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DEPARTMENT OF AGRICULTURE AND | 
FISHERIES 

No: R. 1606 8 August 1980 

FOR REGULATING. THE 
REQUIREMENTS IN-CONNECTION WITH THE 
EXPORT OF CANNED VEGETABLES FROM 
THE REPUBLIC OF SOUTH AFRICA 

The Minister of Agriculture and Fisheries has, under 
the powers vested in him by section 4 of the Agricul- oo 
tural Produce Export ‘Act, 1971: (Act 51 of 1971, . 
made the regulations set out in the Schedule hereto, .- 
in substitution of Part V of the regulations published by 
Government Notice R. 1897 of 22 October 197i, as 
amended. 
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Woordomskrywings i : - 

1. In hierdie regulasies; tensy uit-die samehang anders. 

blyk,’ het: ’n~woord:. of -uitdrukking waaraan in die 

Bemarkingswet, 1971 (Wet’51 van 1971), ’n betekenis: 

geheg is, ’n ooreenstemmende betekenis, en beteken— 

pArehouer” ’n houer met ’n inhoudsmaat van 853 

“A10-houer” ’n-houer met ’n inhoudsmaat van 

3090 més - 

“afgewerk” met betrekking tot ingemaakte groente, 

dat ongelyke gedeeltes of gedeeltes met letsels verwyder 

is; oe oo : . 

“besending” ’n hoeveelheid houers: wat ingemaakte 

groente van dieselfde graad en tipe produk bevat wat 

op enige bepaalde tydstip gelewer‘word onder dekking 

van dieselfde vragbrief, afleweringsbrief of ontvangs- 

bewys, of van dieselfde voertuig; ~ - 

“buitelandse etiket” ’n etiket wat nie aan al die merk- 
vereistes van hierdie regulasies voldoen nie en wat nie 

mag aandui dat die produk in die Republiek van 
Suid-Afrika vervaardig is nie; . _ 

“Departement” die Departemeiit van Landbou en 
Visserye; , , a 

“deursnee” met betrekking tot. groente-eenhede die 

grootste deursnee reghoekig met die lengte-as gemeet; 

“die Wet” die Wet op Uitvoer van Landbouprodukte, 

1971 (Wet 51 van 1971); oo 

“Direkteur van Inspeksiedienste” die Direkteur van 

die Afdeling Inspeksiedienste ‘van die Departement; © 

“eenvormige kleur” dat die produk uit eenhede 

bestaan met ’n goeie kleur, wat nie opsigtelik verskil 

vir die betrokke produk nie; : oo 

“gebreke” tensy ariders gespesifiseer, beteken— 

(i) meganiese beskadiging; 
(ii) verkleurings of viekke; 
(iii) insekbesmetting; 

(iv) besering van ’n fitopatologiese of ander aard; 

(v) onvolmaakthede veroorsaak deur afwerking 

“ wat die goeie voorkoms van die eenhede benadeel; 

(vi) vreemde of swak smake of geure; 

(vii) abnormale disintegrasie; 
(viii) in geval van droé bone, doppe wat heeltemal 

in die middel-deur gesplit is; en 
(ix) enige ander eksterne of interne afwyking wat 

die goeie kwaliteit en voorkoms van die produk 

belemmer; 

“geregistreerde etiket” °n bepaalde etiket of: merk 

wat deur die Direkteur van Inspeksiedienste skriftelik 

goedgekeur is om ’n bepaalde graad van die produk 

aan te dui en welke etiket nie as °n ongeregistreerde 

etiket gebruik mag word nie; 

“geringe letsels” letsels van so ’n grootte of beperkte 

aantal dat dit nie merkbaar afbreuk doen aan die 

algemene voorkoms van die betrokke eenheid nie; 

“gesond”, met betrekking tot ingemaakte groente, vry 

van uitwendige of inwendige gebreke wat die kwaliteit 

van die groente benadeel; 

“gesplete bone”, in die geval van ingemaakte droé 

bone, beteken bone wat heeltemal in twee gesplit het; 

“setal bone” die aantal eenhede van die betrokke 

ingemaakte groente in enige besondere houer; 

“houer”. ’n houer gemaak .van blik, tinvrye staal 

of aluminium, of ’n fles. of bottel gemaak van glas 

of ’n houer gemaak van ander -geskikte materiaal en 

sluit die deksel van sodanige houer'in; © \  -   

_ STAATSKOERANT, 8 AUGUSTUS 1980 

_ Definitions 
1. In these regulations, unless inconsistent with. the 

context, anyword or. expression to which a. meaning 
has been assigned in the Agricultural Produce Market- 

‘ing Act, 1971 (Act 51.of 1971),.shall have a. cor- 
responding meaning, and— a 
“A21-container” means’ a container with a capacity . 

| of 853 mé; 
“AJ10. container” means .a container with a capacity 

of 3 090 mfé; me 
“blemishes” means. scab, surface: spots, hail marks 

or- other discolourations on: the. surface of the vege- 
tables which detract markedly from the overall appear- 
ance.of the canned vegetables; - 

“canned vegetables” means the canned products 
consisting of vegetables, which have been. preserved 
by heat against decay in hermetically sealed containers, 
but does not include mushrooms; — 

“consignment” means a quantity of containers con- 
taining canned vegetables of the same grade and type 
of product delivered at any one time under cover of 
the same consignment note, delivery note or receipt 
note or from the same vehicle; 
“container” means a can made of tinplate, tinfree 

steel or aluminium, or jar or bottle made of glass or 
a container manufactured from other suitable mate- 
rial, and includes the lid of such a container; 

“cuts”, in. relation to asparagus, means portions of 
the asparagus which have been cut off at right 
angles, but does not include tips; _ 

“defects” unless otherwise specified, means— - 

-@ mechanical damage;: 
(ii) discolourations or blemishes; 
(iii) insect infestation; : 

(iv) injury of a phytopathological or other nature; 
(v) imperfections due to trimming which detract 

from the good appearance of units; 
(vi) foreign or poor tastes or flavours; 

(vii) abnormal disintegration; 

(viii) in the case of dried beans, skins which have 

completely split down the middle of the bean; and 
(ix) any other internal or external defects which 

detrimentally affect the good quality or appearance 
of the product; 

“Department” means the Department of Agriculture 
| and Fisheries; 

“developed seéd” in relation to green beans, means 

seeds which have developed to such an extent that 

they, when removed from the pod, can be regarded 

as dried beans; : a 

“diameter” in relation to vegetables, or styles of 

vegetables, means the largest diameter measured at 

right angles to this longitudinal axis; 

*“6Director of Inspection Services” means the Direc- 

tor of the Division of Inspection Services of the Depart- 

ment; , 

“drained mass” means the mass in grams of the 

contents of a container contaning canned vegetables, 

determined as prescribed in regulation 27; 

-“extraneous vegetable matter” means leaves, stems 

-or any other harmless parts of vegetation, excluding 

those edible parts which the canned product is in- 

tended to consist of; 
“inspector” means a person 

section 85 of the Act; 
“foreign label” means a label which does not 

comply with all the marking requirements of these 

regulations and which shall not indicate that the pro- 

duct was manufactured ‘in the Republic of South 

Africa; , 

designated in terms of
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-“ingemaakte groente” die ingemaakte produkte 
bestaande uit groente wat deur middel van hitte teen 
bederf gevrywaar is in lugdigverseélde houers, maar 

sluit nie ook sampioene in nie; 
“inspekteur” ’n persoon aangewys kragtens artikel 

85 van die Wet; 
“letsels” skurfte, opperviakmerke, haelmerke of 

‘ander verkleurings op die opperviak van die groente 
wat merkbaar afbreuk doen aan ‘die algemene voorkoms 
van die ingemaakte groente; 

“lote”, met betrekking tot aspersies, die hele aspersie 
wat normaalweg vir eetdoeleindes gebruik word, inslui- 
tende die punt; 

“mayonnaise” mayonnaise soos gespesifiseer ‘in die 
regulasies uitgevaardig kragtens die Wet op: Voedings- 
middels, Skoonheidsmiddels en - Ontsmettingsmiddels, 
1972 (Wet 54 van 1972); 

“mikrobiologiese bederf” bederf as gevolg van mikro- 
biologiese aard, bepaal soos voorgeskryf in regulasie 
26; 

“ontwikkelde pitte”, met: betrekking tot groenbone, 
pitte wat tot.so ’n mate ontwikkel het dat dit, indien 
dit uit die peul verwyder word, as droébone beskou 
kan word; 

“produksiegroep” , met betrekking tot ingemaakte 
groente, ’n hoeveelheid houers wat met dieselfde kode- 
merke gemerk is; 

“punte”, met betrekking tot aspersies, die kop en 
aangrensende deel van die aspersie wat reghoekig afge- 
sny is; 

“sektorstukke”, met betrekking tot beet, oneweredige 
kwarte verkry deur heel beet in die lengte te sny; 

“slaaistukkies”, met betrekking tot aspersies, ’n ver- 
pakking van punte en stukkies gesamentlik, onderhewig 
aan die samestellingsvereistes voorgeskryf in regulasie 
3; 

“stukkies”, met betrekking tot aspersies, gedeeltes van 
aspersies, wat reghoekig afgesny is, ‘maar nie punte 
insluit nie; 

“substansmassa” die massa in gram van die inhoud 
van °’n houer wat ingemaakte groente bevat, bepaal 
soos voorgeskryf in regulasie 27; 

“vakuum” die vakuum in houers met ingemaakte 
groente, bepaal soos voorgeskryf in regulasie 25; 

“veroorloof” veroorloof kragtens die Wet op Voe- 
dingsmiddels, Skoonheidsmiddels en Ontsmettingsmid- 
dels, 1972 (Wet 54 van 1972); 

“volverpak” dat die houer volverpak is met die 
maksimum hoeveelheid groente of dele daarvan wat 
daarin verseél kan word sonder om die inhoud te 
breek of pap te druk; 

“volgroeid” dat die betrokke groente wanneer geoes, 
’n stadium van ontwikkeling bereik het wat behoorlike 
voltooiing van die rypwordingsproses sal verseker; 

“vreemde plantmateriaal” blare, stingels of ander 
skadelose gedeeltes van plante, witgesonderd daardie 
eetbare gedeeltes waaruit die ingemaakte produk ver- 
onderstel is om te bestaan; 

“vreemde stowwe” enige materiaal wat nie normaal- 
Wes in, op of tussen die groente teenwoordig is nie; 

“water” drinkbare water; 

“200 mm sif” ’n sif met ’n deursnee van 200 mm, 
en- met mase. van 2,36 mm, en gemaak ‘van draad 
met ’n dikte van hoogstens 1,25 mm en minstens 
0,9 mm; en 

~ 300 mm sif” ’n sif met ’n deursnee van 300 mm, 
en met mase van 2,36 mm, en gemaak van draad 
met ’n dikte van hoogstens 1,25 mm en minstens 0,9 
mm. 

regulation 26; 

’ removed;   

“foreign matter” means any material not. normally 
present in, on or between the vegetables; 

“fully grown” means that the vegetables concerned;: 
when harvested, have reached a stage. of development . 
that. will ensure the proper completion of the ripening. 
process; 

“mayonnaise” means mayonnaise as specified in the 
regulations promulgated under the Foodstuffs, Cosme: 
tics and Disinfectants Act, 1972 (Act 54 of 1972); 

“microbiological spoilage” means spoilage of a 
microbiological nature. determined as ‘Prescribed in 

“minor blemishes” means blemishes of such a size 
or limited number as not to detract markedly from 
the overall appearance of the unit concerned; 

“packed to capacity” means that the container has 
been filled with the maximum quantity of. vegetables 
or parts thereof that can be sealed therein without 
breaking or crushing the contents; 

“permitted” means permitted under the Foodstuffs, 
Cosmetics and Disinfectants Act, 1972 (Act 54 of 
1972); 

“production group”, in relation to canned vege- 
tables, means a quantity of containers marked with the 
same code marks; 

“radially cut” in relation to beetroot, means uneven 
quarters derived by cutting whole beet lengthwise; 

“registered label” means a particular label or brand: 
which has been approved in writing by the Director 
of Inspection Services to indicate a specific grade of 
the product and which shall not be used as an unregis- 
tered label; 

“salad cuts”, in relation to asparagus, means a pro- 
duct consisting of both tips and cuts, subject to the 
compositional requirements prescribed in regulation 3; 

“sound”, in relation to canned vegetables, means 
that such vegetables are free from any external or 
internal defects, which detrimentally affect the quality 
of the vegetables; 

“spears”, in relation to asparagus, means the whole 
asparagus normally used for edible purposes, including 
the tip; : 

“split beans” in the case of canned dried beans, 
means canned beans which have split completely. in 
two; 

“the Act” means the Agricultural Produce: Export 
. Act 1971 (Act 51 of 1971); 

“tips” in relation to asparagus, means the head and 
adjoining portion of the asparagus which have been 
cut off at right angles; ‘ 

“trimmed”, in relation to canned vegetables, means 
that defective or blemished portions have been 

“uniform colour” means that the product consists of 
units with a- good colour which do not vary signifi- 
cantly i in the product concerned; 

“vacuum” means the vacuum in containers of . 
canned vegetables, determined as prescribed in regu- 
lation 25; 

“water” means potable water; 

. “200 mm sieve” means a sieve with a diameter 
of 200 mm, with apertures of 2,36 mm, manufactured 
-from wire with a diameter of not more than 1,25 mm 
and not less than 0, 9 mm; and 

“300 mm sieve” means a sieve with a diameter of 
300 mm, with apertures of 2,36 mm, manufactured 
from wire with a diameter of not more than 1,25 mm 

and not less than 0,9 mm.
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. DEELI 

GEHALTEVEREISTES 

Algemeen . 

2. (1) Die spesifikasies en maksimum toelaatbare afwykings soos in hierdie Deel uiteengesit, sal ten opsigte van 

A24-houers geld. Die spesifikasies en maksimum toelaatbare afwykings by houers groter of kleiner as A2}-houers 

is pro-rata tot die inhoudsmaat van A2}-houers. a oo 

(2) Slegs veroorloofde additiewe mag by ingemaakte groente gevoeg word. 

Aspersies 

3. (1) Daar is drie grade aspersies, naamlik: Puikgraad, Keurgraad en Standaardgraad. 

(2) Die grade in subregulasie (1) voorgeskryf, moet aan die volgende spesifikasies voldoen: 
  

Gehaltefaktor’ Puikgraad Keurgraad Standaardgraad 

  

(a) Vakuum (minimum)............. 
(b) Mikrobiologiese bederf (maksi- 

mum persentasie houers per pro- 
duksiegroep.... 2.0.2.0: eee e eee 

(c) Vul van houers: Moet minstens 
aan een van die volgende voldoen: 

(i) Groentekwantiteit....... Lane 
Gi) Substansmassa..........---- 

(d) Toelaatbare vorms............-- | 

(e) Groentebestanddeel........ ‘eaee ; 

‘(f) Samestelling van slaaistukkies (vol- 
gens getal) 

(g) Gebreke en verpakkingsmedium. - 

(bh) Eenvormingheid van kleur in die- 
selfde houer 

@ Lengte van: . 
@ Lote.... 0. ccc eee eee eee 

ii) Punte— . 
maksimum............-+- 
minimum............ wees 

(iii) Stukkies— 
maksimum..............4- 
MiniMuM......... eee eee 

(iv) Slaaistukkies— 
maksimum..........+++++ 
minimum..............-- 

(j) Eenvormigheid van lengte in’ die- 
selfde houer— 

(i) Lote... 0. cee eee eee 
Gi) Punte... 0... 4c. eee eee ees 

(iii) Stukkies..... bouuacaeeeeees 

(iv) Slaaistukkies......... ene 
(k) Tekstuur: Elke aspersie of deel 

daarvan moet deur die Aspara- 
meter gesny kan word by ’n sny- 
punt; in die geval van— 
C6 (6) (— 

Gi) punte.... 2.2.0... eee eee Meas 

iii) stukkies.............--- _ 
(iv) slaaistukkies...........6-+-+- 
(1) Eenvormigheid van deursnee vir | 
stukkies, punte en lote in dieselfde 
houer 

(m) Vreemde stowwe........- veeeae 
(n) Vreemde plantmateriaal..........   

17 kPa 
0,25 

Volverpak eee ee eres levees 4 . 

Lote, punte of slaaistukkies. . 

Moet van gesonde aspersies 
wat nie houtagtig is nie, 
berei word 

Hoogstens 70 persent stukkies 

(i) Moet vry van gebreke 
"wees : 

(ii) Vloeistof moet helder 
wees . 

Aspersies of dele daarvan moet 
eenvormig van kleur wees: 
Met dien verstande dat 
groenpuntige en witpuntige 
aspersies saam in dieselfde 
houer verpak mag word 

Die lengte van die lote moet 
ten minste 90 persent- van 
die interne lengte van die 
houer wees © 

72 mm ~ 
20 mm 

72mm — 
20 mm 

Eenvormig........ ee eeeeeee 
Punte moet nie meer as 20 mm 

verskil van die gemiddelde 
lengte van punte in die- 
selfde houer nie 

Eenvormig...... eee eveeoee 

4 van die totale lengte gemeet 
vanaf die gesnyde ent 

4 van die totale lengte gemeet 
vanaf die gesnyde ent 

In die middel van die eenheid 
Benvormig.........+6-+ 00   

17 kPa 
0,25 

Volverpak........ Lcecepeees 
481 

Lote, punte, stukkies of slaai- 
stukkies , 

Soos vir Puikgraad.......... 

’ Hoogstens 80 persent stukkies 

Gi) Soos vir Puikgraad...... 

(ii) Die vloeistof moet taam- 
lik helder wees 

Aspersies of dele daarvan moet 
feitlik eenvormig van kleur 
wees: Voorbehoudsbepaling 
soos vir Puikgraad 

Soos vir Puikgraad.......... 

72 mm 
20 mm 

70 mm 
10 mm 

70 mm 
10 mm 

Eenvormig......../00.ee00- 
Soos vir Puikgraad.......... 

Stukkies mag nie meer as 20 
mm verskil van die gemid- 
delde lengte van, stukkies in 
dieselfde houer nie 

Taamlik eenvormig.........- 

Soos vir Puikgraad..........- 

Soos vir Puikgraad.......... 

Soos vir Puikgraad.........- 

Taamlik eenvormig........+- 

17 kPa 
0,25 

Volverpak. 

Soos vir Keurgraad. 

Soos vir Puikgraad. 

Soos vir Keurgraad.. 

Soos vir Keurgraad. 

Aspersies of dele daarvan moet 
redelik eenvormig van kleur 
wees: Voorbehoudsbepaling 
soos vir Puikgraad 

Soos vir Puikgraad. 

72 mm 
20 mm 

70 mm 
10 mm 

70 mm 
. 10mm 

Eenvormig. 
Soos vir Puikgraad. 

Soos vir Keurgraad. 

Redelik eenvormig. 

Soos vir Puikgraad. 

Soos vir Puikgraad. 

Soos vir Puikgraad. 

Redelik eenvormig. | 

Geen. 
Redelik vry.  
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(3) Die grade in subregulasie (1) voorgeskryf kan van die. spesifikasies voorgeskryf in subregulasie (2) afwyk tot 
die volgende mate (volgens getal): 
  

Puikgraad . Keurgraad 
  

      
  

  

  

Gehaltefaktor _ Standaardgraad 

(a) Eenvormigheid van lengte........ 10% 20% 30% 
(b) Gebreke en verpakkingsmedium. . 5% 10% 15% 
(c) Tekstuur: . . . : . 

Gi) Lote... . eee eee eee 15% 30% 40% 
(li) Punte.............. cece 5% 10% 4 . 

Gii) Stukkies...... vee ee eeeeees —_— | , 40% 50 Persent: Met dien verstande 
. u dat indien die aspersies as 

““Sopsnysels” gemerk word, 
*a afwyking van 75 persent 

, toegelaat sal word. 
(iv) Slaaistukkies............... 25% 40% 50% 

(d) Houtagtigheid sec eceaeeeee Leeee 0% 5% 15% 

Droébone 

4. (1) Daar is drie grade droébone, naamlik: Puikgraad, Keurgraad en Standaardgraad. 

(2) Die grade in subregulasie (1) voorgeskryf moet aan die volgende spesifikasies voldoen: 

Gehaltefaktor Puikgraad . Keurgraad Standaardgraad 

(a) Vakuum (minimum) le eeeeeceees 17. kPa 17 kPa 17 kPa 
(b) Mikrobiologiese bederf (maksi- 0,25 . - 0,25 0,25 
"mum persentasie houers per pro- : 
duksiegroep) 

(c) Vui van houers (moet minstens aan 
een van die volgende voldoen): . : 

(i) Groentekwantiteit...... veee. | Volverpak..... ccc eee ee Volverpak........0...0000- Volverpak. 
(ii) Substansmassa........ See eee 61 Persent van verklaarde Soos vir Puikgraad.......... Soos vir Puikgraad. 

, o _ hetto massa 
(d) Gebreke.... 0... 0c cee eee (i) Moet feitlik vry van ge- | Soos vir Puikgraad.......... Soos vir Puikgraad. 

OS breke wees’ . : 
(ii) Moet feitlik vry van ge- 

breekte. fyngedrukte en 
beskadigde bone wees 

(e) Toelaatbare bestanddele: , 
(i) Groente..... Leeeeeeeeeteee Droébone van ’n goeie ge-'| Soos vir Puikgraad.......... Soos vir Puikgraad. 

Gi) Tamatiesous......... eben 

ii) varkvleis en spek............ 

(f) Gesplete bone...... eee eee e ee 
(g) Vreemde plantmateriaal ceeeet cues 
(h) Tekstuur..:....0.0..00....0.0.0. 
Gi) Skeiding...............000000.0... 

(j) Ander faktore............. Laces : 

(k) Vreemde stowwe................   
halte van geskikte tipe wat 
wy van insektebeskadiging 
of besmetting is 

Moet gemaak word van ta- 
matiemoes of -puree of van 
goed gewasde, vars, ryp en 

- gesonde tamaties: Met dien 
verstande dai dit ’n gladde 
tekstuur moet hé, sonder 
pitte, stukke skil en kern 
moet wees en minstens 2,5 
persent oplosbare tamatie- 
vastestowwe bevat 

Moet van ’n goeie gehalte en 
sonder vel, kraakbeen en 
been wees 

Feitlik vry...........: Dee eee 
Moet sag wees.............. 
Sousbestanddele. mag geen 

neiging toon om te skei 
wanneer dit uit die houer 
verwyder word nie 

Ingemaakte droébone mag nie 
uitermate droog. wees wan- 
neer dit tot 60 °C verhit 
word nie   

Soos vir Puikgraad..... beeee | 

Taamlik vry.....5.......04. 
Moet taamlik sag wees... .... 
Sousbestanddele mag geringe 

neiging toon om te skei 
wanneer dit wit die houer 
verwyder word 

Soos vir Puikgraad..........   
Soos 

Soos 

vir Puikgraad. 

vir Puikgraad. 

Geen. 
Redelik vry. 
Moet redelik sag wees. 
Sousbestanddele mag nie oor- 

matige neiging toon om te 
ske i wanneer uit die houer 
verwyder word nie. 

Soos vir-Puikgraad. 

Geen, 

  

(3) Die grade in subregulasie (1) voorgeskryf kan van die spesifikasies voorgeskryf in subregulasie (2) afwyk tot 
die volgende mate (volgens. massa): 
  

Gehaltefaktor Keurgraad 
  

Puikgraad Standaardgraad 

(a) Gebreke....0..0.0000.... Mecca 5% 8% 12% (b) Gesplete bone.................. 2% 5% 8%        
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Groenbone 

5. () Daar is drie grade groenbone, naamlik: Puikgraad, Keurgraad en Standaardgraad. 

(2) Die grade in subregulasie (1) voorgeskryf moet aan die volgende spesifikasies voldoen: 

  

  

Gehaltefaktor Puikgraad _ Keurgraad  Standaardgraad 

(a) Vakuum (minimum).........+.+. 17 kPa 17 kPa 17 kPa 

(b) Mikrobiologiese _bederf (maksi- 0,25 0,25 0,25 

mum persentasie houers per pro- a 

duksiegroep) ~ 

(c) Vul van houers: Moet minstens 

aan een van die volgende voldoen: : code se a 

(i) Groentekwantiteit........... Volverpak....... 2. eee eens Volverpak. . 45 venaaes eee Volverpak. - 
3 

(ii) Substansmassa...../..-0.--- 
(d) Toelaatbare vorms........-.++++ 
(e) Groentebestanddeel........ adeee 

(f) Bereiding........:... bialeelaes 

’ (g) Maksimum lengte: 
- (i) Heel groenbone..........++- 
(ii) Dwarsgesnyde groenbone. ... 

