, quality, crop year, size (il sized) and variely or commercial type (it indicated).

The visible part af the contents ol the package must be representative ol its enlire contents.

Packaging

Inshell walnuts must be packed in such a way as (o protect the produce properly.

The materials used inside the package must be clean and of a quality so as (o avoid causing
any external or internal damage 1o the produce. The use of materials, particularly of paper
and stamps bearing trade specifications, is allowed, provided the printing or labelling has
been done with non-toxic ink or glue.

Yckapes must be fret of all foreign matier in accordance with the table of wlerances in
section 1V Provisions concerning tolerances™

Provisions concerning marking

liach package’ must bear the following particulars i letters grouped on the same side,
legibly and indelibly macked and visible fram the outside:

Identification

Packer and/or Dispatcher: Name and physical address (e.g. strect/city/region/postal code
and, i different from the country of origin, the country) or a code mark officially
cecognized by the national authority”.

Phese marking provisions do not apply (o sales packapes presented in packiges.

The mationald legislation of o number of countries requires the explicit declaration of the nume und
address. However, in cases where a code mark is used, the reference “packer andfor dispatcher” (o1
cquivadent abbreviitions) must be indicated in close connection with the code mark, and the cade
mark should be preceded with the 18O 3106 alpha country code of the recognizing country. il not the
conntry of origin.,
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Nature of produce

< Walnuts™ or "Dy walnuis™; or
¢« UEresh walnnls™ or equivalent denomination

* Name ol the variety or commercial types (oplional).
Origin of produce

+ Country ol origin” and, optionally, district where grown or national, regional or local
place name.

Commercial specifications

o Class
* Size (if sized); expressed by:
* The mmimum diameter followed by the words “and above” or cquivalent
denomination=and-i or

* Phe nmimum and maximum dinmelters

* Crop year (mandatory Tor “Extra” class and class 1. optional for class 1)

¢ “Best before™ followed hy the date (optional)

“Stare i cool place”, or “preservation very limited, store in a caol place™. for fresh
wilnuts.,

Official control mavk (optional)

Adopted 1970 (as UNECE Standard for Unshelled Walnuis)

Revised 2

k3

" Ehe fudl or s commonly nsed name should e indicated.
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