UNECE STANDARD FEV-22

LETTUCES, CURLEID-
LEAVED ENDIVES AND
EROAD-LEAVEID
(BATAVIAN) ENDIVES



DEEINITION OF PRODUCE

lettuces ofi varieties (cultivars) grown from:

- [Lactuca sativa L. var. capitata L. (head (cabbage) lettuces
Including crisphead and “lceberg™” type lettuces),

- Lactuca sativa L. var. lengifelia Lam. (ces or remaine
lettuces),

- Lactuca sativa L. var. crispa L.(leaf lettuces),
- COSSes off these: varieties; and

= curled=leaved endives of varieties (cultivars) grown firom
Cicherumrendiviar . var. crispa Lam. and

- pPread-leaved (Batavian) endives) (escareles) ol vareties
(Culmvars) grewnl lirem: Cicherum endiviar L var. latifelivm
Ezipg);



Lollo Rosso

INncludes all







— curly
leaved endives

broad- leaved
Batavian endives

¢ To be supplied fresh
to the consumer.




¢ Excludes lettuce
for industrial
processing, also
produce
presented as
Individua

v




\
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Minimum reguirements

Intact

- sound; produce affected by rotting or deterioration such
as te make It unfit for consumption Is excluded

- clean and trimmed, I.e. practically free from all earth or
other growing medium and practically firee off any: visible
foreign matter

— fireshl In appearance

— practically: free frem pests

- practically; free frem damage caused 19y pests.
— turgescent

—REt FURNIRG e seed

— fifee of abnoermall externalimeIsture

— fifee of any/ iereign smellfand/oer taste.



Class |

Proeduce in this class must be of good guality.

It must be characteristic of the variety or commercial type,
especially the colour.

TThe preduce must also be:
- well fermed

— filrm , taking| Inte account the cultivation metheds and the
type off proeduce

— firee firom damage: or deterieration Impairing edirity
— firee fifom frest damage.

Headl lettuces must have: a single well-fiermed heart.
IHeWeEVeEr:, In the' case! oif head Ietitices grown UREder
PrELECLION);, the Reakt may/ hersmall:

Cos) lettlices must have: a Reart, Whlch may/ e small:

e centre of cled=leaved endives and bread=-Ieaved
(Batavian)rendivesimust9eryellowiinr coloui:



Class Il

This class includes produce which do not qualify for
Inclusion in Class I, but satisfy the minimum requirements
Specified above.

TThe produce must be:

- rreasonanly well-formed

— free from damage and deterioration Which may, seriously.
Impair edibnlity.

Iihe fellewing defects may, be allewed! provided the preduce

retain| their essentiall characterstics as regards the guality,
the keeping guality’ and presentation:

— Slight disceleuration
— Slightt dameage calsed By PESES

iHEadNETtCES mUSt navera eart; WhlChrmay e small:
IHBWEVENKS, TN ther Case ol ead IELLUCES grown URGEr
PrOLECLION), AldSENCE! Bifeart IS permissille.

COSHELLUCES MY/ SeYW G Heard:



INTACT

, Trirn o to 2 leaves
seoearatac frorr gaisel
olaite class 1



Damage

¢ Class | Dbamage

1 Damage



Sound

¢ Any Breakdown /
rots out of grade.




clean

¢ This Is Minimum
reguirement but we
do allow small
amounts.




Fresh in Appearance

¢ Minimum Reguirement
 Claizs | Fresh aric




¢ Free from damage or deterioration
Impairing edibility
¢ Slight tip-burn




Practically free from Pests &
damage caused by pests

» Minimum requirement interpretation

L, Cleizzs | A4 or 2 very slignt ol guter
leaives (riorie on Iceberg




Not running to Seed

¢ Class |



Head formation

¢ Class | shape




Firmness - Iceberg

e Class | -

Grown in the Grown -

open under

(unprotected) protection -
e Class Il -

Grown in the Grown

open under

(unprotected) protection




Quality Tolerances

¢ Class | 10 per cent by number of units
not satistying the requirements of the
class, but meeting those of Class Il or,
exceptionally, ceming within; the
telerances of that class.