(h) Minimum lengte (dwarsgesnyde 
groenbone) . 

Gi). Eenvormigheid van kleur in die- 

selfde houer - 
(j) Tekstuur.........-5 eee ee renee 

(k) Eenvormigheid van grootte...... 
(I) Vreemde stowwe.........eeeeeee 
(m) Vreemde plantmateriaal......... 

Heel, gesny of gekerf........ 
Moet van gesonde, jong, vars, 

sagte en nerflose bone wat 
dieselfde cultivareienskappe 
het, berei word 

_G) Moet vry van -gebreke 
wees 

(ii) Moet feitlik vry van ont- 
wikkelde pitte. en. dele 
daarvan wees oo 

(iii) Groenbone _uitgeslote, 
. heel groenbone moet net- 

jies dwars of in die lengte 
gesny wees © . 

‘100 mm. 
> 50mm 

13 mm 

Moet Sag WES..... eee ed aee 

Eenvormig....-.ce.e0eeeeee 
GOON... ce eee eee eee 
“Feithik vey... 2.0 s eee ee ees   Moet ’n eenvormige kleur hé 

Soos vir Puikgraad...-...... . 

(i) Moet feitlik vry van 
gebreke wees 

(ii) en (iii) Soos vir Puikgraad 

* . 

50 mm 
~ 13 mm 

Soos vir Puikgraad......... . 

Soos vir Puikgraad seeseenaee 
Taamlik eenvormig........-- 
Geen.....-.¢ eo ceeetgeeeese   Taamlik vry.....cs cece enone 

Soos vir Puikgraad.......... : Soos vir Puikgraad.  __ 
Soos vir Puikgraad behalwe 
_.dat- die bone feitlik effens 

veselrig mag wees. 

i) Moet taamlik vry van 
gebreke wees... , 

(ii) Moet taamlik vry van 
ontwikkelde pitte en dele 
daarvan wees. 

. * 

50 mm 
13 mm 

Moet ’n redelike eenvormige 
kleur hé. 

Soos vir Puikgraad. 
Redelik eenvormig. 
Geen. .   Redelik vry. 

  

* Dui aan geen spesifikasie. 

(3) Die grade in subregulasie (1) voorgeskryf kan van. die spesifikasie voorgeskryf in subregulasie (2) afwyk tot 

die volgende mate: 
  

  

Gehaliefaktor Puikgraad ._ Keurgraad Standaardgraad 

(a) Los saad en stukkies saad (volgens 5%: 15% 20% 

massa 
(b) Grootte afwykings (voigens getal): / . . — : : 

(i) Gesnyde botie.......-.608++- 20 eenhede per substansmassa | 30 eenhede per substansmassa | Soos vir Keurgraad. 

: van 250 g van 250 g : 

(ti) Heles.......-. 20sec eee es 10 eenhede..........60-0066 15 eenhede............. .... | 20 eenhede. 

(c) Bereiding (volgens getal): . oo . : : . . 

(i) Heles....... a eeee eens cece) fod comhede... c.g sere cere es 5 eenhede.....-...--+5 coves | 8 eenhede. 

(ii) Dwarsgesnyde en lengtegesny- 5S eenhede.:........-.--+--- | 8 eenhede...... wetter cease 10 eenhede. 

de groenbone       
  

Beet 

Gehaltefaktor 

! 

- Puikgraad 

6. (1) Daar is drie grade beet, naamlik: Puikgraad, Keurgraad en Standaardgraad. 

(2) Die grade in subregulasie (1) voorgeskryf moet aan die volgende spesifikasies voldoen: 

‘ eurgraad Standaardgraad 

  

(a) Vakuum (minimum)......-- +++ 
(b) Mikrobiologiese bederf. (maksi- 

mum persentasie houers per pro- |’ 

duksiegroep) : , 

(c) Vul van houers (moet minstens aan 

een van die volgende voldoen): 

(i) Groentekwantiteit..........+ 

(ii) Substansmassa.....-...++--- 

(dy Minimum getal per A2}-houer 
(heles en sektorstukke) 

(e) Toelaatbare vorms.......--++++> / 

(f) Groentebestanddeel.....-.....- . 

17 kPa 
0,25. - 

Volverpak. . ag 

Heles, dobbelsteentjies, sek- 

torstukke, skywe of geras- 
perde beet 

Moet van gesonde beet berei 
word wat jonk, sag en van 

°n geskikte cultivar is   
v 

“17 kPa 
0,25: 

Volverpak........ Lene eens 

. > 510 : 

Soos vir Puikgraad. . veeeenes 
a 

Soos vir Puikgraad..........   ma 

17 kPa 
0,25 

Volverpak. 

, 8 

Heles, dobbelsteentjies, sektor- 
stukke, skywe, gerasperde 
beet of oneweredige stukke. 

Soos vir Puikgraad. 

’  
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Gehaltefaktor Puikgraad Keurgraad — Standaardgraad = | 

(g) Bereiding.................... an —@ Moet wry van gebreke Soos vir Puikeraad.. steeeteeee Soos vir Puikgraad. 

Gi) Moet behoorlik geskil en. 
_afgewerk wees en moet 
vry van skilreste wees 

. (iii) Dobbelsteentjies moet | 
’ netjies gesny en min of 

meer kubusvormig wees 
(iv) Skywe moet netjies gesny 

wees 
(vy) Moet vry van entskyweé, 

verkleurde kolle, viekke, 
swart inwendige verkleu- 

poo, , : ting en skurwe dele wees oo 
(h) Dikte van skywe (maksimum).... 10 mm 10.mm 10 mm 
(i) Deursnee van skywe (maksimum) 100 mm - 100mm . . 100mm 
(j) Eenvormigheid van skyfdikte in | Eenvormig....:........+..05 Redelik eenvormig Cee teeeeee Soos vir Keurgraad behalwe 

dieselfde houer : - : : in die geval van oneweredige 
, . stukke. 

(k) Eenvormigheid van vorm en Benvormig...........c cece Redelik ' eenvormig eetnenees Soos vir Keurgraad behalwe in 
grootte in dieselfde houer 

ao Klout.s...cssteas eee eeaeeees 

(m) Snippers by dobbelsteentiies, heles, 
sektorstukke of skywe 

(n) Vreemde stowwe...........6.00. 
. (0) Vreemde ‘plantmateriaal seeeeeenes   Moet 'n goeie natuurlike rooi 

kleur na prosessering behou 
Moét vry van snippers wees...   Soos vir Puikeraad.. veel eae 

Soos vir’ Puikgraad.......... 

die -geval van oneweredige 
stukke, 

Soos vir Puikgraad. 

Moet redelik vry van snipper 
wees,: 

Geen. 
Redelik vry.   

  

(3) Die grade in subregulasie (1) voorgeskryf kan van die spesiikasies voorgeskryfi in subregulasie @ afwyk tot 
die volgende n mate: 
  

  

      
  

  

  

Gehaltefaktor . Puikgraad ‘Keurgraad 7 . Standaardgraad 

(a) Bereiding : 
(i) heles en sektorstukke (volgens | 10%: Met dien verstande dat 15% 30% 

getal) waar 10% in ’n gedeelte van |. : . 
*n eenheid uitwerk, nie meer 
as een eenheid gebreke mag 
toon nie : : : 

(ii) Dobbelsteentjies en ‘ gerasper 3% 6% 8% 
(volgens massa) . 

(iii) Skywe (volgens massa). senee 5% 10% 15% 
(b) Snippers: 

(i) Heles, sektorstukke of skywe 10% 15% 20% 
(volgens massa) . : 

(ii) Dobbelsteentiies (volgens 1% . 15% 25% 
_ _ massa) : ‘ 

(c) Gebreekte en oneweredige skywe 15% / 30%. 50% 
(volgens massa) 

Geelwortels 

7. (1) Daar is drie grade geelwortels, naamlik: Puikgraad, Keurgraad en Standaardgraad. 
(2) Die grade in subregulasie (1) voorgeskryf moet aan die volgende spesifikasies voldoen: 

Gehaltefaktor Puikgraad Keurgraad Standaardgraad 

(a) Vakuum (minimum)..........6.. 17 kPa 17 kPa ‘17 kPa 
(b) Mikrobiologiese . bederf ' (maksi- 0,25 0,25 © 

mum persentasie houers per pro- 
duksiegroep) 

(c) Vul van houers: Moet minstens 
aan een van die volgende voldoen: 

(i) groentekwantiteit........... 
: (ii) Substansmassa............ oe 
(d) Toelaatbare vorms...... bec eeeas 

(e) Groentebestanddeel:........ eae 

(f) Bereiding........ occa eee eenanes 

  

Volverpak..........0000008 
: 51 

Heles, skywe of dobbelsteen- 
tjies 

Moet berei word van gesonde, 
geelwortels met ’n goeie tek- 
stuur 

(i) Moet vry van gebreke 

(ii) Moet deeglik gewas, geskil 
en afgewerk wees en moet 
vry van skilreste wees 

iii) Skywe moet in die lengte 
of dwarste van die wortel 
gesny wees 

| (iv) Dobbelsteentjies moet 
netjies gesny en min of |. 

__. meer kubusvormig wees - 
(v) Skywe moet netjies gesny 

~ wees ;   

Volverpak..........0.. a 
51 

Soos vir Puikgraad.......... 

Soos vir Puikgraad.......... 

()-(¥) Soos vir Puikgraad... 

0,25 

Volverpak. 5 

Soos vir Puikgraad. 

Soos vir Puikgraad. 

(i)-(v) Soos vir Puikgraad. 
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Gehaltefaktor —  Puikgraad « ’ Keurgraad ” Standaardgraad 

- (@) Maksimum deursnee: me i = a 

(i) Heles............4. eee eewe . 20 mm . 30 mm -- 45 mm 

(ii) Skywe........ bea vance eee ee on 30 mm 40 mm — 8 °. §$0mm 

(h) Eenvormigheid van lengte of deur- | Eenvormiig.............0008- Taamlik eenvormig.....+...% Redelik eenvormig. ~ 

_ Snee in dieselfde houer - , _ : : - . fe 

(i) Smippers...... 0... c eevee eae Geen......6.. Lecce ee eeeene GOeN cece cece ene enw, Geen. 

(j) Vreemde stowwe...... Lebeeeeree GOON... cece eee cee ed Geen ieee cece cece eens ‘Geen, 
Feitlik vry. cc. cece eee lee. Taamlik: Vry... cc cen eee eee Redelik vry. (k) Vreemde plantmateriaal seesaeenee     
  

(3). Die grade in subregulasie (1) voorgeskryf kan van die spesifikasies voorgeskryf in subreguldsie (2) afwyk tot 

die volgende mate: 
  

  

    

Gehaltefaktor . , Puikgraad - Keurgraad “Standaardgraad 

(a) Snippers: . / . . ots . 

~ @ By heles en skywe (volgens: 3% ™% 15% 

(ii) By ; Sobbelsteenties (volgens 5% 100% 20% | 

(b) Grootte afwykings (volgens getal) | 5%. * 10%. 15%. 

(c) Bereiding: : : - . a 

’ @ Heles (volgens getal)......'.. 5% 10%. _ °15% 

ii) Skywe en dobbelsteentiie: 5% 10%... 5% 

(volgens massa) | . eee 

1%. 2% 3%   (d) Vreemde plantmateriaal (volgens 
getal) , . . 
  

Geelwortels en ertjies 

8. (1) Daar is drie grade. geelwortels en ettjies, naamlik: Puikgraad, Keurgraad en Standaardgraad. 

(2) Die grade in subregulasie (1) voorgeskryf moet aan die volgende spesifikasies voldoen: 
  

  

      
  

Gehaltefaktor Puikgraad Keurgraad. Standaardgraad  — 

(a) Vakuum (minimum)..... beeeens .o 17 kPa © 17 kPa - “" "47kPas 

(b) Mikrobiologiese bederf (maksi- 0,25 | 0,25 - 0,25... 

mum persentasie houers per pro- . ae , : 

duksiegroep) : 
(c) Vul van houers. Moet minstens : / 

aan een-van die volgende voldoen— | _. : : . 

(i) Groentekwantiteit.......5.... Volverpak........ 00 e eee Volverpak......ccce eee eeee: Volverpak. 

- Gi) Substansmassa.........:.06. , :. . - 510 

: (d),Samestelling.............220008 ‘Die massa van een bestand- | Soos vir Puikgraad.......... Soos vir Puikgraad. 

deel mag nie 60 persent van . me ‘ 

“die substansmassa oorskry 

. nie - , Do , : : - 

(ce) Groentebestanddeel.....:....... Ingemaakte wortels: en. ertjies | Ingemaakte wortels en ertjies | Ingemaakte wortels, vars ertjies 

; moet afsonderlik voldoen |, ‘moet afsonderlik voldoen en droé ertjies moet afson- 

aan spesifikasies -vir Puik-* aan die spesifikasies vir |. derlik voldoen aan spesifi-:. 

graad soos onderskeidelik Keurgraad soos in regulasies: kasies vir Standaardgraad, 

in regulasies 7 en 13 uiteen- 7 en.13 onderskeidelik uit- | . soos uiteengesit in regulasies . 

. : ; gesit ‘ So, “1. eengesit oe 7,12 en 13. . 

(f) Vreemde stowwe..... Ven beeeenes Geen:...... eee ove seems | GON. cere cece ee tp eeeeee Geen. 

(g) Vreemde plantmateriaal........:. -Feitlik vry. cs... c ee ia eee Taamlik viy....... cic cee Redelik vry. - 

Blomkool 

9. (1) Daar is drie’ grade blomkool, naamlik: Puikgraad, Keurgraad en Standaardgraad. 

(1) voorgeskryf moet aan die volgende spesifikasies voldoen. (2) Die grade in subregulasie 
  

  

      

Gehaltefaktor . Puikgraad. -~ Keurgraad Standaardgraad 

(a) Vakuum (minimum)...........: Se 17 kPa 17 kPa 17 kPa 

(b) Mikrobiologiese bederf (maksi- 0,25 0,25 ; 0,25 

mum persentasie houers per pro ‘ . 

duksiegroep) : oy 
(c) Val van houers: Moet minstens 

aan een van die volgende voldoen: : a oN yo os 

(i) Greentekwantiteit........... Volgepak.......c:eceeeeeees | Volgepak... cree eeeeee seen Volgepak. ~ 

(ii) Substansmassa......... 00.4. “481 Spee foo. 481 

(d) Groentebestanddeel...........5. Moet van.gesonde, jong, vars | Soos vir Puikgraad........ .. | Soos vir Puikgraad. 

: -en sagte blomkoolkoppe |. , Set . a 

; : berei word . oY a od, . . 

(e) Bereidirig.-.... 0.0... . 0c eee eee (i) Moet ‘vry van gebreke | (i) Moet vry van gebreke | Moet taamlik vry van gebreke 

So wees “oP wees en goed gewas wees. 

(ii) Die blomkool moet voor | (ii) Soos vir Puikgraad...... _ 

” inmaak goed gewas word Co me ae 2 

~ (f) Toelaatbare vorms...........006 Heles en stukkies.........4 Soos vir Puikgraad.......... Soos vir. Puikgraad. 

(g) Vreemde stowwe....... 0.000500 Geen... sc ees see ee ene e ne GOON. sacle eee a eeaes 2 | Geen. 

’ (h) Vreemde plantmateriaal.......... Feitlik vry.. cece cece reece ee Taamlik vty........eese: e+ | Redelik vry. * 
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©. Die > grade i in n subregulasie ) voorgeskyt kan v van. die spesifiksies voorgeskyt in  subregulase (2) afk tot 

die volgende mate: 

| Gehaltefaktor. 

y 

. “Keurgraad . i Standaardgraad - 
  

  
Bereiding (volgen massa) 

- ” - \Puikgraad os 

  
10% 

  AY 
  

o J ong-murg-var-groente 

10. (1) Daar is ‘drie grade jong-murg-van-groente; naamlik: Puikgraad, Keurgraad, en 1 Stahdaardgraad, 

  

2 Die grade 1 in subregulasie eo voorgeskryf. moet aan. die volgende spesifikasies voldoen: 

  

(g) Lengte van 2 jong-murg-van-groente 
(maksimum) 

(hy Deursnee van eenhede (maksimum) | 
' @ Eenvormigheid van - grootte en 

 -vorm in dieselfde houer . / 
(j) Eenvormigheid van kleur in. die- 

selfde houer  - 
(k) Vreemde plantmateriaal...... wees 

“d) ‘Vreemde stowwe bene we petweed V. 

. . @De grade in subregulasie 

- : (ii) Moet: ‘soortgelyke’ calti- 

' iii) Moet onafgewerk wees, 

Geen....... eee eeas peedeeele 

var eienskappe besit . 

110 mm vat 

30 mm et 
Taamlik eenvormig... va eeee 

Taamlik eenvormig... 

Feitlik vy Ce 

a 

o voorgeskryf Kany van ‘die 

..| Gi Mag. in ’n geringe mate 
afgewerk wees 

_ 0 mim -- 

- 40 mm 
Redelik eenvormig.. seeee tees - 

Redelik eenvormig........ 7   

D Gehaltefakctor Puikgraad Keurgraad Standaardgraad 

. @) Vakuum’ (minimum) teveneeeeane - - 17 kPa -17kPa 17 kPa 

(b) Mikrobiologiese bederf ‘(Giaksi: 0,25. . 0,25 0,25 
mum persentasie houers per pro- “ 
duksiegroep) je 

‘(©)-Vul van houers: Moet ‘minstens a oo : 
~ aan een van die volgende voldoen: . a = 

(i) Groentekwantiteit.........6. . Volverpak enncevseteucceene Volverpak...csccec senses Volverpa 
Gi) Substansmassa...... Lene e eee Se: . 

: (@) Toelaatbare vorms..:...../...05 Heles en skywe:+........... Soos vir Puikgraad... seaeecees - “ Soos vir Puikgraad., - 
(e) Groéntebestanddele...0..66.6.... --(i)' Moet berei word | van-| Soos. vir Puikgraad. weeee +.... | Soos vir Puikgraad. 

; ve ‘ gesonde, jong en sagte oy i 
" jong - murg~= van - groente 
’ waarvan die stingels gelyk. 

met die skouers afgesny is 
. . -(ii) Tamatiepasta mag byge- ; 

: ol a _ | - - voeg word . oo 
© Berwin. cereee eee Viena as (i) Moet vry, ‘van gebreke @ en an Soos vir “Paik Soos vir Keurgraad. §. .: 

, - ee --. wees , grad: : a : - 

110 mm 

40mm 
Soos vir Keurgraad. ‘ 

r Redelik eenvormig. 

_Redelik vry. 
Geen. 

spesiasie Q) atwyk ‘tot die volgende mate: 
  

Gehaltefaktor | — 
        
  

  

  

(h) Eenvorinigheid van deursnit die- 
' §elfde houer 
(i). Vreemde stowwe.. | Geen... ...cc cscs eee anes \:   @) Vreemde plantmateriaal... tenes ae : i 

Henvormig............5 laa! 

Feitlik vry.:   | Taamlik: eenvormig... vies   

_ Palka ~ _Keungraad ‘Standaardgraad oe 

(a) Bereiding: be , os oO 
(i) Heles (volgens etal)... eens eles . 15% "20% ° 25% - 

(ti): Skywe (volgens massa)... 15% - 20% 25% 
- (b) Grootte afwykings: oT : _ . 

(i). Heles (volgens gétal).:....... 10% 15%. * 20% . 
(ii) Skywe (volgeris massa)... - 10% 15% - 20% 

‘Okra: | . oe , 
11. (di) Daar i is dri ‘giade okra; date Puikgraad, “Keurgraad ¢ én Standaatdgraad. 

- (2) Die grade in subregulasie @ voorgeskryf moet aan die volgende spesifikasies voldoen: —, 

. - Gehaltefaktor Puikgraad - Keurgraad Standaadgraad 

@) Vakuim (minimum)... ~.  ATKPa | -17kPa - 17kPa 
(b) Mikrobiologiese bederf (maksi- " 0,25 . - 0,25 0,25 - °° 

- mum persentasie houers Per pto- . cre : 
duksiegroep) : : 

— @) Vul van houers.:...00:...2.00.. | Volverpak.cccccsces eee neen Volverpak. cee eeeceneeeenens Volverpak. 
@ Groentebestanddee! dace eeeeeeens ‘Moet van. gesonde ‘en jong ‘Moet: van gesoride redelike ‘Soos vir Keurgraad. 

, : -. okra -hoogstens 100 mm jong okra, ‘hoogstens 100 / 
‘ Jank, berei word . - mm lank,.berei word —_ 7 Y Bo 

© Bereiding! Weeenanes viseseotesces | Moet vry van gebreke wees:. Moet vty vai gebreke wees... | Moet vry van n gebreke w wees. * 
(f). Samestelling.. trees Ledaceeeeegeus {Kan ingetnaak word met of Sos ' vit Puikgraad, beens beaee -| Soos vir Puikgraad. ~ 

. 7 ceo, - sonder die byvoeging van Le . J 

Ta |. |: tamiatiesous.daarby - a a oe 
(g)- Tekstuur.. eect eee en va neeang al - | Moet sag wees,..0.....¢ ‘eee | Moet taamlik § sag. WEES... ce. Moet taamlik sag wees. 

| Taamlik eenvormig. : 

Geen. 
| Redelik vry. — 
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(3) Die grade in subregulasie ( 
die volgende mate. 

) voorgeskryf kan van die spesifikasies voorgeskryf in subregulasie (2) afwyk tot 

  

  

      
  

Gehaitefaktor | . -Puikgraad ’ Keurgraad Standaardgraad 

(a) Bereiding (volgens massa)...... as ) 10%. 20% 30% 

(b) Eenvormige grootte (volgens getal) 1 eenheid 3 eenhede 5 eenhede 

Ertjies: Droé of geprossesseerde - 

12. (1) Daar is een graad droé of geprossesseerde ertjies, naamlik: Standaardgraad. 
(2) Die graad in subregulasie (1) voorgeskryf moet aan die volgende spesifikasies voldoen: 

; Gehaltefaktor Standaardgraad 

(a) Vakuum (minimum).............0000000- beeen ees dee eee ene nee cee e eee eee eee e eet e ene n eens 17 kPa 

(b) Mikrobiologiese bederf (maksimum persentasie houers per produksiegroep)............-....seeeee 0,25 

(c) Vul van houers: Moet minstens aan een van die volgende voldoen: 

G) Groentekwantiteit... 0.00... c cece e ee eee eee Lucene eee ne eee eee nsec eee nena renee Volverpak 

(ii) Substansmassa.... . ieee eae eee tees veeeneenees cece rece ee beeen tenn nsec een ee eeenee 567. 

(d) Groentebestanddecl.... 0.0.0... ccc cc eee e center eee n rene enn cence ene tanta tee seen ees 

(e) Bereiding. 00.0... cece cece cece tere eee ee tne eee eee ee etn n amen tees veeceneees evaenes 

(f) Kleur.........0---.0 00% cece ened deeee nt eeeeeeeeeneee eee tee beeen eeeeene ence nen e ences 

(g) Vreemde StOWWE... 6.6 tene e teen tena nen n ene renee nee e ese e san aaees 

(h) Vreemde plantmateriaal........... 0. ccc cece eee een een e eee eee eee enn na seen sa ents 

Moet van ertjies wat van ’n 
goeie gehalte is, berei word. . 

() Moet redelik vry van los 
doppe, gebreekte stukkies 
en gebreke en gesplete 
ertjies wees. 

(ii) Moet sag wees en ’n goeie 
geur hé, . 

(iii) Matige jellievorming word 
toegelaat. 

Eenvormig. 
Geen. 
Redelik vry. 

(3) Die graad om subregulasie (1) voorgeskryf kan van die spesifikasies voorgeskryf in subregulasie (2) afwyk tot 

die volgende mate: 
Gehaltefaktor 

Bereiding (volgens massa).........0.0ece sense ene ee tees eden e tenn ten eden cnet eens Deen ees 

Ertjies: Vars 

Standaardgraad 

20 persent: Met dien verstande 
dat afwykings nie 10 persent 
sal oorskry nie. 

13. (1) Daar is drie grade vars ertjies, naamlik: Puikgraad, Keurgraad en Standaardgraad. 

(2) Die grade soos in subregulasie (1) voorgeskryf moet aan die volgende spesifikasies voldoen: 

Gehaltefaktor Puikgraad - Keurgraad Standaardgraad 
  

(a) Vakuum (minimum)............. 
(b) Mikrobiologiese bederf (maksi- 

mum persentasie houers per pro- | 
duksiegroep) 

(c) Vul van houers: Moet minstens 
aan een van die volgende voldoen: 

(i) Groentekwantiteit........... 
Gi) Substansmassa.............- 

(d) Groentebestanddeel............. 

(e) Bereiding..............000000e 

(f) Los doppe en gesplete ertjies...... 

(g) Swart of afsigtelik verkleurde 
: ertjies 

(h) Groottereekse: 
(i) Klein... ce eee eee dase 

Gi) Medium.............e ee eee 

17 kPa 
0,25 

Moet berei word van skoon, 
jong, heel en gesonde ertjies 
wat nie melerig of stysei- 
agtig is nie 
@ Moet vry van gebreke 

wees 
(ii) Moet binne 36 uur nadat 

dit gepluk is, ingemaak 
word, tensy dit op ’n ge- 

\ skikte wyse onder ver- 
koeling gehou word 

Gii) Moet jonk, en sag wees. . 

Moet feitlik vry wees van los 
doppe en gesplete ertjies 

Ertjies moet deur ’n sif met 

Ertjies moet deur ’n sif met 
mase van 9,5 mm kan gaan, 
maar nie deur °n sif met 
mase van 7,9 mm nie   

Volverpak....... Sl vbeennnes ‘ 
3 

mase van 7,9 mm kan gaan .   

17 kPa 
0,25 

Volverpak................- 
53 

Soos vir Puikgraad: Met dien 
verstande dat °n geringe 
styselagtigheid toelaatbaar 

is 
@ en (11) Soos vir Puikgraad 

(iii) Moet sag, en taamlik 
jonk wees ... 

Moet taamlik vry wees van los 
doppe en gesplete ertjies 

Soos vir Puikgraad   

17 kPa 
0,25 © 

Volverpak.: 

Soos vir Puikgraad: Met dien 
verstande dat effense mele- 
righeid en redelike styselag- 
tigheid toelaatbaar is. 

(i) Moet redelik vry van ge- 
breke wees. 

(ii) Soos vir Puikgraad. 

(iii) Moet vry van harde en 
oorryp ertjies wees. 

Moet redelik vry wees van los 
doppe en gesplete ertjies. 

Geen. 

f 

| Geen groottereekse van toe- 
passing nie: Met dien ver- 
stande dat verskil in grootte . 
nie opmerklik afbreuk aan 
die algemene voorkoms mag 
doen nie. 
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(@) Vreemde plantmateriaal...... Seees       

No.7171 11 

Gehaltefaktor Puikgraad Keurgraad Standaardgraad 

(iii) Groot... sub ee eee eee ee eenes J — Ertjies moet deur °n sif met — 
mase van 10,3 mm kan 
gaan, maar nie deur ’n sif 
met mase van 9, 5, mm nie 

(iv, Gemeng. ccc eee neeeneeeees _ Ertjies: moet deur ’n sif ‘met: — 
Lo mase van 10,3 mm kan 

gaan: Met dien verstande | 
dat die houer coreenkoms- }- . 

__ tig regulasies 23 (3) (a) (iii) 
. ; ‘gemerk sal wees - . ss 

(i) Eenvormigheid van grootte....... | Eenvormig:..:....... woes. | Taamlik eenvormig.......... Soos vir Keurgtaad. 
_(j) Eenvormigheid van kleur en vol- | Eenvormig................- Taamlik eenvormig.......... Mag varieer: Met dien ver- 

groeidheid in dieselfde houer - stande dat dit nie opmerklik 
afbreuk deen aan die alge- 

. mene voorkoms van ertjies 
- nie, 

(k) Vreemde stowwe..........00.005 Geet. cece ccs e cece eens Geen... ccc cece cece nee Geen. 
Feitlik wry... ... cece eee Taamlik vry....... cece eee Redelik vry. 

  

(3) Die grade j in subregulasie (1) voorgeskryf kan van die spesifikasies voorgeskryf in subregulasie (2) afwyk tot 
die volgende mate: 
  

Standaardsraad 
  

      
  

  

  

@ Eenvormigheid van grootte en 
vorm in dieselfde houer . 

Gi) Kleur.:.......... 00 cece eee eee 

(j) Snippers......:.0.0.00...00.0000. 
(k) Vreemde stowwe................ 
(@) Vreemde plantmateriaal..........   

wees 
(ii) Moet ’n goeie tekstuur hé 

(iii) Moet behoorlik geskil en |. 
. goed gewas wees. 

(iv) Dobbelsteentjies moet 
netjies gesny en min of 

(v) (Moet nie gedisintegreer 
wees nie 

Taamlik eenvormig.......... 

Produk moet ’n goeie kleur he 

Moet vry van snippets wees. 
Geen... 2... tee eee ees   

Puikgraad 

(v) Moet taamlik vry van dis- 
integrasie wees 

Redelik eenvormig......... 

‘Produk moet ’n taamlike goeie 
kleur hé 

‘Soos vir Puikgraad:........ 
GOED... cece eee   

Gehaltefaktor , Puikgraad Keurgraad 

(a) Bereiding (volgens getal}......... 10 eenhede............... .. | 20 eenhede............00005 . | 20 eenhede. a 
(b) Grootte variasie (volgens massa). . 4% 8% — 12% 
(c) Los doppe en gesplete ertjies (vol- 40 eenhede.............000% 50 eenhede,........ vaeeeeee 60eenhede. . 

gens getal) - . 
‘(d) Swart en afsigtelik verkleurde | 4 eenhede..... eee vances - 8 eenhede.......... peveedes 12 eenhede. 

ertjies (volgens getal) : 

Aartappels 

14. (i) Daar is drie grade aartappels, naamlik: Puikeraad, Keurpraad en Standaardgraad. 
(2) Die grade.in subregulasie (1) voorgeskryf moet aan die volgende spesifikasies voldoen: 

Gehaltefaktor Puikgraad Keurgraad _Standaardgraad 

(a) Vakuum (minimum)...:......... 17 kPa 17 kPa 17 kPa | 
(b) Mikrobiologiese bederf _ (maksi- 0,25 0,25 — 0,25 

mum persentasie houers per pro- ‘ , 
duksiegroep) 

(c) Vul van houers: Moet minstens aan 
een van die volgende voldoen: - . 

(i) Groentekwantiteit........... Volvetpak.......... beeeeee Volverpak.. ween ee beeeeeeeus Volverpak. 
(ii) Substansmassa.............. . 510 - 310 

(d) Getal: 
’ @ Maksimum— . 

heles... 0... cece ee ees _ _ : _ 
halwes...........eceeeeee _ 20 eenhede.. 0.0... eee ee 20 eenhede. 

Gi) Minimum— _ oo 
heles... eee ee eee 12 eenhede....... eee eeeeue 12 eenhede................. 10 eenhede. 
halwes.........0...00000e _ : 8 eenhede............0.008- 8 eenhede. _ 

(e) Toelaatbare vorms.............. Heles, dobbelsteentjies of | Heles, dobbelsteentjies, skywe | Soos vir Keurgraad. 
» skywe. of halwes : 

(f) Groentebestanddeel............. Moet yan gesonde aartappels Soos vir Puikgraad.......... Soos vir Puikgraad. 
: van ’n cultivar wat geskik is . . 

vir inmaak berei word ‘ 
(g) Bereiding......0..... 0.0.00 eee ee (i) Moet vry van gebreke - @, (ii), Gii) en Gv). Soos vir | @, (ii), (iii) en (iv): Soos vir 

Puikgraad. 

.(v) Moet redelik vry van dis- 
integrasie wees. . : 

Soos vir Keurgraad. 

Produk moet ’n redelike gogie 
kleur hé. 

Soos vir Puikgraad. 
Geen. 
Redelik vry. 
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(3) Die grade in subregulasie (1) voorgeskryf kan van die spesifikasies voorgeskryf in subregulasie (2) afwyk tot 
.die volgende mate: 
  

Puikgraad Standaardgraad 
  

  
  

  

  

Gehaltefaktor Keurgraad 

(a) Bereiding: 
(i) Heles en halwes (volgens getal) 5% 10% | 15% 

(ii) Skywe en  dobbelsteentjies 5% 71% 10% 
(volgens massa) - 

(b) Snippers in skywe, dobbelstene en 5% 7% 10% 
halwes (volgens massa) 

(c) Eenvormigheid van kleur (volgens 5% 10% 15% 
getal) ‘ 

Suurkool ; 

15. (1) Daar is drie grade suurkool, naamlik: Puikgraad, Keurgraad en Standaardgraad. 
(2) Die grade in subregulasie (1) voorgeskryf moet aan die volgende spesifikasies voldoen: 

Gehaltefaktor Puikgraad Keurgraad — Standaardgraad 

(a) Vakuum (minimum)............. 17 kPa 17 kPa © 17 kPa 

(b) Mikrobiologiese bederf (maksi- 0,25 . 0,25 0,25 

mum persentasie houers per pro- 
duksiegroep) 

(c) Vul van houers: Moet minstens 
dan een van die volgende voldoen: 

(i) Groentekwantiteit........... Volverpak 

(ii) Substansmassa..........+.-- 
(d) Groentebestanddeel............. 

(e) Bereiding............-0. 0. eee 

(f) Kleur... 2.0.00. ceee eee ees cbeade 

(g) Eenvormigheid van kleur..... — 
(h) Vreemde stowwe..............5- 
(i) ‘Vreemde plantmateriaal..........   

Volverpak........ bee eeeee 
56 

Moet berei wees van suurkool 
wat verkry word deur die 

-volledige fermentasie van 
gesonde, skoon, gekerfde 
kool : 

(@ Moet vry van gebreke. 
wees : ; 

ii) Moet ’nstewige, fyn teks- 
tuur en ’n goed: ontwik- 
kelde, kenmerkende suur- 
koolgeur hé . 

(iii) Moet in repe van onge- 
veer 3 mm maar nie meer 
as 5 mm wyd nie, gesny 
wees 

Moet ’n goeie kleur hé...... 

-Eenvormig...........0.-605-   

Volverpak...........00000 
‘ 567° , 

Soos vir Puikgraad..... leees 

(i) Soos vir Puikgraad...... 

(ii) Moet ’n redelike stewige 
en’ fyn tekstuur en ’n 
goeie kenmerkende suur- 

. koolgeur hé 
(iii) Moet in repe van °n taam- 

like eenvormige wydte 
gesny wees 

-Kan ’n wisselende goeie kleur 
é 

Redelik eenvormig.......... 

Soos vir Puikgraad. 

(i) en (ii) Soos vir Keurgraad. 

(iii) Moet in repe van ’n rede- 
like eenvormige wydte 
gesny wees. 

Soos vir Keurgraad. 

Soos vir Keurgraad. 
Geen. 
Redelik vry. 

(3) Die grade in subregulasie (1) voorgeskryf kan van die spesifikasies voorgeskryf in subregulasie (2) afwyk tot 

  

die volgende mate (volgens massa): 

  

    
  

Gehaltefaktor Puikgraad Keurgraad Standaardgraad 

(a) Bereiding.............0000b sees 5% 10% 20% 
(b) Kleur.. 2.0... 0c eee eee 5% 10% 15% 

Suikermielies 

16. (1) Daar is drie grade suikermielies, na amilik: Puikgraad, Keurgraad en Standaardgraad. 

(2) Die grade in subregulasie (1) voorgeskryf moet aan die volgende spesifikasies voldoen: 

" (2) Spesifikasies: 
  

Standaardgraad 

  

Gehaitefaktor Puikgraad _ Keurgraad 

(a) Vakuum (minimum)............. 17 kPa 17 kPa 17 kPa 

(b) Mikrobiologiese bederf (maksi- 0,25 0,25. 0,25 

mum: persentasie houers per pro- . 

duksiegroep) an 
(c) Vul van houers: Moet. minstens - 

aan een van die volgende voldoen: - : q . . 

(i) Groentekwantiteit........... Volverpak....... 0. cece eee Volverpak.. 2.2.2... 26.00 0s Volverpak. 

Gi) Substansmassa— ; 
heelpit mielies...........- 

(d) Toelaatbare vorms....... ve eeeee 

(e) Groentebestanddeel:..... , beens 

60. persent van die verklaarde 
netto massa 

Roommielies, heelpitmielies of 
mieliekoppe . 

Moet van gesonde, jong en 
sagte suikermielies berei   word 

60 persent van die verklaarde 
netto massa 

Soos vir Puikgraad.......... 

Scos vir Puikgraad..........     
60 persent van die verklaarde 

netto massa. 
Soos vir Puikgraad. 

Soos vir Puikgraad: Met dien 
verstande dat effense mele- 
righeid toelaatbaar is.
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“Gehaltefaktor Puikgraad Keurgraad . Standaardgraad 
  

(f) Beteiding.. .. sees . sbeeeseedens 

(g) Eenvormigheid van lengte en deur- 
snee van mieliekoppe in dieselfde 
houer 

(h) Kieur..... Lk veeeeeeeees lene eens 

Gi) Samestelling van roommielies.... . 

Xv 

(j) Vréemde stowwe................ 
(k) Vreemde plantmateriaal..........   

(i) Moet vry van gebreke 
wees 

(ii) Moet feitlik vry van ver- 
Kleurde pitte wees 

(iii) In die geval van room- 
mielies moet verdikkings- 
bestanddele bygevoeg 
word 

(iv) In die geval van heelpit- 
mielies moet die pitte net- 
jies van die stronk gesny 
wees 

(v) In die geval van mielie- 
koppe moet die koppe 
goedgevulde pitte bevat 

(vi) Moet feitlik vry van stuk- 
kies blare, baard en stuk- 

"ies stronk wees 
Die lengte en deursnee van 
' Koppe moet taamlik een- 

vormig wees 
Moet kenmerkend van die cul- 

tivar en helder van kleur 
wees . . 

Die produk moet dikkerig en 
roomagtig wees   

i) Soos vir Puikgraad..:.-. 

. Gi) Moet taamlik vry van ver- 
kleurde pitte wees 

(iii), (iv) en (¥) Soos vir Puik- 
graad . 

(vi) Moet taamlik vry van 
stukkies blare,. baard en 
stukkies stronk wees , 

Soos vir Puikgraad......... 

Moet kenmerkend van die cul- 
tivar wees en kan dof van 
kleur wees 

Die produk mag hoogstens 

vioeistof toon   

~ (i) Moet redelik vry van ge- 
breke wees. 

(ii) Moet redelik vry van don- 
ker verkleurde pitte wees, 

(iii), (iv), en (v) ‘Soos vir Puik- 
graad. 

(vi) 1 

Die lengte en deursnee van 
koppe moet redelik een- 
vormig wees. 

Soos vir Keurgraad. 

- Soos vir Keurgraad. 
geringe skeiding van. vry | 

Geen. 
Redelik vry. 

  

* Dui aan geen spesifikas ie. 

' (3) Die grade in subregulasie (1) voorgeskryf kan van die Spesifikasies voorgeskryf in subregulasie (2) afwyk tot 
die volgende mate: 
  

  

  
  

  

  

Gehaltefaktor Puikgraad Keurgraad Standaardgraad 

(a) Bereiding (volgens massa).......: 5% 10% 15% 

Tamaties 

17. (1) Daar is drie grade tamaties, naamlik: Puikgraad, Keurgraad en Standaardgraad. 
(2) Die grade in subregulasie (1) voorgeskryf moet aan die volgende spesifikasies voldoen: 

Gehaltefaktor _ Puikgraad _Keurgraad . Standaardgraad 

(a) Vakuum (minimum)............. 17 kPa 17 kPa 17 kPa 
(b) Mikrobiologiese bederf (maksi- 0,25 0,25 0,25 

mum persentasie houers per pro- 
duksiegroep) 

(c) Vul van houers: Moet minstens 
aan een van die volgende voldoen: . 

(i) Groentekwantiteit........... Volverpak.......6.....000. Volverpak...........0.0. ...:| Volverpak. . 
Gi) Substansmassa.............. 481 ‘ 481 481 

_ (d) Groentebestanddeel.......5..... 

(e) Bereiding..........0.0.00c0ue. 

_&) Samestelling..........0...... Lees 

(g) Eenvormigheid van grootte in die- 
selfde houer 

(b) Kleur... 0... veseeedas 

(i) Papdrukking...... Le eeeeeeeeeee 

(j) Vreemde stowwe............... . 
(k) Vreemde plantmateriaal..........   

Moet van heel gesonde, ryp 
en deeglik gewaste tamaties 
berei word - 

(i) Moet vry van gebreke 
wees . 

(ii). Moet feitlik vry van stuk- 
kies skil wees 

Sap van gesonde, ryp tamaties 
mag bygevoeg word by die 
vulling van die houers 

In °*n houer miag die massa van 
. die Xgrootste tamaties nie 
meer as y maal die massa 
van die xkleinste tamaties 
wees nie, waar xX =2 en 
y=2 

Moet ’n eenvormige rooi 
kleur hé en moet sonder 
groen kolle of kolle met ’n 
afwykende kleur wees - 

Tamaties mag nie papgedruk 
wees nie en moet van n 
algemene goeie vorm wees   

Soos vir Puikgraad......... 

‘(@ en (ii) Soos vir Puikgraad.. 

Soos vir Puikgraad......... 

Soos vir Puikgraad behalwe 
dat x =4 en y=2. 

Moet van ’n taamlike goeie 
kleur wees 

Tamaties mag nie papgedruk 
- wees nie: Met dien ver- 
stande dat tamaties wat tot 
*n groot mate hul vorm 
behou het nie as papgedruk 
-geag word nie   

Soos vir Puikgraad. 

(i) Moet vry van gebreke 
wees. 

(ii) Moet-redelik vry van stuk- 
kies skil wees. 

Soos vir Puikgraad. 

Soos vir Puikgraad behalwe 
dat x =6 en y=2. 

Moet van Ch redelike gocie - 
kleur wees. 

Soos vir Keurgraad. 

Geen. 
Redelik vry. 
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; . (3) Die grade in subregulasie (1) voorgeskryf kan van die spesifikasies voorgeskryf in subregulasie (2) afwyk to 

die volgende mate (volgens getal): ; oO 
  

-Puikgraad . 
  

. Gehaltefaktor Keurgraad Standaardgraad 

(a) Papdrukking.........0..00005 wf 30% 50% 50% 
(b) Bereiding...........6-066 onaes | 2 Fenhede.............-008- 5 Eenhede......:....... .... | 6 Eenhede. 

    

  

  

(c) Kleur..... 0.0005: SN 7 

Gemengde groente (groenteslaai) 

18. (1) Daar is drie grade gemengde groente (groenteslaai), na 

1 EFenheid....2....5..... vee 3 Eenhede..... ene ea eens 
\ 

5 Eenhede. 

amlik: Puikgraad, Keurgraad en Standaardgraad. | 

(2) Die grade soos in subregulasie (1) voorgesktyf moet aan die volgende spesifikasies voidoen: 
  

  

Gehaltefaktor Puikgraad - . Keurgraad Standaardgraad 

(4) Vakuum (minimum)............. 17 kPa 17 kPa 17 kPa 

(b) Mikrobiologiese bederf (maksi- 0,25 0,25 0,25 

mum persentasie houers per pro- |: ‘ . . : 

‘duksiegroep) .. Soe 
- (c) Vul van houers: Moet minstens | . 

aan een van die volgende voldoen: a , 
(i) Groentekwantiteit.........:. Volverpak. . “si9 vevseceeces | Volverpak.. cs... cece eens + Volverpak. 

_. (ii) Substansmassa........ teeeee 
(d) Groentebestanddeel............. 

(e) Bereiding......06.0c.ceecee eae 

(f). Samestelling...0........00-. 000 

(g) Vreemde stowwe.........05 55065 

(i) Moet minstens twee 
soorte groente bevat 

(ii) Vorms van die groente 
wat gebruik word moet 
wees soos voorgeskryf vir 
die toepaslike bestand- 
dele 
Die bestanddele moet vol- 
doen aan die’ vereistes 
soos voorgeskryf vir die 
toepaslike regulasies: 
Met dien verstande dat 
een bestanddeel van een 
graad laer mag’ wees 

- (ii) Indien die produk mayon- 
naise bevat,. moet die 
mayonnaise’n goeie kleur 
en tekstuur hé: Met dien 
verstande dat die produk 
volgens regulasie 23 (3) 
(d) (ii) gemerk moet word 

Die massa na inmaak van 
enige een soort groente mag 

@ 

nie groter wees as die som ~ 
massa van die ander soorte 
groente wat gebruik is nie 

Geen... ccc cece eee peeeees 1   (h) Vreemde plantmateriaal........... 

Ongespesifiseerde groente 

19. (1) Daar is drie grade ongespesifiseerde groe 

Feitlik vry.... cc. cece eee     

| Soos vir Puikgraad. 

Soos vir Puikgraad. 

Soos vir Puikgraad. 

Geen. 
Redelik vry. 

nte, naamlik: ‘Puikgraad, Keurgraad en Standaardgraad: 

(2) Die grade in subregulasie (1) voorgeskryf moet aan die volgende spesifikasies voldoen: 
  

Standaardgraad 

  

 Gehaltefaktor Puikgraad Keurgraad 

(a) Vakuum (minimum)............5 17 kPa 17 kPa 17 kPa 

(b) Mikrobiologiese bederf (maksi- 0,25 — 0,25 0,25 

mum persentasie houers per pro- 
duksiegroep) ; 

(c) Vul van houers...... See aes y.eece | Volverpak.. cc... cece ee eens Volverpak........ cece eees Volverpak. . 

; (d) Groentebestanddeel........ Gnas 

(e) Bereiding..........0.0 eee eee 
(f) Eenvormigheid van grootte in die- 

‘selfde houer 
(g) Eenvormigheid van kleur in die- 

selfde houer, 7 
(h) Vreemde stowwe.... 2... eee eee as 
(i), Vreemde plantmateriaal.......... 

Moet van gesonde groente 
berei wees : 

Vry van gebreke wees....... 
Benvormig...:5......60005- 

Moet eenvormig van kleur 
wees     

Soos vir Puikgraad.......... 

Taamlik vry van gebreke... 
Taamlik eenvormig...... eee 

Moet taamlik eenvormig van. 
kleur wees 

Taamlik vry...-... heeneeeee   
Soos vir Puikegraad. 

Redelik vry van gebreke. 
Redelik eenvormig. 

Moet ‘redelik eenvormig. van 
_ kleur wees. 
Geen, _ 
Redelik vry. 

  

(3) Die grade in subregulasie ( 
die volgende mate: 

1) voorgeskryf kan van die spesifikasies voorgeskryf in subregulasie (2) afwyk tot 

  

Gehaltefaktor | | Puikgraad Keurgraad Standaardgraad 

  

Bereiding (volgens getal)............ | . 5%   10% 20%   
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; 2. (1) The specifications and maximum allowable deviations as set out. in. this Part, shall apply to. A2% containers. 
The specifications and maximum allowable deviations in respect of contaitiers larger c or smaller than Aas containers 
shall be pro rata to the capacity of A24 containers. , oo: : 

“"(2) Only permitted additives may, ‘be added: to canned vegetables. 

Asparagus, ; - 

3. (1) There shall be three siades of asparagus, namely: Fancy 1 Grade, Choice Grade and Standard Grade. 

(2) The grades prescribed i in subregulation (1) shall. comply with the following specifications: 

“Quality factor Fancy Grade ‘Choice Grade ° “Standard Grade 
  

(a) Vacuum (minimum). Lcaececeues 
(b) Microbiological spoilage (maxi-. 

. moum percentage containers per 
production group) 

(c) Fill of containers: Shall comply 
with one of the following minima: 

(i) Vegetable quantity.......... 
(ii) Drained mass.......0...... 

(d) Allowable shapes............... 
©) Vegetable ingredient............. 

  

(f) Composition of salad cuts (by 
. number) 

(g) Defects and packing medium..... 

(h) Uniformity of colour in any one 
container 

' 

(i) Length of: 
(i) Spears..... cece eee cece 

(ii) Tips: 

Peewee ere eee we minimum 
(j) Uniformity of length ii in any one 

container: . 
(i) Spears....... cee eeee weenie 

(ii) Tips... 0.0 c eee cee eee 

Gii) Cuts....... Sede n ene eee gee 

(iv) Salad cuts....5....0 0.000008 
(k) Texture: Every asparagus or por- 

tion thereof shall be cut by the 
Asparometer at a cutting point, in 
the case of— 

(i) spears........ ccc leans ceeee 

(ii) tips... cee eee eee 

+ ii) cuts....... Vides . ct eeeeees 
(iv) salad cuts..............0005 

() Uniformity: of diameter for cuts, 
tips and spears in any one con- 
tainer 

(m) Foreign matter.........6.... tee 
(n) Extraneous vegetable matter......   