¢ Class |1l 10 per cent By number of units
satisiying nelther the reguirements; of the
Class, ek the minimum rEguirements,
Wiith the: exceplion off produce: affected: 9y
FELUING G 2Ry, GhEr deterReration
Fenderngl it UnRiit ier copsumption:



Sizing

The min weight for Open | protect
Classes Il & |1

Head lettuces exc crisp, 150 |100
Iceberg, Cos, romaine lettuces

Little: gem

Crisphead ,lceperg type 300 |200
lettlices

Leallettuces and “Little gem~ 100 (100
type lettuces

Curled=leavediendives anad 200 [150

broad-leaved endives




Uniformity Lettuce

¢ In all classes, the difference between the
lightest and heaviest units In each
package must not exceed:

¢ - 40 g when the lightest unit weighs less
than 150 g per unii

¢ - 100 g when the lightest unit Weighs
petween 150 g and SO0 g pPer unii

o - 150 g when' the lightest unit Welghs
petween SO0 g and 450 g pPer Unii

o - 300 g wWhen' the lightest Uniit Welghs
meKe: than 450/ PEr Unit:



Uniformity: Endives

¢ Curled-leaved and broad-leaved
(Batavian) endives

¢ In all classes, the difference between
the lightest and heaviest units In
each| package must not exceed: 3009



Size tolerances

¢ For all classes: 10 per cent by
AuMmMpBer off units Not satistying the
reguiremenits as regards sizing, huit
Welghing ne mere than 10 per cent
OVEr OF Under the: size In question.



Labelling
ldentification

¢ Packer ) Name and address or
and/er ) efficially/ issued or

DISPALCAEN ) ACCEPLECI COLE Mmalkk: 2




¢

¢ o

L K JBR R 2

Labelling
Nature of Produce

- “ettuces™, "butterhead lettuces™, "batavia™, “crisphead
lettuces (lceberg)™, “cos lettuces”, “leaf lettuce” (or, for
example and I appropriate, “Oak leaf”, “Lolle bionda™,
“Lollo ressa”), “curled-leaved endives™ or “broad-leaved
(Batavian) endives™, or other synenyms! I the contents are

not visible from the outside
- “Little gem™ wWhere appropriate or other synemyms

= An Indication “grown; Under protection™, or other
appreprate Indication, Where approprate

— Name: oif the varety, (epticnal)
—\Where different types off produce are mixed tegether:
—the Indication Vixead salads=, o,

— the ndication eif each tyjpe ol produce; and, WhEre the
contenits; are net visikvle e the eutside; the Indicaten of
thE RUMBEYX O PIECES! Oiff EACHI LY/PE:



Labelling
Origin of preduce

» Country ofi origin and, optienally,
district Where grown, or national,
[egionall or 9lace name:




Labelling
Commercial specifications

¢ - Class

& - Slze, expressed by the minimum
WeEIGt pPer unit, or AUmIEer off URIts

» - Nettweight (eptional).



Presentation
Uniformity.

¢ The contents of each package must be uniform
and contain only produce off the same origin,
variety or commercial type, guality and size.

¢ However, a mixture ofi the various types of
produce described In this standard may. e
packed tegether, provided they: are uniiermin
guality: and, fer each tyjpe concerned, in size. In
additien;, the types should 9e: clearly
distinguishapie ffom enRe anether and the
PROPERIIGH! Gff eachl y/pPe In the packages shipuld
pevisiBle WitheU it damaging the package:

¢ IInevisiblerpart ol thel CONLENTSI Off thE Packadge
MUSE 9€ FEpresentative off the entife Contents.



Presentation
Packaging

¢ [he proeduce must be packed in such a way as to
protect It properly. It must be reasonably packed
having regard to the size and type of packaging,
Witheut empty Spaces o crushing.

¢ The materials used Inside the package must be
new, clean and of a guality, suchl as te avoeld
causing any. externall or internal damage te the
preduce. lhe use ol materals, particulary pPaper
O)Ff StamPSs PEANNG trade Specliicatiens: Is; allewead
provided the printing or |akelling has Been dene
Wit RGREIEXIC Ik o glue:

9 Packages musts erfree: off all iereign; matier:



Presentation

¢ Produce presented in more than ene
layer may, be packed base-te-heart
provided the layers or heads are
suitanly’ protected or separated.
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