17kPa 
0,25 

Packed to capacity...... vane 
481 

Spears, tips or salad cuts.. 
Shall be prepared from sound 

asparagus which are not 
woody 

Not more than 70 per cent cuts 

(i) Shall be free from defects | 
(ii) The liquid shall be.clear 

Asparagus or portions thereof 
shall bé uniform in colour: 
Provided that green tipped. 
and white tipped asparagus | 
may be packed together in 
the same container 

The length of the spears shall 
be at least 90 per cent of the 
internal length of the con- 

. -tainer 

72mm | 
20 mm 

Uniform 
Tips shall deviate not more 

than 20 mm from the. 
average length of tips in any 
one container . 

Uniform...... veclececeeees 

4 of total length measured 
from. cutt end 

4 of total length measured 
from cutt.end | 

In the centre of the unit..... 
Uniform......5...ccc cise   

17 kPa | 
0,25 

Packed to capacity... . beneee 
481 

Spears, tips, cuts or salad cuts 
As for Fancy Grade......... 

Not more than 80 per cent cuts 

(i) As for Fancy Grade..... 
(ii) The liquid shall be fairly 

clear , 
Asparagus.or portions thereof 

shall be practically uniform 
in colour: Proviso. as for 

‘Fancy Grade 

As for Fancy Grade... 

72 mm 
20 mm: 

7mm 
10mm, 

70 mm 
- 10mm oe 

Cuts shall deviate not more 
‘than 20 mm from the 
average length of the cuts 
in any one container 

Fairly uniform... ........... 

As for Fancy Grade Leese ness 

‘As for Fancy ‘Grade......... 

-| In the centre of the unit... = 
As for Fancy Grade.. 
Fairly uniform.............. 

None..... 0.000005 oedveaes 
Fairly free.......... ceeeaee   

. 17 kPa 
0,25 | 

Packed to capacity. : 

As for Choice Grade. . 
As for Fancy Grade. 

As: for Choice Grade. _ 

As for Choice Grade. 

Asparagus or portions thereof 
shall be reasonably uniform 
in colour: Proviso as for 
Fancy Grade. 

As for Fancy Grade 

' 72mm 
20 mm 

. 0mm... 

10mm, 

. -70mm 
soo 10mm 

Uniform. 
As for Fancy Grade. 

As for Choice Grade. 

Reasonably uniform. 

As for Fancy Grade. 

As for Fancy Grade. . 

As for Choice Grade. 
As for Fancy Grade. 
Reasonably. uniform. . 

None. 
Reasonably free. 

 



16 3=No.. 7171 ‘STAATSKOERANT, 8 AUGUSTUS 1980 

(3) The grades prescribed by subregulation (1) may deviate from the specifications prescribed in subregulation (2) 

to the following extent (by number): : 
  

  

   

Quality factor _Fancy Grade Choice Grade Standard Grade 

(a) Uniformity of length.........66. 10% 20% 30% 
__ (b) Defects and packing medium..... 5% - 10% 15% 

(c) Texture: a : 
(i) Spears...... 0... e cee rene a 15% 30% 40% 

(ii) Tips 5% 10% 15% 
(iii) Cuts _ 40% ° 50, per cent: Provided that if 

the asparagus are labelled 
to indicate that it is intended 
for soup or for reprocessing 
a deviation of 75 per cent 

(iv) Salad... 0... sec eeeee eee vee 25% 40% wile ad 
0% 5% 15% (d) Woodiness........-.60eeeeeedee       
  

Beans: Dried 

4, (1) There shall be three grades of dried beans, namely: Fancy Grade, Choice Grade and Standard Grade. | 

(2) The grades prescribed in subregulation (1) shall comply with the following specifications: . 
  

  

Quality factor Fancy Grade Choice Grade Standard Grade 

(a) Vacuum (minimum)............. 17 kPa 17 kPa 17 kPa ' 

(b) Microbiological spoilage (maxi- 0,25 0,25 0,25 

mum percentage containers - per 
production group) 

(c) Fill of containers: Shall comply 
with one of the following minima: 

(i) Vegetable quantity.......... 
(ii) Drained mass...........: ae 

(A) Defects... 6. cee cece e eee 

(e) Allowable ingredients: 
(i) Vegetables.........:eee cues 

(ii) Tomato sauce.........b eee 

ii) Pork and bacon..........0. 
(f) Split beans........... Leceueeees 
(g) Extraneous vegetable matter..... 

“(h) Texture....... 0s cece eee eee n ene 
_(i) Separation............. Veeeeeee 

-(j) Other factors... ccceeeee 

(k) Foreign matter.......-.00. eee.   

Packed to capacity.......... 
61 per cent of the declared net 

" mass 
(i) Shall be practically free 
. _ from defects - 
(ii) Shall be practically free 
» from broken, mashed or 

damaged beans 

Shall be prepared from dried 
beans of a good quality and 
suitable type which are 
practically free from defects 

Shall be made from tomato 
pulp or-puree, or from well 
washed, fresh, 
sound tomatoes: Provided 
that it shall be smooth in 

.. texture, free from seed, 
pieces of skin and core, and 

~ shall. contain not less than 
2,5 per cent of tomato 
soluble solids . : 

Shall be of good quality, free 
’ from skin, gristle or bone 
None.......-. en eenee anes 
Practically free...........-. 
Shall be tender............. 
Sauce ingredients shall. not 

show any tendency to sepa- 
rate when removed from the 
container’ 

Canned dried beans shall not 
be excessively dry when 

ripe and 

  

Packed to capacity.......... 
As for Fancy Grade......... 

As for Fancy Grade......... 

As for Fancy Grade......... 

As for Fancy Grade......... 

As for Fancy Grade...... sae 

| None. .... cece eee ewe eee 
Fairly free. ..... 0. cc eee 
Shall be fairly tender........ 
Sauce ingredients may show a 

slight tendency to separate 
when removed from the 
container : 

As for Fancy Grade.........   

Packed to capacity. 
As for Fancy Grade. 

As for Fancy Grade, 

As for Fancy Grade. 

_As for Fancy Grade. 

As for Fancy Grade. 

None. : 
Reasonably free. - 
Shall be reasonably tender. 
Sauce ingredients may not 

show excessive tendency to 
- separate when removed from 

the container. 
As for Fancy Grade. 

None. 

(3) The grades prescribed by subregulation (1) may deviate from the specifications prescribed in subregulation (2) 

to the following extent (by mass): _ 
  

  

Quality factor Fancy Grade Choice Grade Standard Grade 

(a) Defects..........200 eee Laeeees 5% 8% 12% 
2% 5% 8% 

(b) Split beans. 0.00.0... cece eee 
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5. (1) There shall be three grades of green : beains namely; . Fancy Grade, Choice: Grade and Standard Grade. 
ae ‘The grades prescribed i in subregulation (1) shall comply with the following Specifications: _ 
  

Fancy Grade | Standard’ Grade 
  

Quality factor - Choice Grade - 

(a) Vacuum (minimum)............. 17 kPa 17 kPa | 17 kPa (b) Microbiological spoilage (maxi- 0,25 - 0,25). 0,25 
mum percentage containers per 
production group) 

.(c) Fill of containers: Shall comply 
, with one of the following minima: 

(i) Vegetable quantity.......... 
(i) Drained mass 

(d) Allowable shapes 
(e) Vegetable ingredient. . 

(f) Prepafation...... Neeaee seca a 

(g) Maximum length: 
(i) Whole green beans....... ‘eee 

(ii) Transversely' cut green beans 
‘(h) Minimum length (transversely cut 

green beans) . 
(i) Uniformity of colour in any one 

container _ 
G) Textures. oo. 
(k) Uniformity of size............., 
(1) Foreign matter.....0.....0..... 

| (i) Shall be free from defects. | 

  (m) Extraneous vegetable matter... 

' 

Packed te capacity. Cane n een 
453 : 

Whole, cuts or slices ; 
Shall be prepared from sound, 

- young, fresh, 
stringless beans which have | 

_ Similar cultivar characteris-. 
tics 

Gi) Shall be practically free 
from developed seed and 
pieces thereof : 

Gii) Green, beans excluding 
' whole green beans, shall 

be cleanly cut transversely 
or sliced longitudinally 

100 mm 
30:mm 
13.mm 

Shall be of a uniform colour 

Shall be tender Lance eee ee ee ‘ 
Uniform. .... cor tees eee   

tender and. | 

Fairly free seaee bene eee ees 

Packed to capacity cee daweee :, 
453 

As for Fancy Grade.......... 
As for Fancy Grade......... 

(i) Shall be: practically free 
from defects 

Gi) and (iii) As for Fancy 
Grade 

350 mm; 
13 mm 

As for Fancy Grade. 

As for. Fancy Grade......... 
Fairly uniform.....2........ 
None....... seeeeees Lee eeee   

‘ 

Packed to capacity. 
-453 

1’As for Fancy Grade. 
As for Fancy Grade except that : 

the beans may be slightly ‘ 
fibrous. . 

(@. Shall be fairly free’ from. - 
defects. 

(ii) Shall be fairly free from 7 . 
developed seed, and Pieces : 
thereof. 

. Gii) As for Fancy Grade. 

% 

‘50 mm 
13 mm 

Shall be of a reasonably uni- 
form colour. _-- ‘ 

As for Fancy Grade. 
Reasonably uniform. 
None. | 
Reasonably free. 

  * Denotes no specification. 

' (3) The grades prescribed by subregulation () tiiay deviate from the specifications prescribed in-subregulation (2) - 
to the following extent: 

  

Quality factor ’ Fancy Grade Choice Grade Standard Giade 
  _(a) Loose seed and pieces of seed (by 

-. mass) 
(b) Size deviations (by number): / 

G@) Cut beans..... 0... eS. e. 

(ii) Wholes...0...2..0000..-¢ ae 
(c):-Preparation (by number): : 

G) Wholes..... 0.0.02. 0.4.000. 
@i) Transversal and longitudinal 

cut green beans ~ . 
Ss   

5% 

- 20 units per-drained mass of: 
50g 

10 units........ 2... eee 

3 units........ 7 . 
S unitS........ ce ruse. 

30 units pet drained mass of 
250 | 

10Y 

8 . 
15 uniis.............. Dees eee 

5 units....... Sr “| 
8 units... Lae   

20% van 

As for Choice Grade. 

20.units. i 

8 units. 
10 units. 

  

| Beetroot (Beet) . 

6. (1) There shall be three 

' 

grades of beetroot, na mely: Fancy Grade, Choice Grade and Standard Grade... 

  

°Q) The grades prescribed i in subregulation’ () shall comply with the following specifications: 

~ Quality. factor . . Fancy Grade: Choice Grade 
  (a) Vacuum (minimum). 
(b) Microbiological | spoilage (naxi- 

mum percentage containers per 
production’ group) 

(c) Fill of containers: Shall comply 
’ with one of the following minima: 

- (i) Vegetable quantity....:.... . 
' i) Drained mass..:-:......... 

(d) Minimum. number’ per Adi con- 
tainer (wholes and radially cut 

. pieces) - 
(e) Allowable shapes. 

/. 

© Vegetable ingredient. beeeees belles 

Packed to capacity....:...-. 

. Wholes, 

; Shall be prepared from sound,   

“17 kPa 
"0,25 

510 

dice, ‘radially - cut 
Pieces, slices. or. grated beet 

young, tender beet. of a   - suitable. cuitivar 

17 kPa 
~ 0,25 

Packed to.capacity.......... ; 
510 | : 

8 

As for Fancy Grade......... 

As for Fancy: Grade., set aees ,   

Standard Grade 

17 kPa 
0,25 

Packed to capacity. 
510 
8 

Wholes, dice,  gadially: cut 
pieces, slices, grated, beet or — 
uneven. pieces, . 

As for Fancy Grade. 

  

251—B_
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Quality factor Fancy grade Choice grade Standard grade 

(g) Preparation.............cee eee (i) Shall be free from defects | As for Fancy Grade......... As for Fancy Grade. 

: (ii) Shall be properly peeled, |- : : se 

trimmed and free from 
residual peel 

Gii) Dice shall be cleanly cut 
and more or less cube- 
shaped : 

(iv) Slices shail be cleanly cut 
(v) Shall be free from end 

slices, blotches, stains, 
’ black internal discoloura- 

. tion or scab 

(h) Thickness of slices (maximum)... 10 mm 10 mm 10 mm 

(@ Diameter of slices (maximum)... . 100 mm 100 mm 100 mm 

Gj) Uniformity of slice thickness in any Uniform.......0. cee e teens ‘Reasonably uniform......... As for Choice Grade except in 

one container : - : : the case of uneven pieces. 

(k) Uniformity of shape-and size in Uniform...... cece ee eee Reasonably uniform......... As for Choice Grade except in 

any one container 

wolf 

-“(an) Chips in dice, wholes, radially cut 
pieces or slices : 

(n) Foreign matter......... De eeeeees 
(o) Extraneous vegetable matter... .. 

‘Shall retain a good natural red 
colour after processing 

Shall be free from chips...... 

NOne......-0 20 ceed eee eee   Practically free...... ben eee 

As for Fancy Grade.......5. 

As for Fancy Grade.........     
the case of uneven pieces. 

As for Fancy Grade. © 

Shall be reasonably free from 
_ chips. 

one, - 
Reasonably free. 

  

(3) The grades prescribed by subregulation (1) may 

_to the fol owing extent. 

deviate from the specifications prescribed in subregulation Q 

  

  

      

Quality factor Fancy Grade Choice Grade Standard Grade 

(a) Preparation: . ‘ 

(i) Wholes and radially cut pieces | 10 Per cent: Provided that 15% 30% 

(by number) where 10 per cent results in Lo 

, . a fraction. of a unit, not 
‘more than one unit may 
show defects ; 

(ii) Dice and grated (by mass)... 3%. 6% 8% 

(iii). Slices (by mass)..........65- 7 5% 10% 15% 

(b)Chips—. 
/ 

(i) in wholes, radially cut pieces 10% “15% 20% 

. or slices (by mass) . 

(ii) in dice (by mass).......+---- ‘ T% 15% 25% 

(c) Broken and uneven slices (by mass) 15% | 30% 50% 

  

Carrots 

7. (1) There shall be three grades of carrots, namely: Fancy Grade, Choice-Grade and Standard Grade. - 

(2) The grades prescribed in subregulation (1) shall comply with the following specifications: 

Quality factor Fancy Grade © Choice Grade ' Standard Grade 

  

(a) Vacuum (minimum).....:.-.. tee 
(b) Microbiological spoilage (maxi- 

mum percentage containers per 
-. production group) 

(c) Fill of containers: Shall comply 
with one of the following minima: 

(i) Vegetable quantity.........- 
(ii) Drained mass.........-.--- 

(d) Allowable shapes......-.-.-6.6: 
(e) Vegetable ingredient...........-- 

(f) Preparation ecu c eae eeneeeeeneee 

-(g) Maximum diameter: 
oO (i) Wholes........s 6 cece neers 

(li) Slices............ cee aes 

(h) Uniformity of length or diameter 
in any. one container © : 

Gi) Chips... 00.0... chee eee eee ee ef 

(G3) Foreign matter...........-.- a 
(k) Extraneous vegetable matter...... 

‘17 kPa 
0,25 

Packed to capacity.......... 
510 / 

Wholes, slices or dice....... 
Shall be prepared from sound 

carrots of good texture 
(i) Shall be free from defects 

(ii) Shall be — thoroughly 
: washed, peeled, trimmed 

and free from residual 
peel , 

(iii) Slices shall be cut from 
the carrot longitudinally 

. or transversely 
(iv) Dice shall be cleanly cut 

and more or less cube- 

20 mm 
30 mm 

Uniform. ...... 0. cee e eee 

None......cce cece neers 

OMG... cece eee beeen es   
shaped . 

(vy) Slices shall be cleanly cut 

17 kPa 
0,25 

As for Fancy Grade......... 
As for Fancy Grade......... 

(i)-(v) As for Fancy Grade... 

30 mm 
,40 mm °   

Packed to capacity. sees . eee 
: 510 OS 

Fairly uniform..........-+65, 

-None:......--- Deca e eens |   

17 kPa 
6,25 

Packed to capacity. 
: 510 

As for Fancy Grade. 
As for Fancy Grade. 

(i)-(v) As for Fancy Grade. 

45 mm 
350 mm 

Reasonably ‘uniform. 

None. 
None. ° 
Reasonably free. 
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(G) The grades prescribed by subregulation (1). may deviate from the specications prescribed i in. subregulation Q) 
~ to the following extent: 
  

  

‘Quality factor Fancy Grade © “Choice Grade 2 Standard Grade ' 

(a) Chips— : . . 
G) in wholes ‘and slices (oy mass) 8%: ay. 15% 
(ii) in dice (by-mass)..:.....7... . _. . SH 10% ae 20% 

(b) Size deviations. (by. number). . eee - SYS 10% 15% 
(c) Preparation— - oo . : oo . 

(i) In wholes (by number): eieeeee : 5%. 10% 15% | 
(ii) in slices and dice (by mass). . - 5% » 10% 15% 

1%: 24° “3% (d) Extraneous vegetable matter “oy 
number) 

Carrots and p peas. 

  
8. ® There shall be three grades of carrots and: peas, namely’ Fancy Grade, Choice Grade and Standard Grads. 

2 The grades prescribed i in subregulation (ly shal’ comply with the following specifications: 
oo 

  

_ Standard Grade - . 
  

7 (g) Extraneous vegetable. wees wastes       DQ: 

Quality: factor’ Faney Grade’ _ Choice Grade - 

(@) Vacuum (minimum). Wleveucevese 17 kPa ., - 47 kPa —i7 kPa 
- (b) Microbiological. spoilage. (miaxi- | ° 0;25° | - 0,25 : 0,25 — 

mum | percentage, containers per oe OS Bees 
production group) ¢ 

(c) Fill of contairiers: Shall comply : . . Lo 
with one of the following minima: : . 

(i) vegetable quantity........:.. Packed to capacity: Claeecnees ; Packed to capacity. seb e eee Packed to capacity. 
ii) drained mass...:....0...5.. 510, So 510 te 310 

* d) Composition. Sees Lebeeeeddeeeees | The mass of any one compo- | As for Fanoy. Grade. se vaeees LAS for Fancy Grade. 
. oe ‘nent shall hot exceed 60 “ n 

; per cent of the drained ve 
4 Be mass ~ oO rs vo / uo ot” 

) Vegeta ingredient. wae Caegeeeee Carrots and peas which i iscan- | Carrots and peas which is can- | Carrots, fresh peas-and dried . 
co, ‘ned shall each separately | ned shall each separately || peas which is canned shall: 

comply with the specifica-. ‘comply with the specifica- | each separately comply with. 
tions for Fancy Grade, re- tions. for Choice Grade, re- | the specifications for. Stan- 

. spectively prescribed in Te- |: spectively prescribed in. re--| dard Grade, respectively. pre- 
i '. gulations 7 and 13 -Bulations 7 and13 : scribed in regulation 7, 

. (f) Foreign.matter...... Leeeeeaees a (0 None..cceeceeeieeeeeueees ‘None. 3 ee 
Faitly free. soe ae cece eeeenees Reasonably free. 8 

  

Cauliflower : 

. ty 

9: (WD. There, shall be three grades of cauliflower, samy: Fancy Grade, Choice Grade and. Standard- Grade. 

Q) The grades prescribed i in subregulation (1) shall comply with the following specifications: 
  

  

Quality factor _ Fanoy. Grade “ - -Choicé Gradé Standard Grade . 

(a) Vacuum (minimum)....2.:.... vee 17kPa 17kPa* “IT kPa 
(b) Microbiological ° spoilage - (maxi- ~ 0525 0,255 6 0,25. 

‘mum ‘percentage containers per 
~ production group) 

(c) Fill of containers: ~ Shall comply 
with one of the following minima: 

(i) Vegetable quantity.......... 
(ii) Drained mass..-....:. Lewade 

@ Vegetable ingredient. - seeceeee ba ee. 

) Prepatation....5...s+eJess+ Le 

© Allowable shapes... :.....s.0-- : 
“ (g) Foreign matter... 2.2......3.. ae 

_(h) Extraneous s vegetable matter...... ~   
Packed to capacity. videeeees 

1 48 : 
: Shall be prepared from sound, 

young, fresh and ‘tender 
-cauliflower heads 
(i) Shall be free from defects 

(ii) The cauliflower shall be 
well washed before canning | 

| Wholes and pPieces.......05. “|   

! 

Packed to'capacity veaeee cave : 
481 > 

As’ for Fancy Grade. ceeee mee . : . 

0 Shall be free ce from. been 
(ii) As for Fancy Grade... 

As for Fancy Grade..   
‘Packed to capacity. 

eo Abb 
As for Fancy Grade. .. 

Shall be fairly free from defects 
and well washed. 

. 1-As for Raney Grade. 
None. 

Reasonably free, 

  

(3) The grades. prescribed by subregulation (1) may y deviate from the specifications preseribed i in subregulation Q 
_ to the following extent: 
  

‘ Quality factor , Fancy Grade m Choice Grade. Standard Grade 
  

(a) Preparation (by mass). . vecaae wee   2. 10% 15% 
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Courgettes (Baby marrows) 

‘10. (1) There shall be three grades of courgettes, namely: Fancy Grade, Choice Grade and Standard Grade. 
(2) The grades prescribed i in subregulation (1) shall comply with the. following specifications: 
  

  

. Quality factor Fancy Grade Choice Grade , Standard Grade 

(a) Vacuum (minimum) vente eeeaeee |. 17 kPa 17 kPa 17kPa 

(b) Microbiological ° spoilage (makxi- . 

mum percentage containers per. - , : 

‘production group) 0,25 0,25 0,25 
(c) Fill of containers: Shall. comply 

with one of the following minima: 
G) Vegetables quantity......... 
Gi) Drained mass.............. / 

(d) Allowable shapes........... Lane 
(e) Vegetable ingredients............ 

. (f) Preparation........6.... 20.00 ‘ 

(g) Length of courgettes (maximum). 
- (bh) Diameter of units. (maxinium).. 

(i) Uniformity of size and shape in any 
one container 

G) Uniformity of colour in any one 
container 

{k) Extraneous vegetable matter... ... 
® Foreignimatter..... eee chewed ,   

Packed to capacity........:. 
481 . 

Wholes and slices........... 
-@ Shall. be prepared from 

sound, young and tender 
courgettes of which. the’ 
stems have been cut fiush 
with the shoulders - 

(ii) Tomato paste may: be 

@ ana be free from. defects 
(ii) Shall possess similar cul- 

tivar characteristics 
(iii) Shall be untrimmed.... .. 

110 mm 
/ 30 mm : 

Fairly uniform...... Deepens 

Shall be fairly uniform.......   

_ Packed to capacity........ ao 
'  A8t 

_As for Fancy Grade......... 
As for Fancy Grade eee teas 

@) and (ii) asfor Fancy Grade 

(iii) May be slightly trimmed 
. 1i0mm_ 

_ 40mm 
Reasonably uniform......... 

Shall be reasonably uniform. .   

Packed to capacity. 
481 

As for Fancy Grade. 
As for Fancy Grade. 

As for Choice Grade. 

110 mm 
40 mm 

As for Choice Grade 

Shall be reasonably uniform. 

Reasonably free. . 
None. 

  

- (3) The grades prescribed by subregulation (1) may deviate from the specifications prescribed i in subregulation @ , 

to the following extent: 
  

Fancy Grade 
  

Quality factor Choice Grade. Standard Grade 

- (a) Preparation: ‘ . , 

(i) Wholes (by number)... 15% 20% 25% 

(ii) Slices (by mass)............- 15% 20% 25% 

{b).Size deviations: °- , . , . 

(i) Wholes (by number)... 10% - -15% 20% 

10% 15% 20% (ii) Slices (by mass) seeee te eenene : 

  

Okra - 

11. (1) There shall be three grades of okra, namely: Fancy Grade, Choice Grade and Standard Grade. 

(2) The grades prescribed in subregulation (1) shall comply with the following specifications: 

  

. Quality factor . Fancy Grade Choice Grade * Standard Grade. 

(a) Vacuum (minirnum)... bene vate dees “17 kPa 17 kPa 17 kPa. , 

(b) Microbiological spoilage (Gnaxi- 0,25 . 0,25 0, 25 

mum percentage containers per 
production group) - 

(c) Fill of containers.............-. 
{d) Vegetable ingredient. beeen eee eae 

_ (e) Preparation........ eeceeeeeee 
(f) Consistency..... 5.0.06. eee ee ees 

 (g) Texture... 02. e cee eee 
(h) Uniformity of diameter and length 

_.. in any one container 
(@ Foreign matter............ eae 
(j) Extraneous vegetable matter.   

Packed to capacity... .....-. , 
Shall be prepared from sound, 

young okra, not more than 1 
100 mm in length 

“Free from dafects. veceedees 
May bé canned with or with- 

out the addition of tomato 
‘sauce to which thickening. 
or permitted flavouring in- 
gredients have been added 

Tender... 0-2... eee 
Uniform.........-...6-00--   

“Packed to capacity...” se eecueene 
Shall be prepared from sound 

and reasonably young okra, 
“not more than 100 mm in 
length 

Free from defects............ 
As for Fancy Gradés........ 

‘| Fairly tender.............6. 
Fairly uniform............--   

Packed to capacity. 
-As for Choice Grade. 

Free from defects. 
As for Fancy Grades. 

Fairly tender. 
Fairly uniform. 

r 
None. : 
Reasonably free. 

(3) The grades prescribed by subregulation () may deviate from the specifications prescribed in subregulation (2) 

to the following extent: 

Quality’ 

(a) Preparation (by mass) eet neee 
(b) Uniformity of size (by number)... 

  

Fancy ‘Grade 

  

Choice Grade 

3B units... 0.6 eee eee eee 7 
  

Standard Grade . 

30% 
5. units. 
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-o Peas: Dried or ‘processed — 

12. (1) There shall be-one grade: of dried or 1 processed peas, namely: Standard Grade. : a 
(2). The grade prescribed i in subregulation (1) shall comply ¥ with the following specifications: . 

- Quality factor : : "Standard Grade _ 

@) Vacuum a (minimum)... ese bec uegeecanvcnes veceeee Liv aleeleusebeees weeeeesee” 17 kPa 
(b) Microbiological spoilage (maximum percentage containers per production group) sha cew eae ecaaues “ 8, 25 
{c) Fill of containers: Shall comply with one’ of. the following minima: ~ Se oe 

i) Megetable quantity........ cle neeeeeed ee ct Packed to capacity. 
(ii) Drained mass...../.... 6:6... ue ete eee Waa p ee eee eeeas baneeeees Coereeee eee ave eee 567 a 

(d) Vegetable ingredient... ea dace eens eeneeetees eg hen Weel a bebe tees cede eeeeeeneeeeececeeee Shall be prepared from peas of a 
See cs oo . OT good quality. . : 

() Preparation. weet eens Liebe cece eneteeeneees lace ee eeneuantenes ed eteautesearens ‘....,  @ Shall be reasonably. free-\. . 
. os 2 : , SS pot oo , . from loose. skins, broken 

3 pieces defects and split peas 
nak, Gi) Shall be tender and have a 

: good’flavour, ~ 
is : (iii) Moderate jellying is. per- 

. permitted. . 
) Colour......... Tee ent een tee eee ee eee ene teen tenance te test eeeaes Uniform. 

. (8) Foreign matter....... ee eeededes eee Le ceeeeeees eens eeeeee ERS (0) 50 : 
a Extraneous vegetable matter. sedaeaee Deven eee’ eee een eee beeen ence teeeeenenees nn : Reasonably free. . 

(3) The grade‘ prescribed. by subregulation (): may deviate from the specifications prescribed i in subregulation @ 
to the following extent: 

hog Quality factor. 

Preparation (by mass)... ween eeees deed ntateoes eben eeee . eee ne ee aee ete tees 

Peas: Fresh: 

20 per. cent: 
Standard Grade. 

Provided that. 
‘defects shall not exceed 10 
percent. ; 

13. (a) There shall be three giades of fresh peas, ‘namely: Fancy Grade, Choice Grade and Standard Grade, 

  

@ The grades Prescribed i in subregulation. (1) shall comply with:the following specifications; » 

Standard Grade 
  

- Quality factor Fancy Grades : ~ Choice Grade 

(a) Vacuum (minimum)... : 17 kPa. A7 kPa '.. 17 kPa 
.(b) Microbiological spoilage (maxi- . 0,25 0,25: - 0,25 

muini percentage containers per : , . 
production group) 

(c) Fill of containers:. Shall comply 
"with one of the following. minima: oo pt - _. . , 

‘@) Vegetable quantity.......... Packed to capacity... ....... | Packed to capacity... ...66.. Packed to capacity. 
oo ii) Drained mass... 2... 2.00.26 | 2 8 538° Toe 8380. . 538: : 

/ .d) ‘Vegetable ingredient: beeeeee Detaaee Shall be prepared from clean, | As for Fancy Grade: Provided ‘As for Fancy Grade: Provided 
: , a young, whole’ and sound that a slight starchiness is that - slight .mealiness and 

: ° ‘peas which are not mealy or “allowable. reasonable siarchiness is al- 
ee, . starchy - lowable, 

(e) Preparation.......... len deeecate i) Shall be free from defects ’ @ Shall be. reasonably free 
' 

©. Loose skin and splits... 

(g) Black ‘ or objectionably discoloured. 
peas... 

(h) Size ranges: ~~ 
(i) Small.......... pettenetele | 

- Gi) Medium.......0. eee ebecae 

(iil) Larges... wereeeded | 
1 

t 

@ Uniformity of si size... .. Veweecees 
(@ Uniformity of colour and maturity 

in any one container . 

(9 Poreig matte bideneee 
(3) Extrangous vegetable matter. tenes _ 

0) Mined cecee -   

(ii), Shall be canned within 36 
hours of picking unless-} 
they are held under refri- 
getation in a suitable 
manner 

(iii) Shall be young and tender 

Shall be ‘practically free from 
losse skin and splits / 

The r peas ‘shall: pass through’ a} 
screen.of 7,9 mm mesh - 

“The j peas shall j pass through a 
screen of 9,5 mm mesh, but 
not through a screen of 7,9 | . 
‘mm mesh . 

Uniform....... ae bene. 
Uniform... bee Meee weet 

Practically free... 

  

  

@ and (ii) as for "Fancy 
. Grade . 

(iii) Shall be tender and fairly 
young 

. Shalt be faily free from loose 
. skin and splits 
Non... ieee eee seanees 

As for Fancy Grade. vices’ 

_As for Fancy Grade 

The peas shall pass through 
a screen of 10;3 mm mesh 
but shall not pass through | , 
a screen of 9,5 mm mesh-’ . 

The peas-shall pass through a 
screen of 10;3.mm mesh: 
Provided that the container 

. Shall be marked according 
- to regulation 23 (3) (a) (iti) 
Reasonably uniform,:...... . : 

Fairly. uniform... .... eee aee 1   

from defects. 
(ii) As for Fancy Grade. 

(ii) Shall be free from hard * 
_ ‘and over-mature peas. 

Shall be reasonably free from 
__loose skin and splits. * 

None. 

“No size range applicable: Pro- 
vided that the difference in _ 

~ size shall not- markedly af- 
fect the good general. appear- 

ance, Q 

/ 

As for Choice Grade. ‘ 
May vary: Provided. that it . 

shall not markedly effect the 
“general good appearance of 
of the peas. 

None. - 
| Reasonably free.
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(3) The grades prescribed by subregulation (1) may deviate from the specifications prescribed in subregulation (2) 

_ to the following extent: - ee ; ue 
  

  

Quality factor ; Raney Grade Choice Grade 7 - Standard Grade 

(a) Preparation (by number)... vecelee | 10 units... eee eee 20 units..... 00. cee eee w+ | 20 units.: 

_ (b) Size deviations (by mass).......... |: 4% 8% 12% 
(c) Loose skins and splits (by number) | 40 units...-..... Spe eee rn 50 units.......5... Teeeeeee -, | 60 units. 

(d) Black or objectionably discoloured | 4 units.............. See ee ee | 8 UNMIS... eee ee ee eee --. | 12 units. 

peas (by number) ot | . . . oo : 

  

Potatoes fo a ! os 0 

14. (1) There shall be three grades of potatoes, namely: Fancy Grade, Choice Grade and Standard Grade. 

(2) The grades prescribed in subregulation (1) shali comply with the following specifications: 
  

  

      

Quality factor ms Fancy Grade. '. .- Choice Grade Standard Grade 

(a) Vacuum (minimum).../......... . -17 kPa : 17 kPa : /  - 17 kPa 

(b) Microbiclogical spoilage - (maxi- -° ,§,25 . / 0,25 0;25 

mum percentage container per pro- | - se re - os oo 

_ duction group) 
(c) Fill of containers: Shall comply / . 

with one of the foliowing minima: ; —- 8 Se Sos . 

(i). Vegetable quantity.......... Packed to capacity.../...... _| Packed to capacity...... ,... | Packed to capacity.. 

(ii) Drained mass.........0.06- -.. 510 ” 510 . : - $10 

(d) Count: ue * a 

‘@ Maximum— poo. . . . . 

wholes.......--+06+ Vane eaee —_- . =. oo “ee 

halves......... av ebaeecees me ' 1 20 units. ......... Veseeeses | 20 units, 

(ii) Minimum— | . : : a 

wholes.......... see eeneeees 12 units...... Levees eeeeone GZ UMItS. ieee cee eee 10 units. 

: halves.:.....6.cesee ee eeee . oo oP BUMItS. cece ee eee eee ee . | 8 units. oo 

(e) Allowable shapes............5-- Wholes, dice or slices.......-. “Wholes, dice, slices or halves | Choice Grade. - 

(f) Vegetable ingredient............-. Shall be prepared from sound | As for Fancy Grade....... ., | As for Fancy Grade. 

. ; potatoes of a cultivar suit- ; : / . 

_ ‘ ‘|. able for canning a ‘ 

(zg) Preparation....... Voce eseeeanee (i) Shall be free from defects | @), (ii), (iii) and (iv), as for | @, (id, Gi)and (iv), as for Fan- 

: . . (ii) Shall be of a good texture | Fancy Grade cy Grade disintegration. 

Lo . (iii) Shall be properly pecied |. / , . 

Ss 7 and well washed ns 

: . (iv) Dice shali be cleanly cut 
. ‘and more .or less cube- 

> shaped . . . 

. (v) Shail be free from disinte- | (v) Shali be fairly free from | (v) Shall be reasonably free 

. . i oo gration f. disintegration - _- . from disintegration. . 

(h) Uniformity of size and shape in any. Fairly uniform..:.../....... | Reasonably uniform........: - | As for Choice Grade. 

’ one container , . .. . . : . : : 

CD Colour... cece erence nes The product shall be of a good | The product shall be of a | The product shall be of a 

: colour . fairly good colour reasonably good colour. 

G) Chips............ Dea eeeeeeees . | Shall be free from chips...... As for Fancy Grade......... ’ As for Fancy Grade. ~— 

(k) Foreign matter............-5555 None........56- ceeeesececes | Nome... occ cece ee ees eoeae None, _ 

() Extraneous vegetable matter...... | Practically free............. Fairly free........ bevceeae *, | Reasonably free. 

  

(3) The grades prescribed by subregulation (1) may deviate from the specifications prescribed in subregulation (2) 

to the following extent: Vo “ SO, Looe - 

  

  

    

; Quality factor . -_ Fancy Grade 7 , Choice Grade ; : Standard Grade 

ta Preparation: . . oo. : ; a an . . 

nt) wholes and halves (by num-| -~ SH : 10%. 15% 

er ; . : - : 

_ - Cid} Slices and dice (by mass)..... SY 7 TY, 10% 

ib) Chips in slices, dice and haives (by 5% - po (10% 20% 

mass , 

(c) Uniformity of colour (by number) | - 5% : ye . 10%. 15% 

  

Sauerkraut Looe 

. 15. (1) There shall be three grades of, sauerkraut, namely: Fancy Grade, Choice Grade and Standard Grade. 

(2) The grades prescribed in subregulation (1) shall comply with the following specifications: 

  

  
/ Quality factor Fancy Grade | , ae oe Choice Grade Standard Grade 

(a) Vacuum (minimum)....... ace bo ATKPa ‘ 47kPa tt 17 kPa 

(b) Microbiological spoilage (maxi-| 0,25. | _ _ _ 0,25 . 6,25 

_gaum percentage containers per : : , 

production group) . . : , 

(c) Fill of containers: Shali comply 
with one of the following minima: - ] oe 

@) Vegetable quantity.......... Packed to capacity eek e ee een Packed to capacity. veccrees | Packed to capacity. 

Gi) Drained mass....:....- 
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3B 

. Quality Factor “(Fancy grade ; Choice grade’ : + Standard grade. . 

@ Vegetable. ingredient. in enee asevees | Shall be prepared from sauer- “As for Fancy Grade... Js... | As for Fancy Grade. 9 7»... : oo kraut which is obtained by en on 4 a 
the full fermentation of |: - oe : 

: re clean, shredded cab- a . ves 

. ©. Preparation, eee eeeesceqennees ( "Shall be free from defects: (i) As for Fancy Grade.. @) and Gii)as for Choice Grade. 
BG , . (ii) Shall be of a firm, fine tex-- ) Shall be of a reasonably ee Ts 

ture and shall have a well- ’ firm and fine texture and 
developed. typical sauer- "shall have a good typical |- . . 

. ' kraut flavour ~ . - . sauerkraut flavour - : Te Loe Co Fe 
1 Gi Shall be cut in shreds of ii) Shall be.cut in shreds of'a | (iii) Shall be cut in shreds of a , * approximately 3mm. but fairly uniform width -.'. reasonably uniform width... 

not. more than -5 mm- in . . : pe 
. width a Pe 

@® Colour. edo e ew bee ve face ces » Shall have a good colour. bebe May be ‘of a variable. too As for Choice Grade. : : colour. . -(g) Uniformity of: colour. eee deeeees Uniforms... -.. 00. ccs. e es. \ .Reasonably uniform. As for Choice Gtade. 4 _ (h) Foreign matter. 05.0... 0.460.. 2 | None... ee | NOmQ cocci eee e econ None. . oo ~@ Extraneotis ‘vesetable matier..... . Practically free... ve | Fairly free. have eeeeeeet ees Reasonably free. 

  

toot 

@t The arades prescribed by 
to.the following extent (by. mass): 

subregulation D may y deviate from the specification preseribed i in subregulation @) 
“ 

  

Choice Grade Lo |. 
  

  

    
  

! . ‘Quality factor Fancy Grade Standard Grade | 

‘QaEEe he BB | RE 
- _ 

Sweet-corn eG 

16.-1. There shall: be three grades of of sweetcorn, namely: Fancy Giade, Choice Grade and Standard Grade, 
2, The grades prescribed i in n subregulation () shall comply. with the following specifications: 

  

Quality factor Fahey Grade "Choice Grade Standard Grade 

a) Vacuum (minimum)....... bates! 17- kPa. _. 17 KPa: a 17 kPa - (b) Microbiological . spoilage (maxi- . 0,25 ° 0,25 | a, 0,25 | mum: percentage containers per / . om q 
. production group) - : 2 (c) Fill’ of containers: Shall comply . Coe : with one of the following minima: mo (i Vegetable quantity... 33-0)... Packed to ‘capacity... Packed to capacity. . evenebee Packed to capacity: . Gi). Drained mass—whole kernel |-60 per cent of the declared net | 60 per cent of the deciared : net 60 per cent of the declared net _ : mass —: ' “Thass~ - . . mass. , @ Allowabie shapes. a teeeee Liaeeeene Cream style; whole- kernel or ‘As for ‘Fancy Grade.. co eeee : As for. Fancy Grade. : : c -f- corn on the-éob. : + ; : - © Vesetable ingredient tpene t+areeee | Shall be prepared form sound, As for Fancy. Grade: Provided * 

(f) Preparation. 

(gz) Uniformity ‘of length and diameter’ 
' of cobs in any one container 
(h) Colour 

.@ Consens of: ‘cream style sweet- 
corn , a 

Q Foreign mattet.......-se:eee es 
: (&) Extrapeous ‘vegetable inatter.. wees 

_® * Denotes no specification, 

‘ young ‘and tender sweéet- 

(ii) Shall be practically. free 
from discoloured kernels 

“} Gid Ta the case of cream ‘style 
thickening agents shall be 

. added 
(iv). Tn the. case of whole ker- 

ne! 
shall be- cleanly’ cat from 

. the cob 
(vy) In the case of corn-on the 
«cob, the ‘cobs shall have 
well-filled kernels. ; 

| (vi) Shall: be practically: free | 
from husks, silks or parti- : 

~~ cles of cobs - 
Cobs shall be: fairly ‘equal i in 

- length and diameter / 
Shall be characteristic of the 

cultivar and shall have a 
bright appearance : © 

The product shall ‘be- ‘well: 

consistency CS   
. é. Shall be free from defects. 

sweet-corn, kernels 

bodied and possess a creamy | 

As for Fancy, Grade.. . Dees 

‘@ As for. Fancy Grade. 

Ga Shali be fairly free toin, 
| “discoloured kernels 

ti, (iv) and (v), as for Fancy 
’. Grade . / 

(wi Shall be fairly. free from. | 
‘husks, silks. and. particles | 
Of cob 

As: for Fancy’ Grade:. 

Shall be characteristic’ of the | 
cultivar, and may have a 
‘dull appearance . 

The product shail not show 
more than a ‘slight separa~ 

. “tion of free liquid _ . 
‘None..: 

  

    
  

Fairly free. . 

: that slight mealiness is al- 
‘lowable. 

@ Shall’ be -reasonably: free 
_. from defects. - 

Gi). Shail_ be reasonably free 
. from discoloured. kernels. 
Gd, & de. (¥),.as for. Fancy: 

Grade . 

oe a 

Cobs shall be reasonably equal” 
in length and diameter. 

As for Choice Grade. ‘ 

As ‘for Choi Grade, 

5 Noite. :   vv a 

: Reasonably free.
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(3) The grades prescribed by subregulation (1) may deviate from the specifications prescribed in subregulation (2) 

to the following extent: 

Quality factor 

(a) Preparation (by mass)........6-- 

Tomatoes J 4 

' Fancy Grade 

5% 

] 
| 

Choice Grade 

10% 
  

Standard Grade 

15% 

17. (1) There shall be three grades of tomatoes, namely: Fancy Grade, Choice Grade and Standard Grade. 

(2) The grades prescribed in subregula tion (1) shall comply with the following specifications: 

  

1 

  

Quality factor | . Fancy Grade ’ Choice Grade ~ Standard Grade 

(a) Vacuum (minimum)...........-. , 17 kPa 17 kPa - 17 kPa 

(b) Microbiological spoilage (maxi- 0,25 0,25 0,25 

mum percentage 
(c) Fill of containers: Shall comply 

with one of the following minima: . : , , . 

(i) Vegetable quantity.......... Packed to capacity.......... Packed to capacity........... Packed to capacity. 

(ii) Drained mass............-- 481 481 481 

(d) Vegetable ingredient......... .... | Shall be prepared from whole As for Fancy Grade. 

(e) Preparation.............. Veeeee 

(f) Consistency. ....... 00s c ences 

(g) Uniformity of size in any one con- 
tainer 

(h) Colour... cece cece cere eee 

@ Crushing... 0.06... eee eee eres 

() Foreign matter... ...........06- 
(k) Extraneous vegetable matter......   

sound, ripe and well-washed |. 
tomatoes 

(i) Shall be free from defects 
(ii) Shall be practically free 

; from pieces cf skin 
Juice from sound, ripe toma- 

toes may’ be added when 
containers are filled - 

In a container the mass of the 
x largest tomatoes shall not |. 
be more than y times the 
mass of the x smallest to- 
matoes, where x=2 and 
y= : 

Shall be of.a uniform red 
colour and shall be free 

_ from green or offcoloured 
patches , 

Tomatoes shall not be crushed 
and shall be of a good 
general shape — 

None...... Leaae Lecce e eens 
Practically free...........+4-   

As for Fancy Grade...:..... 

> @and (ii), as for Fancy Grade 

As for Fancy Grade......... 

As for Fancy Grade except that 
x=4 and y=2 

Shall be of a fairly good - 
colour 

Tomatoes shall not be crushed: 
Provided that units which 
have retained their shape 
to a large extent shall not 
be deemed crushed |   

(i) Shall be free from defects. 
Gi) Shall be reasonably free 

from pieces of skin. 
As for Fancy Grade. 

As for Fancy Grade except that 
x=6 and y=2. 

Shall be of a reasonably good 
colour: / . 

As for Choice Grade. 

None. 
Reasonably free. 

  

1 

(3) The grades prescribed by: subregulation (1) may. deviate the specification prescribed in subregulation (2) to 

the following extent (by number): 
  

Standard Grade 

  

      

Quality factor Fancy Grade .Choice Grade 

(a) Crushing........... babes laneees 30% 50% - 50% 

(b) Preparation.........0-.20+e0ees 2 Umnits.... 0... eee eee § Units... 0... ce eee eee 6 Units. 

1 Unit... 0. cece eee 3 Units... 0... cee cece ee ee 5 Units. 
{c) Colour... .....-. eee cere eee 

  

Vegetables, mixed (vegetable salad) 

18. (1) There shall be three grades 
and Standard Grade. 

of mixed vegetables (vegetable salad) namely: Fancy Grade, Choice Grade 

(2) The grades prescribed in subregulation (1) shall comply with the following specifications: 

  

  

Quality factor Fancy Grade Choice Grade Standard Grade 

(a) Vacuum (minimum)........-..- . 17 kPa 17 kPa . 17 kPa 

(b)-Microbiological spoilage (maxi- 0,25 0,25 6,25 

mum percentage containers per \ 

_ production group) 
(c) Fill of containers: Shall comply 

with one of the folowing minima— \ : : . 

(i) Vegetable quantity.........- Packed to capacity ene eeeeee Packed to capacity ete cedars Packed to capacity. 
5 . 

Gi) Drained mass.........-+655 
(d) Vegetable ingredient...... Deedee (i) Shall contain at least-two 

kinds of vegetables 
(iid) Styles for vegetables used 

shall be as prescribed for   the relevant components 

As for Fancy Grade......... 

    
As for Fancy Grade.
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Quality factor Fancy Grade Choice Grade. Standard Grade 
  

(i) The components shall com- 
ply with the requirements’ 
as prescribed in the rele- 
vant regulations: Provided 
that one. component may 
be of one lower grade 

Gi) If the product: contains 
mayonnaise, 
naise shali be of good 
colour and consistency: 
Provided that the product 
shall be labelled according 
to regulation 23 (3) ¢d) Gi) 

The mass, after canning, of 
any one kind of vegetable 
shall not exceed the sum 
of the mass of the other 

(e) Preparation........0...0cee eee 

gy Composition. veeceaee eeeeeaes Y 

the mayon- |: 

As for Fancy Grade......... As for Fancy Grade. 

As for Fancy Grade. 

kinds of vegetables which 
eo, ; co are used . 

(g) Foreign matter...............5. NOne.... 0.06. e reece eens None... 0... e cece cece ees None... - 
(h) Extraneous vegetable matter..... Practically free... 06... 2.00 Fairly free..........0..02.. Reasonably free.       
  

Unspecified vegetables 

19. (1) There shall be three grades of unspecified vegetables, namely: Fancy Grade, Choice Grade and Stan- 
dard Grade. 

(2) The grades prescribed in subregulation (1) shall comply with the following specifications: 
  

  

Quality factor Fancy Grade - "Choice Grade Standard Grade 

(a) Vacuum (minimum)............. i7 kPa 17 kPa i7 kPa 
(b) Microbiological spoilage (maxi- 0,25 0,25 0,25 

mum percentage containers per 
production group) 

(c) Fill of containers......... Levene 
(d) Vegetable ingredient............. 

Packed to capacity...:...... 

  
Shall be prepared from sound 

Packed to capacity. Packed to capacity. . 
As for Fancy Grade. As for Fancy Grade........ 

    
vegetables 

(e) Preparation..............0005 , | Shall be free from defects.. | Shali be fairly free from deé- ; Shall be reasonably free from 
: . fects. defects’ 

) Uniformity of size in any one con- | Uniform................... Fairly uniform... 0... ce. eee Reasonably uniform. 
tainer , 

(g) Uniformity of colour in any one | Shall be uniform in colour Shall be fairly uniform in | Shall be reasonably uniform 
__ container colour in colour. 
(h) Foreign matter..........-.....- | None..... cece eee eee eee None...... 0. cece eee one. 
(i) Extraneous vegetable matter...... | Practically free............. Fairly free... 2... eee eee ee Reasonably free. 

  

(3) The grades prescribed by subregulation (1) may deviate from the specifications prescribed i in subregulation (2) 

  

to the following extent: 

Quality facter | Fancy Grade Choice Grade | ' Standard Grade 
  

(a) Preparation (by number) Mite aee | 5%   10% | 20% 
  

DEEL II 

HOUERS EN VERPAKKING 

Houers 

20. (1) Ingemaakte groente bestem vir witvoer moet | 
verpak word in— 

(a) houers wat, indien “dit van tinplaat, tinvrye 
staal. of aluminium gemaak is en ’n inhoudmaat van 
minder as nege liter het, nie voorheen gebruik is 
nie; en 

(b) houers wat skoon, roesvry en ‘sonder groot 
duike of enige ander wantoestand is wat die goeie 
gehalte van die ingemaakte groente mag benadeel. 

(2) Metaaloppervlakte van houers moet aan die 
binnekant behoorlik verlak wees in die geval van alle 
ingemaakte groente waarvan die gehalte moontlik te 
eniger tyd as gevolg van aanraking met die metaal 

~ van ’n houer benadeel kan word. 

251—C 

  

PART I 

‘CONTAINERS AND PACKING 

Containers 

20. (1) Canned vegetables intended for export shall 
be packed in— 

(a) containers which, if made of tinplate, tinfree 
steel or aluminium and of less than nine litre capa- 

city, shall not have been used previously; and 

__ {b) containers which are clean, free from rust and 
.Serious dents or any other disorders which may affect 
the good quality of the canned vegetables; 

(2) Metal surfaces of containers shall be lacquered 
properly and suitably on the inside in the case of ail 
canned vegetables of which the quality may be 
impaired at any time as a result of contact with 
the metal of a container.
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 Kerpakiking 
--21. Ingemaakte groente van ‘verskillende grade of 
-van verskillende soorte mag tiie saam in hierdie houer 
verpak word nie, tensy ‘waar anders in hierdie: regulasies 
bepaal. a ee se a 

-DEELIT. 
-MERKVEREISTES 

—_ Algemeen . 

- 22, Geen bewoording, merk of illustrasie wat moont- 
lik direk of by implikasie, ’n misleidende indruk kan 
skep van die inhoud, of vai die gehalte of graad daar- 
van, mag op ’n houer wat ingemaakte groente bevat 
of op ’n pak wat sodanige houers bevat, gemerk word 

nie. , 

Merk van houers ve 

23. (1) Kodemerke.—Die naam van die .inmaakon- 
derneming wat die ingemaakte groente vervaardig het, 

die datum van vervaardiging daarvan en die tipe pro- 

duk in kodevorm uitgedruk, moet deur die produsent 
gebosselleer of onuitwisbaar gemerk word op cike 
houer ingemaakte groente wat deur hom in die Repu- 

blick verpak word. Alle. kodemerké moet vooraf: skrii- 
telik, deur. die Direkteur van Inspeksiedienste goed- 
gekeur word. ae SF 

- (2) Algemene data——Behoudens die bykomende. data 

wat ten opsigte van sekere soorte ingemaakte groente 
-vereis word en in subregulasie (3) voorgeskryf word, 

moet elke houer wat ingemaakte ‘groente bevat, gemerk 

word deur die volgende data of daarop te bosselleer 
of the litografeer of the druk op ’n etiket wat daaraan 
geheg moet wees: . 

(a) Woorde wat die land van herkoms van die inhoud 

. aandui in drukletters van minstens 1,5 mm hoog, 

behalwe in die geval van houers met ’n netto massa- 

inhoud van 60 g en kleiner, in watter geval die letters 

minstens 1,0 mm hoog moet wees; 

(b) ’n juiste beskrywing wat die inhoud aandui;. 

-(c) die graad van die inhoud in drukietters van min 

stens 3,0 mm hoog, behalwe— : 

(i) in die geval van hovers ‘met ’n netto-inhoud 

van meer as 60 g maar minder as 226 g, in watter | 

geval. die letters minstens 2,5 mm hoog moet wees; 
- en . mr es . : 

__ (ii), in die geval van houers met ’n netto massa- 

inhoud van 60 g en Kleiner,-in watter geval die’ let- 

ters minstens 1,5 mm hoog moet wees: _ 

Met dien verstande dat-die uitdrukking “Extra Keur- | 

' graad” in ‘plaas van die uitdrukking “Puikgraad” 

-gebruik mag word; ; 

inhoud, na gelang van die geval, in drukletters soos 

voorgeskryf deur regulasies kragtens die. Wet op 

Handelsmetrologie, 1973 (Wet 77 van 1973); en 

(e) en enige ander besonderhede soos deur regulasies | 

kragtens die Wet op Voedingsmiddels, Skoonheids- 

-middels en .Ontsmettingsmiddels,. 1972 (Wet 54 van 

1972), voorgeskryf: a : 

Met dien verstande dat— 

- @) houers, op versoek van die koper, gemerk mag 

word deur ’n buitelandse etiket daarop-aan te bring; 

' . Gi) indien ’n geregistreerde etiket op ’n houer aan- 

-gebring is, daardie houer nie met die graad van die 

inhoud gemerk hoef te word nie;'en ~   

~.. STAATSKOERANT, 8 AUGUSTUS 1980 , 

-. 21. Canned - vegetables of different grades: or of 
different kinds shail not ‘be packed’ .together in ‘the 
same container, ‘except where. otherwise specified in 
these regulations... 2.0 er 

| | PARTIE. : - 
MARKING REQUIREMENTS 

‘General. . 

_ 22. No wording, mark or’ illustration which may 
possibly directly or by implication creaté a misleading 
impression of the contents, or of the quality or grade 
thereof, shall be marked on a container containing 
canned vegetables or on..a pack containing such con- 
tainers. 

Marking of containers 

23. (1) Code marks—The name of the .canning 
establishment where the canned vegetables were manu- 
factured, the date of manufacture thereof and the 
kind of product, expressed in code form, shall be. 
embossed or indelibly marked by the producer on 
every container of canned vegetables: packed by him 
in the Republic. All code marks shall be approved 
beforehand in writing by. the Director of Inspection’ 

Services. 

.. (2) General data—Subject to the additional data 
which is required in respect of certain kinds of canned 
vegetables and which is ‘prescribed in subregulation 
(3), each container which contains canned vegetables 

shall be marked by either embossing or lithographing 

thereon or by printing on a label which shall be firmly 
affixed thereto, the following data: 

(a) Words signifying the country of origin of the 
contents in block letters of not less than 1,5 mm in 

height, except in the case of containers with a net 

mass capacity of 60 g and smaller, in which case the 

letters shall be not less than 1,0 mm in height; . 

(b) a true description indicating the contents; 

(c) the grade of the contents in block letters of not 

less than 3,0 mm in height, except— — ‘ 

(i) in. the case of containers with. a net mass 

"capacity of more than 60 g but not more than 226 g, 

in which case the letters shall not be less than 2,5 mm 

in height; and 

(ii) in the case of containers of a net mass 

capacity of 60 g and smaller, in which case the 

letters shall not be less than 1,5 mm in height: 

Provided that the expression “Extra Choice Grade” 

. | may be used instead of the expression “Fancy Grade”; 

(d) die netto massa van die inhoud of die vioeistof- | may be ise P y 
(d) the net mass of the contents or fluid contents, 

as the case may be, in block letters as prescribed by 

regulations under the Trade Metrology Act, 1973 

(Act 77 of 1973); and 

(e) any other date prescribed by regulations under 

‘the Foodstuffs, Cosmetics and Disinfectants Act, 1972 

(Act 54 of 1972): 

Provided that — 

(i) containers may, at the request of the buyer, 

be marked by affixing thereto. a foreign label; 

_ (ii) if a container bears a registered label such 

_ container need not, be marked. with the grade of the 

contents; and.
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iii) indien die. in régulasie 30 bedoelde kennisge- 

~ wing, vergesel gaan van .’n. afsondetlike - skriftelike' 
= verklaring ten opsigte:.van: die. -betrokke. besending,: 
-. Waarin :al die inligting -wat ingevolge hierdie regula- 

.sies op. die betrokke -houers gemerk moet. word, 
verstrek word, sodanige houers, op versoek van die: 
koper, uitgevoer mag word;ofskoon geen van die 

- merke wat deur. subregulasies Q). en n 3) vereis word, 
daarop verskyn tiie. * °°.” 

(3) Bykomende data. —Die bjkomendé ‘data wat ten 
_opsigte : van sekere soorte : -ingemaakte groente vereis 

  

word ‘en wat op dieselfde wyse op die houers aange- 
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(iii) if the notice; “referred to in regulation 30, 
_ is; accompanied. -by .a..separate. written . declaration 
in, respect of - the. consignment ‘concerned, furnishing 
all ..the 

  

> "televant containers ‘in terms’ of. these regulations, : 
such containers may, at the request of the buyer, be” 
‘exported although none of the marks required by © 
Subregulations, Q). and Q), appears | thereon. 

(3) Additional ‘data. —The additional data which is : 

Tequited in respect of ’ certain kinds of canned. vege- 

_ tables and which ‘shall be “marki d’on the «containers 

  

in the ame’ mantier “as those * 
> are, as. follows: » 

    

      bring : “moet. word as die in’ subregulasie (2) voorgeskry£, scribed’ i in }_ subreg 

_ is soos volg: lation )     

d Soott groerite es ne Bhar we . © Bykoniénide data” 

Die’ "pestanddee! met die grootste 1 massa moet eerste. in die naam van die - 
produk genoem word, 

_ Die e byvoegitig van. tainatiesous: moet: taange word 

  

    
Mag pemerk word “Gioen” erties,” Le TE Ee , 

Mag nie gemerk’ word “Groen” of ‘Vans ertjes nie en: die woorde “D468 
“of ““Verwerkte”’ ‘ertjies moet. ‘in 1 die naam. van: die Produk: op die. hauer, 
“aangedui word. °. on, ced 

Indien ertijies:; -volgens. die ‘groottegroep gemeng; vetpak word, “moet ‘houers 
:: duidelik gemerk word ‘ “gemnengde groottes”’. 

0. -Elke soort ‘groente waarvan die massa meer is as 5 persent van. die sub- 
Stansmassa van die betrokke houer, moet op die. etiket aangedui word 

SO “in die dalénde volgorde van die’ verhouding, OP. "nh massa-per-massabasis, 
~~ waarin dit.in die mengsel voorkom;: - 

Gy Slegs ‘gemengde:. groente. wat: mayonnaise of. a  soontzeyke bestanddeel 
--beyat, mag:.as “‘Groenteslaai’”’ geétiketteer word. . -.. 

- Indien 12-18: heel aartapppels.in *n houer. verpak. word moet ‘die beskrywing 
“aartappels”” cop die etiket gebruik word;.indien meer as-18 heel aartappels © 

> ‘in ’n houér-verpak” word, mag die woorde “klein - aartappels” of firdons , 
. aartappels” gebruik word. . : . 

  

“Gi Gemengde g gtoots. i wile Sects 

@: Groente: Gemengde.... 

  

. (e) Aartappels... i Sos 

- a) Carrois and peas. : B we The component with the © greatér mass, shall be indicated frst in the e:nam of 
- the product: --     

  

Thaw e eB ee sees “The addition of toinato sauce shall’ be stated. cS 

, © Peas; fe AEE Ss Re i ee * mo oO we 

“@ Fresh... ... Lee cea w heel ebecccealavens - May be marked '““Greén” peas. - : 
- May. not ‘be. marked “Green” or: -“Eresh” peas’: Sand they words “Dried” or 

“Processed” shall appear in the name of. the. product on the container.. 

- If peas are packed- according to the size > range mixed, ‘the containers shail be 
‘marked with the words “mixed sizes”, ~~: ° 

(d) Vegetables: Mixed: vue Peg de sesleetiudna dda Gi cee, (i) Every kind of vegetable’ of which the 1 mass “exceeds 5p percent. of the drained ‘ 
Py AS Ey ee ae .,.  , .. mass of the container. concerned, shall be. indicated on the-labeliri de- - 

iy: ‘Dried or processed: canned peas.:: eevee ee eee 

“ Gi) Mixed sizes. ae bee beeeaes we vee wees . 

~and- 

(1 Potatoes. Seveeeeetbe ded vereees weed eva daceabee 

scending order in which it is used in the mixture ona mass-per-mass, basis;. . ‘ 

mc) Only ‘mixed vegetables containing mayonnaise or a. similar ingredient . 
- shall be labelled’ “Vegetable Salad”. . 

- If 12—18 whole potatoes are packed’in a container the description “Potatoes” 
‘shall be.used on thé label.and. if more than: 18 whole potatoes - are packed 
-in a container, the words. “Small Potatoes” or “New potatoes” “may | be used. 

(4) Etikette _Die ctikette op houers van. ingemaakte . 
_.; groente" ‘moet skoon en netjies wees en stewig, vasge- 
- lak wees, maar nie ‘bo- -OOT ‘ander etikette nie. 

roe 

“Merk van pakke: 

24, ‘Indien houers ingemaakte.. groente in pakke ver- |". 

} cpak- word, moet sodanige pakke. skoon,.netjies en heel 

geheg, of moet in drukletters aangedui word— 

(a) die getal houers daarin verpak; 
te     

0) ‘of die’ grootte van elke’ sodanige’ houer: of die. 
massa van die inhoud daarvan: 

“©: 

  

" merk ten opsigte van. daardie e ingemdakte ‘groente; 

" packages, 
wees, en op elke sodanige pak of op:’n etiket daaraan | 

“© “naam -van -die ‘inthaakonderneming waar. |:. 
die 'ingemaakte* groente: vervaardig -is, ‘of ’n handels- .   

(4) Labels. —The Jabels on containers of ‘catined 
“vegetables shall be clean and neat: and: shall be. Pasted 
(om securely’ but not over other labels. 

Marking of packages. 

‘24. If containers of canned vegetables | are: ‘packed i in 
‘such ‘packagés shall be: clean” “neat -and 

unbroken, and on every such - package - ‘or on :a* label 
affixed thereto, shall be indicated ‘in block: letters— 

(a) the number of containers packed therein; : 

.(b) either the size of each. container or. the mass 
of the. contents thereof; 

(c) the. name. of. the - canning. establishment in 
» which - such: canned. vegetables were. manufactured 

or a brand in respect. of such canned vegetables;
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(d) woorde : wat die land van herkoms van die 
inhoud aandui in 
hoog; 

(e) die graad van die inhoud in drukletters van 
minstens 3,0 mm hoog, behalwe in die geval van 
pakke met houers met ’n netto’ massa-inhoud van 
226 g of kleiner, in watter geval die letters minstens 
2,5 mm hoog moet wees: Met dien verstande dat die 
uitdrukking “Ekstra Keurgraad” in plaas. van die uit- 
drukking “Puikgraad” gebruik mag word; 

_(f) ’n juiste beskrywing van’ die inhoud aandui: 
Met dien verstande dat— Ds 

_ @) wanneer enige sodanige pak gemengde: soorte 
ingemaakte groente bevat, woorde ter aanduiding dat 
die pak gemengde: soorte ingemaakte groente bevat, 
daarop gemerk mag word in plaas van die inligting 

' gespesifiseer in subregulasies (5) en (6); 

(di) indien die hovers in die pakke ingevolge die 
voorbehoudsbepaling, vervat in regulasie 23 (2) onge-: 
merk is of buitelandse etikette daarop aangebring is, 
die pakke nie gemerk ,mag word om aan te dui 
dat die inhoud in die Republiek van Suid-Afrika 
vervaardig is nie, en die graad van die‘ inhoud nie 
op die pakke gemerk hoef te word nie; en 

(iii) indien ‘die houers in die pakke ingevolge die . 
- yoorbehoudsbepaling in regulasie 23 (2) geregistreerde 

etikette daarop het, hoef die graad van di¢ inhoud 
nie op die pakke gemerk te word nie; en 

(g) Indien deursigtige verpakkings gebruik word 
waarvan besonderhede op houers van -buite sigbaar 
is, hoef die vereistes van hierdie regulasie nie nage- 
kom te word nie. , , 

DEEL IV 

INSPEKSIEMETODES 

Vakuum 

25. Die vakuum van houers met ingemaakte groente 
moet met behulp van ’n vakuummeter bepaal word 
en by 20 °C en atmosferiese druk bereken by seeviak 
(101,3 kPa). 

Mikrobiologiese bederf 

26. (1) Ten einde te bepaal of ingemaakte groente 
onderhewig is. aan mikrobiologiese bederf moet ’n ver- 
teenwoordigende monster van elke produksiegroep van 

sodanige ingemaakte groente by 37 °C vir 10 dae 
geinkubeer word. mo 

(2) Sodanige produksiegroep word geag onderhewig 

te wees aan mikrobiologiese bederf indien enige van 
die houers te eniger tyd opblaas, vakuum verloor of 
lek. a 

Substansmassa 

27. Die substansmassa van die inhoud van ’n houer 

wat ingemaakte groente bevat, moet bepaal word deur 

die inhoud vir twee minute oor ’n 200 mm sif te 

dreineer: Met dien verstande dat indien die substans- 

massa 1,25 kg oorskry, die inhoud oor ’n sif van 300 

mm gedreineer moet word en met dien verstande ver- 

der dat, in die geval van— . 

(a) groente waarvan die sous aan die groente kKleef, 

die groente met warm water afgespoel word om 

- die sous van die groente. te verwyder alvorens di¢ 
gedreineer word; 

drukletters .van minstens 1,5 mm | 

  

(d) words signifying the. country of origin of the. 
contents in block letters of not.less than. 1,5 mm in 
height; - as “ 

(e) the grade of the contents ‘in block letters of 
not less than 3,0 mm in height, : except’ in‘the ‘case 
of containers of a net mass- capacity of 226 g or 
smaller, in which case the letters shall not. be less 
than 2,5 mm in height: Provided that the expression 
“Rxtra Choice Grade” may. be .used instead of | 
the expression “Fancy Grade”; 

_@f) a true description indicating the contents: Pro- 
vided that— a So a 

_ @ when any such package. contains assorted 
kinds of canned vegetables, words signifying that 
such package contains assorted kinds of. canned 

__ vegetables may be marked thereon instead of the 
‘information specified in subregulation (5) and (6); 

(ii) if the containers in the packages aré, in terms 
of the proviso contained in regulation 23 (2) not 
marked or bear foreign labels, the packages shall : 
not be marked to indicate that the contents were 
manufactured in the Republic of South Africa, and 
the grade of the contents need-not to be marked 
on such packages; 

(iii) if the containers in the packages in terms of 
the proviso contained in regulation 23 (2) bear 
registered labels; the grade of the contents need not 
be marked on such packages; and. 

(g) if transparent packages are used or the par- 
ticulars on the containers are visible from the out- 

side. the requirements of this regulation need not be 
complied with. ’ 

PARTIV | 

METHODS OF INSPECTION 

. Vacuum 

25. The vacuum of containers with canned vege- 
tables shall be determined by means of a vacuum 
gauge calculated at 20°C and atmospheric pressure 
at sea level (101,3 kPa) 

Microbiological spoilage 

26.-(1) To determine whether canned vegetables are 

liable to microbiological spoilage, a representative 

sample of each production group of such canned 

vegetables, shall be incubated at 37 °C for 10 days. 

- (2) Such production group shall be deemed to be ~ 

liable to microbiological spoilage if any of the con- 

| tainers blow up, lose vacuum or leak at any time. 

’- Drained mass 

27. The drained mass of the contents of a container 

of canned vegetables shall be determined by draining 

the contents for two minutes on a. 200 mm sieve: 

Provided that if the drained mass exceeds 1,25 kg, 

the contents shall be drained on a 300 m sieve and 
provided further that, in the case of—. 

.- (a) vegetables to which the .sauce adheres, the 

vegetables shall be rinsed with hot water to remove 
the sauce from them prior to drainage;
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-(b) -droé of geprosesseerde ertjies, die eftjies op ’n 
. sif- oopgesprei -envir “‘twée-minute in koue water 
gehou moet word alvorens dit gedreineer word; 

-(c) in die geval van gemengde: groente, die ont- 
- leding. van ‘komponente. gebasseer., sal. ‘word op. diet 

voorgeskrewe: ‘substansmassa;.en ~- 

(d) indien. substansmassa’ in. hierdie regulasies aan- 
gedui word as persentasie vani- die netto massa, word. 
die. -netto massa geneem | “as- die! Verklaarde netto 
massa. 

Monsterneming vir: bénating van afwykings 

28. By die bepaling van afwykings moet— - 

(a) in die ‘geval van A2} -houers of- kleiner houers, 
die gedreineerde inhoud van ’n houer, as ’n monster 
geneem word tensy anders gespesifiseer; en 

(b) in die geval van houers wat groter.as A24- 
houers is, .’n ewekansige gedreineerde monster van 
600 :g uit. ‘die houer genecm ¥ ‘word  tensy: anders  Bespe- 
sifiseer. : ba oe 

| DEEL v oo 
PERSEEL- EN HIGIENEVEREISTES 

29. (1) Ingemaakte groente moet op *n higiéniese wyse 
wat maklik skoongehou kan word; 

- '(2) Vir die: doeleindes van subregulasie (1)— 

(a) moet die gebou—- 

' @ van -doeltreffende beligting en ventilasie voor- 
sien wees;' 

(ii) op °n doeltreffende wyse teen . indsinging van 
insekte beskerm wees; 

Gil) skoon, netjies en in ’n higiéniese toestand wees; 

(iv) van mure, plafon en vioer voorsien wees 
wat maklik skoongehou kan word; 

(v) vari doeltreffende toilet- en wasgeriew met 
skoon water voorsien wees; 

(vi) voorsien wees van kennisgewingborde wat op 
, opsigtelike plekke binne’ die vervaardigingsgebied 
aangebring is en wat met duidelike drukleiters enig- 

' jemand verbied om ‘te spuug of tabak i in enige vorm 
te gebruik in sodanige gebied;. 

(b) moet die* ‘toerusting te alle tye skoon, netjies 
enin’n higiéniese toestand wees; 

(c) mag geen werknemer in die vervaardigingsge- 
bied _teenwoordig wees wat— 

(i) ’n besering aan sy hande, gesig of ander lig- 
gaamsdele het nie; | 

Gi) ‘aan velontsteking - of n ‘Kliniese herkenbare 
besmetlike siekte ly nie; 

(iii) ’n verband, pleister of ander beskermende 
. bedekking om of op ’n besering aan ’n liggaams- 

deel, dra nie; 

‘(iv) sonder skoon en heel oorklere en ’n skoon |_ 
en heel, wasbare kappie wat die hare bedek, is nie; 

~ (v) lang en vuil naels het nie; 
__ (vi) nie voor ‘hy begin werk of na elke afwesigheid 
uit. die vervaardigingspebied van die perseel nie sy 
hande met seep en skooh Water gewas het nie; en 

‘(d)_ ‘mag geen, persoon binne die vervaardigings- 
“ gebied van die’ -gebou spuug, tabak, in enige ‘vorm } 

- gebruik of vuil wees nie.   

(b) dried or processed peas, the peas shall be 
spread -on a sieve. which shall be immersed in cold 

_ water for two minutes before it is drained; 

(c) in-the case. of mixtures of vegetables, the ana- 
“lysis of the. compositions shall be based on the 
“ prescribed drained mass; and 

(d) where the drained mass is indicated in these . 
: ‘regulations as a perceiitage of ‘the net mass, the net 

=: mass. shall. be taken. as. the declared net mass. 

" Sampling for determining deviations 

28, When determining deviations— 

‘(ay in the case ef A24 containers or smaller con- 
we fainers, the drained contents’ of a. container shall be 
» taken as a sample, unless otherwise specified; and 

(b) in the case of containers which are larger 
than A214 containers, a tandom drained sample of 
600 g shall be taken from. the container unless other- 

», Wise specified, ; 

PART vo 

PREMISES AND HYGIENE REQUIREMENTS 
29. (1) Canned ‘vegetables shall be manufactured in 

a hygienic manner and under hygienic conditions. 

7 (2) For the purposes of subregulation (D— 

- (a) the building shall— 

(i) be supplied with effective lighting and venti- 
s lation; 

(ii) be effectively protected against the penetration 
of insects; 

(iii) be clean, neat and in a hygienic condition; 

(iv) be supplied with walls, ceiling and floor that 
can be readily kept clean; 

(v) be supplied with effective toilet and washing 
facilities with clean water; 

(vi) be supplied with notice boards installed - in 
-conspicuous places within the manufacturing area 
prohibiting in clearly printed letters any person to 
spit or use tobacco in any form, in such area; 

(b) the equipment shall at all times be clean, 
neat and in a hygienic condition; 

(c) no employee shall be present in the manufac- 
~ turing area’ who— 

(i) has an injury to his hands, face or other parts 
*- of the body;. 

(ii) suffers from dermatitis « or’ a clinical recog- 
o nisable infectious disease; 

(iii) is wearing a bandage, plaster or other pro- 
tective covering over or on an injury on any part 
of his body; 

(iv) is not wearing: ‘clean and untorn overalls, 
clean and untorn, washable cap, covering the hair; 

(v) has long or dirty nails; 

(vi) has not, before he starts, work or after each 
absence from the manufacturing area of the pre- 
mises, washed his hand with soap and clean water; 
and. ; 

' (d) no person shall spit, use tobacco in any form 
or be dirty inside the manufacturing area. ~
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ALGEMEEN © 

Kennisgewing - 7 

30. (1) Iemand wat van voorneime is om’n besending 
‘ingemaakte groente uit te voer, moet skriftelik aan die - 
Direkteur van Inspeksiedienste, Privaatsak X258, Pre- 
toria, 0001, of aan’’n inspekteur kennis gee van ‘soda- 
nige voorneme minstens 48 uur voor die datum. van 

uitvoer. 

(2) Sodanige kennisgewing moet verstrek— 

(a) die hoeveelheid. ingemaakte: ‘groente wat’ vir 
uitvoer aangebied sal word;- 

(b) volle besonderhede van die merke en nommers 
wat op die betrokke houers en pakke verskyn; 

(c) die manier en vorm van verpakking; — 

‘(d) die soort en graad van die produk; 
(e) die metode: van vervoer, en indien per skip, 

die naam van die skip; en 

( besonderhede. in verband met die naam van 
~ die verskeper, bestemming, agent en inmaakondet- 
neming waar die ingemaakte groente vervaardig is. 

Inspeksie 

31. (1) ’n Inspekteur mag in ’n besending ingemaakte 
groente of gedeelte daarvan soveel houers oopmaak en 

- die inhoud daarvan inspekteer en monsters van soda- 
nige inhoud neem vir die dcel van verdere inspeksie 
of ontleding as wat hy nodig mag ag. ° 

(2) ’n Inspekteur se bevinding met betrekking tot die 
houers deur hom oopgemaak uit hoofde van die bepa- 

: lings van subregulasie (i), en die inhoud van scda- 
nige houers, geld as ’n bevinding ten opsigte van die 

’ hele besending of produksiegroep daarvan na ‘gelang 
van die geval, waaruit sodanige houers -getrek. is. 

(3) Indien *n inspekteur na sy ondersoek of her- 
ondersoek tevrede is dat daar ten opsigte van die 
besending ingemaakte groente of produksiegroep daar- 
-van aan die vereistes van die Wet en hierdie regulasies 
voldoen is, moet hy— 

(a) in die geval van ’n inspeksie, sodanige besending 
of produksiegroep, na gelang van die geval, vir 
uitvoer goedkeur deur Of die woorde “Goedgekeur 
deur Staatsinspekteur” op elke houer of op ’n etiket 
wat daaraan vasgeheg is, te merk, Of ’n sertifikaat 
wat sodanige goedkeuring aantoon, uit te reik;: of |: 

(b) in die geval van ’n herondersoek, die vorige 
goedkeuring wat ten opsigte van sodanige besending ' 
of produksiegroep, na gelang van die geval, verleen 
is, bekragtig deur ’n sertifikaat wat sodanige bekrag- 
tiging aantoon, uit te reik. 

Inspeksiegeld 

32. ’n Inspeksiegeld van 33c per 500 kg, tot die 
naaste 500 kg, met ’n minimum van 33c per inspeksie 
moet aan die Departement betaal word deur die uit- 
voerder van ingemaakte groente, wanneer sodanige inge- 
maakte groente vir inspeksie aangebied word. 

Appel 

33. (1) Iemand wat hom deur ’n beslissing of optrede 
van ’n inspekteur veronreg ag, kan appél aanteken 
teen sodanige beslissing of optrede deur binne 30 dae 
nadat hy van daardie beslissing of optrede in kennis 
gestel is, °n kennisgewing van appél by sodanige inspek- 
teur in te dien en binne genoemde tydperk by die   

PART VI 
_GENERAL.” 

Notice 

30. (1) Any. person intending to export a consign- 
ment of canned vegetables shall give written notice of 
his intention to the Director of Inspection Services, 
Private Bag X258, Pretoria, 0001, or to any inspector 
at least 48 hours prior to the date of export. 

(2) Such notice shall state— 

(a) the quantity of canned vegetables to be offered 
for export; 

(b) full particulars of the “marks and numbers 
appearing on the containers and packages concerned; 

(c) the manner and style of packing; 
(d) the kind and grade of the product; 

(e) the method of transportation, and if by ship, 
the name of the ship; and» 

(f) particulars in regard to the name of the shipper, 
agent and canning establishment’ in which the canned 
vegetables were manufactured. . 

I uspection 

31. Gd) An inspector may, in any consignment of 
canned vegetables or production group thereof open 
as inany containers and inspect the contents thereof 
and take samples of such contents for the purpose of 
further inspection . or analysis, as he may deem 
necessary. 

(2) An inspector’s finding in relation to. the con- 
tainers opened by him by virtue of the provisions of 
subregulation (1) and the contents of such containers, 
shall apply as a finding of the whole consignment or 
production group thereof, as. the case may be, from 
which such containers were drawn. . 

(3) If an inspector is satisfied after his inspection 
or re-inspection that the requirements of the Act 
and these regulations have been complied with in 
respect of any consignment of canned. vegetables or 
production group thereof, he shali— 

(a) in the case of an inspection, approve for export 
such consignment or production group thereof, as the 
case may be, either by marking on each container or 
label affixed thereto, the words “Approved -by 
Government Inspector”, or by issuing a certificate 
which ‘indicates such approval; or 

(b) in the case of a re-inspection, confirm the pre- 
vious approval granted in respect of such consign- 
ment or production group thereof, as the case may be, 
by issuing a certificate which indicates such confir- 

- mation. 

I nspection fee 

32. An inspection fee of 33c per 500 kg, to the 
nearest 500 kg, with a minimum of 33c per inspection, 
shall be paid to the Department by the exporter of 
canned vegetables when such canned vegetables are 

' submitted for‘inspection. 

Appeal 

33. (1) Any person: who feels aggrieved as a result 
of any decision or action taken by an inspector, may 
appeal against such decision or action by submitting 
a notice of appeal to an inspector within 30 days 
after he has been notified of that decision or action



GOVERNMENT GAZETTE, 8 AUGUST 1980 

} 

No. 7171 ‘31 
  

inspekteur of by ‘enige “kantoor van die ‘Afdeling 
Inspeksiedienste van die Departement, nh deposito van 
R30 te deponeer: Met dien'verstande dat ’n afsonder- 
like deposito ‘gestort moet word ten opsigte van elke 
afsonderlike besending of produksiegroep, na gelang van 
die geval: en met dien. verstande verder dat indien die 
‘kennisgewing: van. appél, en deposito nie binne die. 
voorgeskrewe - -tydperk: van: 30° dae :ingedien en gede- 
‘poneer word ‘nie, die appellant sy Teg van appél inge- 
‘volge hierdie regulasie verbeur. . 

(2) ’n Inspekteur kan aan:die houers van ingemaakte 
groente ten opsigte. waarvan appél aangeteken is, enige 
merk aanbring wat hy vir uitkenningsdoeleindes mag 
nodig ag, en sodanige ‘ingemaakte groente mag nie 
‘sonder sy toestemming van die’ plek waar dit. geinspek- 
teer of opgeberg i is, verwyder word nie, 

- (3) Die Direkteur- general van die Departement of . 
’n beampte van die: ‘Departement deur -hom benoem, 
wys drie petsone:: aan; van wie minstens een iemand 
moet wees wie se naam verskyn op ’n lys van- persone 
wat vooraf deur die “South African Fruit and Vegetable 
‘Canners’ Association (Pty) Ltd”, aan genoemde Direk- 
teur-generaal voorgelé is en wat deur hom vir hierdie 
doel goedgekeur i is. Die aldus aangewese persone. moet 
oor so ’n appél beslis‘op.’n. datum en tyd deur hulle 

- bepaal en die beslissing - van 1 genoemde persone is: 
beslissend. 

(4) Die aldus aangewese persone moet ‘die appellant 
‘of ‘sy. verteenwoordiger minstens. twee uur kennis. gee 
van. die tyd en plek bepaal vir. die verhoor van die 
appél en kan, nadat die betrokke ingemaakte groente 
vertoon en uitgeken is en alle belanghebbendes aan- 
gehoor is, alle persone. (met inbegrip van die appellant 
en sy verteenwoordiger en die inspekteur) gelas om 
die plek .waar die appél. oorweeg word, te verlaat. 

(5) (a) Indien © °n appél van’ die hand gewys word 
ten opsigte van al die ingemnaakte groente waarop die 
appél betrekking ‘het; of indien al sodanige ingemiaakte 
groente nié vertoon word op die tyd: en plek bepaal 
deur. die genoemde persone nie, word die bedrag wat 
ten opsigte daarvan gedeponeet i is; verbeur. 

(b) Indien ’n appél- gehandhaaf word ten opsigte 

- van al die ingemaakte groente waarop die appél betrek- 
king het, word die bedrag wat ten opsigte daarvan 
gedeponeer is, aan. die appellant. terugbetaal. 

(c) Indien die’ appél nie in die geheel van die hand 
gewys word nie, verbeur die appellant ’n bedrag wat 
in dieselfde verhouding staan tot die bedrag gedepo- 

‘ neer as wat die getal houers ten opsigte: waarvan die 
appél van‘die hand gewys is, staan: tot die totale getal 
houers ten opsigte waarvan die appél aangeteken is. 

Vrystellings 

34, Nieteenstaande andersluidende wetsbepalings is 

die voorskrifte van hierdie Tegulasies nie. van toepas- 

sing nie oo 

(1) op ingemaakte. groente wat vir uitvoer na die 

Koninkryk van Lesotho, die Koninkryk van Swazi- 
“Tand, die Republiek van Bophuthatswana, die Repu- | 

- . bliek yan Botswana, die. Republiek van Transkei, 

7 die Republiek’” van ‘Venda’ en die. gebied Suidwes- 
. Afrika, bestem i is;   

and ‘depositing within the said period with such i inspec- 
tor or at any office of the Division of Inspection Ser- 
vices a deposit of R30: Provided that a separate depo- 
sit shall be paid in respect of each separate consign- 
ment or production group, ‘as’ the case may be, and 
provided further. that if the notice of..appeal and 
deposit aré not ‘submitted and, deposited within the 
prescribed. period of 30 days, the appellant shall lose 
his right of appeal in: terms of. this regulation. . 

~ (2). An inspector may apply ‘to the containers of 
canned vegetables in respect of which an appeal has 
been lodged, any mark which he may consider neces- 
sary. for. identification . purposes, : and. such _ canned 
‘vegetables shall not, without his consent,. be removed 
from. the place where they. were. -tnspected . or where 
they. are stored. 

(3) The Director-General of the Department _ or an 
officer of the Department nominated by him, shall 
designate three persons, of whom :at: least. one. shall 
be a person whose name appears.on.a list of persons 
previously submitted. to the said .Director-General, by 
the South African Fruit and Vegetable Canners’ 
Association (Pty) Ltd, and approved by him for this 
purpose. The persons so designated shall decide such 
an appeal on a date and at.a time determined by 
final and the decision of the Said persons shall be 
ina! 

(4) The persons so designated, shall give the appel- 
lant or his representative at. least. two hours notice of 
the time and place determined for the hearing of the 
appeal, and may, after..the. canned. vegetables .con- 
cerned have been produced and identified and all the 
interested parties have been heard, instruct all per-_ 
-sons (including the appellant and his representative 

and the inspector), to leave the place where the appeal 
is being considered. : 

(5) (a) If an appeal is: dismissed i in respect of all 

-the canned vegetables to which the. appeal relates, or 
if all such canned ‘vegetables are not produced at the 

time and place determined by the said persons, the 
amount deposited in Tespect ‘thereof,. shall be for- 

: feited. 

‘(b) Tf an ‘appeal is “upheld in respect, “of. all the 
canned vegetables to which. the. appeal relates, the 

amount deposited in’ respect thereof shall -be refunded. 

- (©) If the appeal is not dismissed in full, the appel- 
-lant shall forfeit an amount which bears the same pro- 
portion to the amount deposited as - the :quantity of 
containers in respect of which the appeal was dis-: 
missed, bears to the total quantity of containers in 

respect of which the appeal was lodged. 

Exemptions 

34. Notwithstanding anything to the contrary, the 
requirements of these regulations shall not apply— 

— () to canned vegetables intended for export to 
the Kingdom. of Lesotho, . the. Kingdom of -Swazi- 

-- land, the Republic. of Bophuthatswana, the Republic 
of Botswana, the Republic of Transkei, the Republic 

_ of Venda and the territory of South West Africa;



32 No. 7171 

(2) op ingemaakte groente ten cpsigte waarvan 
die Direkteur van Inspeksiedienste skriftelik. goed- 
gekeur het dat dit by wyse van proefneming uitgevoer 

' word onderworpe aan voorwaardes: deur hom bepaal 
en ten opsigte waarvan. sodanige voorwaardes nage-. 
kor is; © 

(3) op ingemaakte groente wat ingeneem word as 
voorrade vir verbruik op ’n skip of ander vervoer- 
middel na die buiteland; of. 

(4) op ingemaakte groente wat as ’n geskenk, uit- 
gevoer word en waarvan die hoeveelheid nie 15 kg 
oorskry nie. . 

, Diverse bepalings 

35. Die regulasies afgekondig in Deel V van Goe- 
wermentskennisgewing R. 1897 van 22 Oktober 1971, 
soos gewysig deur Goewermentskennisgewing R. 525 
van 1 April 1976, R. 1036 van 18 Junie 1976 en R. 2587 
van n 29 Desember 1978 word herby hettoep. : 

  

No. R. 1607 

“REGULASIES MET BETREKKING TOT’ DIE 
GRADERING, VERPAKKING EN. MERK VAN 
INGEMAAKTE ‘GROENTE. BESTEM VIR VER- 
KOOP IN DIE REPUBLIEK VAN SUID-AFRIKA 

Die Minister van Landbou en Visserye het, kragtens. 
die bevoegdheid hom verleen by artikel 89 van die 
Bemarkingswet, 1968 (Wet 59 van 1968), die regula- 
sies in die Bylae hiervan uiteengesit, gemaak ter ver- 
_vanging van die regulasies afgekondig in Deel V van 
Goewermentskennisgewing R. 1898 van 22 Oktober 
1971, soos gewysig. 
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(2) to canned: vegetables in respect of which the 
Director of Inspection Services has approved in writ- 
ing that subject to conditions determined by him, 

- they be exported as an experiment’ and -in respect 
of which such conditions have been complied with; 

(3) to canned vegetables shipped as provisions for 
comsumption aboard a ship or other means of trans- 
port to foreign countries; or 

(4) to canned vegetables which are exported as 
a present and-of which the quantity does not exceed 
15 kg: 

Miscellaneous provisions 

35. The regulations published in Part V of Govern- 
ment Notice R. 1897 of 22 October 1971, as amended 
by Government Notices R. 525 of 1 April 1976, R. 1036 
of 18 June 1976 and R. 2587 of 29 December 1978 
are hereby repealed. > 
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REGULATIONS. RELAT ING TO THE GRADING, 
PACKING AND MARKING .OF CANNED VEGE- 
TABLES INTENDED FOR SALE IN THE REPUB- 
LIC OF SOUTH AFRICA. - 

The Minister of Agriculture and Fisheries has, under - 
the powers vested in him by section 89 of the Marketing 

Act, 1968 (Act 59. of 1968); made the regulations set 

-out in the Schedule hereto, in substitution of Part V 

of the regulations published by Government Notice 

R. 1898 of 22 October 1971, as amended. 
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Woordomskrywings 

dL In hierdie regulasies, 
anders blyk, het ’h woord of uitdrukking waaraan in 

- die Bemarkingswet, "1968 (Wet 59 van. 1968), ’n bete-. 
__kenis geheg 3 is, °n. ‘coreenstemmende betekenis, en bete- 
ken— Po wey 

“A21- houer” a 1 houer met ‘n » inhoudsmaat van. 853 

“A10- houer” a houer ‘met © n- - jnhoudsmaat van 
3 090 ml; , . 

a “afgewerk”, met, betrekking tot ingemaakte ‘groente, 
dat ongelyke gedeeltes: of gedeeltes met letsels verwy- 
der is; ic Le coy, 

 “besending”. ’n oeveetheid houers wat ingemaakte 
.groente van dieselfde graad en tipe: produk bevat wat 
‘op enige bepaalde tydstip gelewer word onder dek- 
king van dieselfde vragbrief, afleweringsbrief of ont- 
vangsbewys, of van dieselfde voertuig; - 

“Departement” die Departement. van Landbou en 
Visserye; 

“deursnee”, 

as gemeet; 

“die Wet” die ‘Bemarkingswet, 1968 (Wet 59 ‘van 
1968); . 

-“Direkteur van Inspeksiedienste” die Direkteur van 
. die Afdeling Inspeksiedienste van - die Departement; } 

dat die produk uit eenhede- “eenvormige ‘kleur” 
. bestaan met ’n goeie kleur, wat nie opsigtelikc verskil 

vir die betrokke produk nie; 

“gebreke’’ tensy anders sone, beteken— / 

(i) meganiese- beskadiging;. - 
(ii) verkleurings of viekke; | 

(iti) insekbesmetting; 

(iv) besering van ‘n 1 fopatloses of ander’ 
aard; 

(v) onvolmaakthede veroorsaak deur. afwerking © 
: ‘wat die goeie voorkoms van die. eenhede benadeel; 

(vi) vreemde of swak-smake of geure; 

(vii) abnoriale disintegrasie; 

(viii) in die geval van droé bone, doppe wat ‘heel- 
temal in die middel deur gesplit is; en 

: (ix) enige ander eksterne: of interne afwyking wat 
die goeie kwaliteit of voorkoms van ‘die produk 
belemmer; 

“geringe: letsels” “Tetsels van son grootte of beperkte 
aantal dat. dit nie merkbaar afbreuk doen aan die 
algemene voorkoms van die betrokke eenheid nie; 

“gesond” met betrekking tot ingemaakte groente, wry 
van uitwendige of inwendige gebreke wat die kwaliteit 
van die groente benadeel; ; 

“sesplete bone”: in die geval van ingemaakte droé 
bone, beteken bone wat heeltemal in, twee gesplit 
het; 

“setal” die aantal eenhede van die betrokke inge- 
maakte groente in enige besondere houer; 

“houer”, *n houer gemaak van blik, tinvrye staal of 
aluminium, of ’n fles-of bottel gemaak van glas, of 
’n houer gemaak van ander geskikte materiaal en stuit 
die deksel van sodanige houer in; 

_ “ingemaakte “groente” . die. ingemaakte produkte 
bestaande ‘uit groenite wat deur middel van hitte teen 
bederf gevrywaar is in lugdigverseélde houers, maar 
sluit nie ook sampioene in nie; ; 

tensy. “uit “die. samehang 

met betrekking tot groente, of snitte van 
groente, die. grootste deursnee reghoekig met die lengte-: 

  

| Definitions 

    

has “been vsiened: ‘in the Marketing Act, °1968 re , 
59 of. 1968), shall have a ‘corresponding meaning, and— 

“3 SADE container” means a container with a capacity 
of 853 ml; 

“A10 container” -means a containet with a | capacity 
of 3.090 ml; © 

- “blemishés” means scab,” surface’ spots, hail marks - 
-or other discolourations on the surface of the vegetables 
which detract markedly from the overall appearance 

. of the canned vegetables; 
“canned vegetables” means ‘the canned products con- 

‘sisting of vegetables ‘which have been preserved by heat 
against decay in hermetically: sealed - containers, but 
does not include mushrooms; 

“consignment” means a quantity of containers con- 
taining canned vegetables of the same grade and type 
of product delivered: at, any one time under cover of 
the same consignment note, delivery note or receipt 
‘note or from the satne vehicle; 

“container” means a can made of tinplate, tinfree 
‘steel or aluminium, or ajar or bottle made of 
glass or a container manufactured from other. suit- © 
‘able: material, and includes the lid of such a container; 

“cuts”, in relation to asparagus, means. portions of 

the asparagus which have been cut off at Tight angles, 
-but does not include tips: 
-. “defects” unless otherwise specified, means— . 

@ mechanical damage; 

(ii) discolourations or blemishes; 

(iii) insect infestation; 

(iv) injury of a phytopathological or other nature; 

. (v) imperfections due to trimming which detract a 
from the good appearance of units; 

(vi) foreign or, poor tastes or flavours; . 

(vii) abnormal disintegration; 

(viii) in the case of dried beans, skins which have 
completely split down the middle of the bean; and 

(ix) any other internal or. external defect which 
detrimentally affect the good quality. or appearance 
of the product; . 

“Department” means the Department of Agriculture 
and Fisheries; 

“developed seeds”, in relation. to green 1 beans, means 
seeds which have developed to such an extent that they, . 
when removed from the pod; can be regarded as dried 
beans; 

“diameter”, in relation to. --vegetables, or styles of | 
vegetables, means the largest diameter measured at right 
angles to the longitudinal axis; . 

“Director of Inspection Services” means the Director 
of the Division of Inspection Services of the Depart- 
ment; 

' “drained mass” means’ the mass in gram of the 
contents of a container containing canned vegetables, 

determined as prescribed in regulation 27; 

“extraneous vegetable matter” means leaves, stems 
or any other harmless parts of vegetation, excluding 

| those edible parts which the canned product i is intended 
to consist of; 

“inspector” means ‘a: person designated in. terms of 
section 85 of. the Act;
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“inspekteur” 
85 van die Wet; 

“letsels” skurfte, oppeiviakmerke, haelmerke of ander 
verkleurings op die opperviak van die groente wat 
merkbaar afbreuk doen aan’ die algemene voorkoms 
van die ingemaakte groente;. 

’n persoon aangewys kragtens artikel 

“Jote”,.met betrekking tot aspersies, die hele. asper- 
sie wat normaalweg vir eetdoeleindes gebruik word, 
insluitende die punt; 

“mayonnaise” ‘mayonnaise soos gespesifiseer in die 
-regulasies uitgevaardig kragtens die Wet op Voedings- 
middels, Skoonheidsmiddels en Ontsmettingsmiddels 
(Wet 54 van 1972); 

“mikrobiologiese bederf” bederf van ’n mikrobiolo- 
giese aard, bepaal soos voorgeskryf in regulasie 26; 

“ontwikkelde pitte” . Met betrekking tot groenbone, 
pitte wat tot so *n mate ontwikkel het dat, indien dit 
uit die peul verwyder-word, as droébone beskou kan 
word; 

“produksiegroep” , met betrekking tot: ingemaakte 
groente, ’n hoeveelheid houers wat met dieselfde kode- 

'merke gemerk is; | ’ 

“punte”, met betrekking: tot aspersies, die kop en 
aangrensende deel van die aspersie wat reghoekig afge- 
sny is; 

- “sektorstukke”, met betrekking tot beet, oneweredige 
kwarte verkry deur heel beet in die lengie te sny; 

“slaaistukkies”, met betrekking tot aspersies, ’n ver- 
pakking van punte en stukkies gesamentlik, onderhe- 
wig aan die samestellingsvereistes voorgeskryt i in regu- 
lasie 3; 

“stukkies”, met betrekking tot aspersies, gedeeltes 
van aspersies, wat reghoekig afgesny is, maar nie punte 
insluit nie; , 

“substansmassa” die massa in gram van die inhoud 
van ’n houer wat ingemaakte groente bevat, bepaal 
soos voorgeskryf in regulasie 27; 

“vakuum” die vakuum in ‘houers met ingemaakte 
groente, bepaal soos voorgeskryf in regulasie 25; 

“veroorloof” veroorloof kragtens die Wet op Voe-. 
dingsmiddels, Skoonheidsmiddels en Ontsmettingsmid- 
dels, 1972 (Wet 54 van 1972); 

“volverpak” dat die houer volverpak i is met die mak- 
simum hoeveelheid groente of dele daarvan' wat daarin 
verseé] kan word sonder om die inhoud te breek of 
pap te druk; 

“volgroeid” dat die betrokke groente wanneer geoes, 
’n stadium van ontwikkeling bereik het wat behoorlike 
voltooiing van die rypwordingsproses sal verseker; 

“vreemde plantmateriaal” blare, stingels of ander 
skadelose gedeeltes van plante, uitgesonderd daardie 
eetbare gedeeltes waaruit die ingemaakte produk ver- 
onderstel is om te bestaan; 

“vreemde stowwe” enige materiaal wat nie normaal- 

weg in, op of tussen die groente teenwoordig is nie; 
“water” drinkbare water; 

“200-mm-sif” ’n sif met ’n deursnee van 200 mm, 
en met mase van "9, 36 mm, en gemaak van draad met 

’n dikte van hoogstens 1,25 mm en minstens 0,9 mm; 
en 

“300-mm-sif” ’n sif met ’n-deursnee van 300 mm, 

en met mase van 2,36 mm, en gemaak van draad met 
’n dikte van hoogstens 1,25 mm en minstens 0,9 mm.   

“foreign matter” means any material not normally 
present in, on or between the vegetabies; 

“fully grown” means that the vegetables concerned, 
when harvested, have reached a stage of development 
that will ensure the proper completion of the ripening 
process; 

“mayonnaise” means mayonnaise as specified in the 
regulations promulgated under the Foodstuffs, Cos- 
metics and Disinfectants Act, 1972 (Act' 54 of 1972); 

“microbiological spoilage” means spoilage of a 
microbiological nature determined as prescribed in 
regulation 26; 

“minor blemishes” means blemishes of such a size 
or limited number as not to detract markedly from 
the overall appearance of the unit concerned; 

“number” means the number of units of the canned 
vegetable concerned in any one container; 

“packed to capacity” means that the container has 
been filled with the maximum quantity of vegetables 
or parts thereof that can be sealed therein without 
breaking or crushing the contents; 

“permitted” means permitted under the Foodstuffs, 
Cosmetics and Disinfectants Act, 1972 (Act 54 of 
1972); . 

“production group”, in relation to canned 
vegetables, means a quantity of containers marked with 
the same code marks; 

“radially cut”, in relation to beetroot, means uneven 
quarters derived by cutting whole beet lengthwise; 

“salad cuts”, in relation to asparagus, means a pro- 
duct consisting .of both tips and cuts, subject to the 
compositional requirements prescribed in regulation 3; 

“sound”, in relation to canned vegetables, means that 
such vegetables are free from any external or internal 
defects which detrimentally affect the quality of the 
vegetables; 

“spears”, in relation to asparagus, means the whole 
asparagus normally used for edible Purposes, including 
the tip; 

“split bears”, in the case of canned dried beans, 
means canned beans Which | have split completely in 
two; — 

“the Act” means the Marketing Act, 1968 (Act 59 
of 1968); 

“tips”, in relation to asparagus, means the head and 
adjoining portion of the. asparagus which have been 
cut off at right angles; 

“trimmed”, in relation to canned, vegetables, means 
that defective or. blemished portions have been 
removed; 

“uniform colour” means that the product consists of 
units with a good colour which do not vary significantly 
in the product concerned; 

“vacuum” means the vacuum in containers of canned 
‘vegetables, determined as prescribed in regulation 25; 

“water” means potable water; 

“300-mm_ sieve” means a sieve ‘with a diameter of 

200 mm, with apertures of 2,36 mm, manufactured 
from wire with a diameter of not more than 1,25 mm 

and not less than 0,9 mm; and 

“300-mm sieve” means a sieve with a diameter of 
300 mm, with apertures of 2;36 mm, manufactured 
from: wire with a diameter of not more than 1,25 mm 

and not less than 0,9 mm.
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Algemeen wee am: Lor ; vo . ae 2 

- 2.1) Die spesifikasies ¢ en vmaksimum. toelaatbare afwykings : soos in 1 hierdie ‘Deel: uiteengesit; ‘sal ten 1 opsigte van A2i-hotiers geld. Die spesifikasies. en maksimum, 

toelaatbare afwykings by houers groter of kleiner as A24-houers i is pro rata tot. die inhondsmaat van A2}-houers: : 

(2 Slegs’ veroorloofde additiewe mag by ingemiaakte groente, gevoeg. word,” Pah 8 re 

" Aspersies - oo, : . : ao, 7 ne ° 

3. (1) Daar i ig vyt grade aspersies, naamlik: Puikeraad, Keurgraad, ‘Standaardgraad, Substandaardgraad et en 10 deta 

"DEEL I 
" GEHALTEVEREISTES: 

  

gee 

2 Die race in ‘subregulasie (1). voorgeskryf, moet aan die volgende spefikasieg voldoen: 

  

    
  

  

  

- Puikgraad a Keurgraad - Standaardgraad Substandgart | 

  

  

‘Ondérgraad 
  

  

wo Samestelling van sleaistikkkies (vol. 
gens getal) 

; @ Gebreke en verpakkingsmedium.. 

: (n) Benvormigheid van kleur i in n dieseltde a 
“houer 

  

paeym 

°. @ punte— 
maksimum. 

  

(iv) slaaistukkies—=- 
: maksimum...:..... Pee ehe 

— Minimum... ee, 

  

  

houtagtig is .nie, berei word : 
Hoogstens 10 persent stukkies.; eweeant 

(i) Moet vry vati ‘gebreke wees... : . 
| ii) Vioeistof moet helder wees... nett , 

Aspersies of dele’ daarvan ‘moet | een- 
vormig van, kleur wees: Met dien 
‘verstande dat groenpuntige en ‘wit- 
_puntige aspersieés saam in . ‘dieselfde 
“houer verpak mag word . 

Die lerigte van: die lote moet ten minste 
90 persent van die interne’ lengte. van 
die houer wees . 

“inim on 
, 20mm -. 

   

20mm: ca   
Hoogstens 80 persent stuikkies.. 

'G) Soos vir ‘Puikgraad. . 

‘wees 
Aspersies of: Mele daarvan moet feitlik 

eenvormig van kleur wees: 
behoudbepaling soos vir -Puikgraad | 

Soos vir Puikgraad... voli eetas : Lee 

20mm 

“40mm = 

“70 mm 
10.mm =. 

  

(ii) Die vloeistof moet taamlik ‘helder : 

.- Soos vir: Kéurgraai 

‘Voor- | 

  
, So0s vir "Keurgraad 

| Soos vit Puikgraad. 

  

     

   
_Aspersies « of dele ‘daarvan moet redelik 

eenvormig van’ kleur wees: Voor-., 
* behoudsbepaling soos vir Puikgraad. | .» 

      

    

10. mm“ 

  

70 mm : 
10 mm 

    

   

  

  
     

    

  

. - Gehaltefaktor _ grad. 3 

(a) Vakuum. (minimum); Cece hea ecees | / ATkPa » “17 kPa - 17kPa .-- <17 KPa . *. 
“(b) Mikrobiologiese_ bederf Gnaksinam | - 1 0,25 0,25 0,256. 0, 25» 7 

: _Bersentasie ‘houers per produksie- Bo a Te : : “hoe 
“2 Broep. : u 7 ce po? 
© Vul van hotiers: Moet minstens aan . ; : woe yo : 

een van die volgende voldoen: == - my ee . . loa wes 
.@ ‘Groentekwantiteit ‘Volverpak.: hee ce gece neneeteeagees . ‘Volverpak.. . Volverpak: Sheets nepeus re * 

“ “ Gi) Substansmassa. . . ve 481° te is 1 api o : : + * 
(d) Toelaatbare vorms...... Leeeee ‘veo. | Lote, punte of slaaistukkies ween vee e ees | Lote, punte, stukkies of saaistukies.. Soos vir Keurgraad. sees en ete eee P * * 
(ce) Groentebestanddeel . weeeee heed eee Moet van “gesonde aspersies «wat nie | Soos vir Puikgraad........... 00 ee ee Soos vir Puikgraad.......... eee e eee * *     

  

- * Dui aan geen spesifikasie.. 
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Gehaltefaktor Puikgraad Keurgraad Standaardgraad Substandeard- Ondergraad 

(i) Eenvormigheid van lengte in dieselfde 
houer: : . : 
G) Lote... 00... eee eee eee ee Eenvormig......-...-.0 0c cence ceee Eenvormig.. 0.0.0... cee eee eee eee Fenvormig............. dence eens * * 

(ii) Punte............ Levee ceeeaee Punte moet nie meer as 20 mm verskii | Soos vir Puikgraad...............65. Soos vir Puikgraad............00000 * * 
van die gemiddelde lengte van punte 

. in dieselfde houer nie / 
Gil) Stukkies..... 0.0... cee eee —_ Stukkies mag nie meer as 20 mm verskil | Soos vir Keurgraad................. * * 

van die gemiddelde lengte van 
stukkies in dieselfde houer nie of 

(iv) Slaaistukkies.............0.00. Benvormig.... 0.2... ccc eee ences Taamlik eenvormig..............000. Redelik eenvormig.............20006 * * 
(k) Tekstuur: Elke aspersie of deel daar- : . 

van moet deur die Asparometer gesny 
kan word by ’n snypunt, in die geval 
van— : . 
@ lote.. 2. eee eee 4 van die totale lengte gemeet vanaf die | Soos vir Puikgraad. .... Lance e eee eens Soos vir Puikgraad............ 00000 * * 

gesnyde ent . , ; 
(ii) pute... ee eee 4 van die totale lengte gemeet vanaf die | Soos vir Puikgraad...............6.. Soos vir Puikgraad..............000. * * 

gesnyde ent 
(iii) stukkies. 00... eee eee . — : In die middel van die eenheid.......... Soos vir Keurgraad................. * % 
(iv) slaaistukkies................05 In die middel van die eenheid.......... Soos vir Puikgraad. .. 22.2.0... eee Soos vir Puikgraad......55....060005 * * 

) Benvormighsid van deursnee vir | Eenvormig..............0e0cee eens Taamlik eenvormig............... ... | Redelik eenvormig...........¢...... * * 
stukkies, punte en lote in dieselfde oo 
houer . . 

(m) Vreemde stowwe..........0..+005 GEN... cece cece eee enee GOON. ee cee tee ere eres GOON... ccc cece cece ee eee Geen * 
(mn) Vreemde planimateriaal........... | Feitlik vry...... 2... eee cena Taamlik vry...... 2. ccc cece Redelik vry... 00... ccc eee eee ee * * 

* Dui aan geen spesifikasie. 

(3) Die grade in subregulasie (1) voorgeskryf kan van die spesifikasies voorgeskryf in subregulasie (2) afwyk tot die volgende mate (volgens getal): 

Gehaltefaktor -Puikgraad Keurgraad Standaardgraad Substandaardgraad 

{a) Eenvormigheid van lengte.......... 10% 20% 30% * 
(b) Gebreke en verpakkingsmedium..... 5% 10% 15% * 
(c) Fekstuur: . - 

(i) Lote... oo. eee eee 15% 30% 40% * 
(ii) Punte.. 0... eee eee 5% 10% 15% * 

(iii) Stukkies.............22..005. _— 40% 50 persent: Met dien verstande dat in- * 
dien die aspersies gemerk word om 
aan te dui dat dit vir sop of herproses-. 

/ sering bedoel is, ’n afwyking van 75 . 
persent toegelaat sal word ‘ 

(iv) Slaaistukkies................5 25% A % * 
(d) Houtagtigheid................ ties O% 5% 15% *         
  

* Dui aan geen spesifikasie.   
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Droébone 

4; 1) Daar. is. vyf £ grade droébone, uaamlik: Puikgraad, Keurgraad, Standaardpraad, Substandaardgraad en -Ondergraad. 

  

—Q) Die grade 1 in Subregulasie ay voorgeskryf moet aan die volgende spesifikasies voldoen: 

  

  

          
  

  

  

  

    

Gehaltefaktor Puikgraad Keurgraad - Standaardgraad Substandaard- Ondergraad 
oc - ante ae poster i re as |! : 

(a) Vakuum (minimum) eee te neeeees 17 kPa 17 kPa .. AT KPa. 17 kPa * 
(b) Mikrobiologiese bederf (maksicnum 0,25 0,25 7» 0,25. 0,25 * 

persentasié houers per produksie- . : 
‘oep). 

© Val van: houers: Moet minstens aan |. . : 
.een van die volgende voldoen: . : . oo . 
. (i) Groentekwantiteit............. “) Volverpak.. 0... cic eee eee “Volverpak see e nee eee eeceeeenerens -Volverpak. ceecoeeee eee eseseereee * * 

~ Gi) Substansmassa......5...000065 61 persent van verkdaarde netto massa | Soos vir Puikgraad............:..... Soos vir baikgrand esos pe eeeee nance * * 
(d) Gebreke.......... ewe eueeeers .. (i) Moet feitlik vry van gebreke wees | Soos vir Puikgraad................. . | Soos vir Puikgraad...........-.00008 * _* 

. . (ii) Moet feitlik vry van gebreckte, fyn- . : - , “ 
ae _ gedrukte en beskadigde bone wees']-— i 

(e) Toelaatbare bestandele: : . Po Ses Jee 
“(i) Groente... 2. eee cece eee Droébone van *n goeie gehalte en ge- Soos vir Puikgraad....... eee ee eeeee Soos vir Puikgraad. . see ence eee eeeans * * 

: skikite tipe wat vry van insektebe- . ‘ 
. skadiging of besmetting is : . 

did Tamatiesous. eee eee bees eewee Moet gemaak word van tamatiemoes of | Soos vir Puikgraad..... beeen eneeeee Soos vir Puikgraad............6055. . * * 
: “puree of van goed gewasde, vars, ryp : oo 

en gesonde tamaties: Met dien ver- |: NX 
stande dat dit ’n gladde tekstuur moet : 
hé, sonder pitte, stukke skil en kern ML 
moet wees en minstens 2,5 persent 

- . oplosbare tamatievastestowwe bevat / 
(iii) Varkvieis en spek. seaeeeeeee lees Moet van ’n goeie gehalte en sonder vel, Soos vir ir Puikgraad. see beeeeeeececeas Socs' vir Puikgreed.. wba e ae ebb neeeees * * 

kraakbeen of been wees . wot . ; , 
(f) Gesplete bone. .............00008- Geen....... ccc e cece ene eceeetenees Geen... eee cee ee eeeee Geen............. see eeneneeeeeeare : * # 
(g) Vreemde plantmateridal............ Feitlik vry............ veveeaavesces | Taamllik vey... ccc cece cece eee Redelik vryecc.. ccc cece eee eee * * 
(h) Tekstuur. 00.000... e eee Moet: sag wWees.......... 0. cece cece ees Moet taamlik sag wees............4 Moet redelik sag wees............... * * 
(i) Skeiding. 0.0.00... ce eee eee eee Sousbestanddele mag geen neiging:toon | Sousbestanddele. mag: geringe neiging | Sousbestanddele. mag nie cormatige * * 

: : om te skei wanneer dit uit die houer toon om te skei wanneer dit uit die neiging toon om te skei wanneer uit 
. : . me verwyder word nie houer verwyder word die houer verwyder word nie 

(Gj) Ande# faktore......0......0.. :... | Ingemaakte droébone mag nie uitermate| Soos vir Puikgraad...... lect eeceee p++ | SCOS vir Puikgraad.. ene e need eeneceee _* * 
ee SS L : : droog wees wanneer dit tot 60 °C , 
ae 6 verhit word nie a : . : 

(k) Vreemde stowwe....... [tee eeas | GOOD. eee e eee een eee eee eee GOON... eee ee eb e cee eee Geen... 0. ee lee eee e eee Geen * 

' * Dui aan geen spesifikasie. 

(3) Die grade in subregulasie (1) voorgeskryf kan van die spesifikasies voorgeskryf in subregulasie (2) afwyk tot die volgende mate (volgens massa): 

/ Gehaltefaktor: a, . Puikgraad _ | Keurgraad _Standaarderead 

(a) Gebreke.. 0. ccc ccc ccc ence cece eet eebereetbenneees 5% a - 8% 12% 
{b) Gesplete bone... 0.0.0... cee eee eee eet e eet ene ee eeteees 2% 5% 8% 
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Groenbone 

5. (1) Daar is vyf grade groenbone, naamlik: Puikgraad, Keurgraad, Standaardgraad, Substandaardgraad en Ondergraad. - 

' (2) Die grade in subregulasie (1) voorgeskryf moet aan die volgende spesifikasies voldoen: 
  

  

   

      

  

    
  

  

  

    

tas Gehaltefaktor Puikgraad - Keurgraad . Standaardgraad Sutmandgar Ondergraad 

(a). Vakuum (minimum). iba ee eee ennns 17 kPa © _17kPa 17 kPa © 17 kPa * 
{b) Mikrobiologiese bederf Gail | 0,25 0,25 0,255 -: © 0,25 * 

persentasie houers per produksie- oe 
groep 

(c) Vul van ‘houers: Moet minstens | . : oo, 
aan een van die volgende voldoen: — | : 7 ue : 
a. Groentekwantiteit........... _Volverpak ccc e ence cence ee eeneenes Volverpak, Shaeae pee beeen even eens : -Volverpak. * + 
Gi) Substansmassa...0..0...4202-5 453. : 453 | : 53... an * # 

(d) Toelaatbare vornis..... eee teens Heel, gesny of gekerf ene e ence eeeee Soos vir Puikgraad.. ee labbeeesceaeees Soos vir Puikeraad... We eae eee eee eee | * * 
(©) Groentebestanddeel. piece eee e ee ees Moet van gesonde, jong, vars, sagte en Soos vir Puikgraad.:......3......5> | Soos_ vir Pukaraad i ‘behalwe dat die. * *. 

nerflose bone wat: dieseifde cultivar- , : bone effens veselrig mag wees 
eiénskappe het, berei_ word’ . o j : 

(f) Bereiding..............-...0 200 (i) Moet vry van gebreke weés....... Gi) Moet feitlik vry van gebreke wees | (i) Moet taamlik vry van gebreke wees | * * 
. . Gi) Moét feitlik vry van ontwikkelde (ii) en (fii) Soos vir Puikgraad........ Gi) Moet taamlik vry van ontwikkelde * - * 

pitte en dele daarvan wees : pitte en dele daarvan wees | 
/ Gi) ‘Groenbone uitgeslote heel groen- Gii) Soos vir Puikgraad.............. 1 * * 

| bone moet netjies_dwars' of i in die . 
vy eee, eo : lengte gesny wees ] 
(g) Maksimum lengte: : : 

_G)., Heel groenbone............... ‘100 mm ¥. * * * 
Gi) Dwarsgesnyde groenbone...... ' '50.mm- 30 mm 50 mm * * 

(h) Minimum. Tengte (dwarsgesnyde / 13mm 13 mm 13 mm * * 
groenbone) De . a : 

® Eenvormigheid van Kleur 4 in dieselfde | Moet *n eenvormige kleur hé.......: ’. | Soos vir Puikgraad.................. | Moet * n redelike’ eonvormige ‘Kleur. he. * * 
houer oy a4 : 1 

(j) Tekstuur......65....50 6... aeeeeae Moet sag wees...... Lecce ete e ee eaes Soos vir Puikgraad.:.....:......- ae) Soos vir Puikgraad................. Sede * * 
(k) Eenvormigheid van srootie.. weeeece | Eenvormig........ Lhe eee ees beeeee T: aamlik eenvormig.:........ Sete eee Redelik eenvormig. becca cece eed Seas * * 
(l) Vreemdeé stowwe............2 50005 GOON. eee eee CON eee eee eee eens Lewes | Geetew ec. eee eee teen ee ee eens | Geen * 
(m) Vreemde plantmateriaal....:...... Feitlik vry........... Dane e rece eens Taamlik 7 Redelik vey ence eect eee eee Lee eeee * * 

* Dui-aan geen spesifikasie. 

(3) Die grade in subregulasie (1) voorgeskryf kan van die spesifikasies voorgeskryf in subregulasie (2) afwyk tot die volgende mate: © 

Gehaltefaktor Puikgraad Keurgraad Standaardgraad. 

(a) Los‘saad en stukkies saad (volgens massa).....00......... Vane dees 5%: 15% 20% 
(b) Grootte-afwykings (volgens getal): . : : : 

(i) Gesnyde bone eee eee eee eee e etree een betes ee neeeees 20 eenhede per substansmassa van 250 & 30 eenhede per substansmassa vi van 250 g | Soos vir Keurgraad. 
~ Gi) Helés... 0. cee cree ester e tere eneen 10 eenhede.. scene 15 eenhede.... 0.6... . cece eee eee _.. | 20 eenhede. 

(c) Bereiding (volgens getal): ; : 
(i) Heles. 0 ce ee tenn een eee ene eee 3eenhede..... 2.6... cce cece e ees S eenhede .... 6. eee ee eee eee ee | 8 eenhede. 
63) Dwarsgesnyde en lengtegesnyde groenbone.................565 5 eenhede....... 0... cee cee tenes 8 eenhede.... 22.2... cece eens 10 eenhede. 
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Beet 

  

  

"(2) Die grade 

  

6: (1) Daar-is vyf grade beet, naamlik: Poikgraad, ‘Keurgraad, Standaardpraad, Substandaardgraad ¢ en Ondergraad.- 

) | stibregulasie (1) ‘voorgeskryf moet aan die volgende. spesifikasies voldoen: 
  

   

  

  

      
  

    

" Gehaltefaktor © -Poikgraad z oe -Reargraad _~ A, Standaardgraad .0 ju... = Substande wes 

{a) Vakuum 7 (minimum) eee eens eteeee 7 kPa 17 kPa 17 kPa 17 kPa * 

(b) Mikrobiologiese bederf (maksimum 0,25. 0,25 0,25 0,25 * 

persentasie” ‘houers per -produksie- : 
' groep p) - 

(c) Vul van houers:. Moet minstens aan . ; 
een van die volgende voldoen: po, . ' ; a . 

(i) Groentekwantiteit...... ne eeeee q | Voiverpak Lek k ec c eee eeeee Daven ras | Volverpa, sevens eee eeneees eeees , | Volverpai. cece eee tenet re eteeeeaee L *. * 

(ii) Substansmassa... To 510. ~". $10. , 2.510 , * * 

(d) Minimum getal per A2}houer (heles oo 8 / ~ & “ 8 * J* 
en séktorstukke) ; . . . 

(©) Toelaatbare vorms.. Leeveeee Lee ae Hels, dobbelsteentiiés, _sektorstukke, | Soos vir Puikgraad..........-....06- Heles, : dobbelsteentiies, sektorstukke, * * 

: . . . skywe of gerasperde beet ‘ skywe, gerasperde beet of onewere- | 
Ce dige stukke \ ft ‘ 

¢ ) Groentebestanddeel.. weve deeeeeeeee Moet van gesonde beet berei word wat | Soos vir Puikgraad.................. “|. Soos vir Puikgraad:.~ veeeeaeeee sees * * 
: jonk, sag en van ’n geskikte cultivar i is . 

(g) Bereiding.. Sele claeeeces Se aeeeae Lae G) Moet. vry van-gebreke wees.. ’Soos vir Puikgraad............0.0005 | Soos vir Puikgraad. sence eee eeneees * * 
(ii) Moet belioorlik geskil en afgewerk ‘ . : 

. wees en moet vry van skilreste wees | , 
iii) Dobbelsteentjies moet nétjies gesny 

en min of meer kubusvormig wees | , 
(iv), Skywe moet netjies gesny wees 

r (v) Moet vry van entskywe, verkleurde 
- kolle, viekke, swart inwendige ver- | ~ : 

. . . . Kleuring: en ‘skurwe dele wees , es 
th) Dikte van-skywe (maksimum)...... 10mm. ‘10mm -10*mm °: * * 

(i) Deursnee van skywe (maksimum). . * 100 mm . -100 mm . . - 100 mm” , : * * 

(j) Eenvormigheid van skyfdikte i in die- -Benvormig.. 02... c cece eee ene - Redelik eenvormig. evan ene e eee ence: | Soos vir Keurgraad'behalwe in die geval * |. * 
selfde houer . * van onieweredige stukke 

({k) Eenvormigheid | van vorm en grootte Eenvormig..:......- enced een eeeeees Redelik eenvormig....... bee econ Soos vir Keurgraad behalwe in die geval * * 
in dieselfde houer / : - oe ee . | — van oneweredige stukke ‘ - 

(@) Kleur.............. epee eeee _.... | Moet ’n goeie natuurlike rooi kleur na | Soos vir Puikgraad..............+.-- -Soos vir Puikgraad............. vee ee * * 
. prosessering behou ‘ , , 
(m) Snippers. by dobbelsteentiies, heles, Moet vry van snippers wees.......... Soos vir Puikgraad.. ween eects enweees | Moet redelik vry van snippers Wees..... * * 

sektorstukke of skywe  — uo : Se . ‘ be GR 
(n) Vreemde stowwe..... 00 6.......055 | Geen... ccc eee cee ete eee ee ees see cece bene ee dete een ween eeeees Geen fo 
(0) Vreemde plantmateriaal............ | Feitlik vry.c. 0.0.00 ce cenee eee eens Taamilik so es ee 
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(3) Die grade in subregulasie (1) voorgeskryf kan van die spesifikasies voorgeskryf in subregulasie (2) afwyk tot die volgende mate: 
  

  

  
  

  

  

Gehaltefaktor Puikgraad . Keurgraad ‘Standaardgraad 

(a) Bereiding: 
~ @) Heles en sektorstukke (volgens getal).......... 6c eee e wees 10 persent: Met dien verstande dat waar 15% 30% 

die 10 persent in ’n gedeelte van ’n 
eenheid uitwerk, nie meer as een een- 
heid gebreke mag toon nie 

(ii) Dobbelsteentjies en gerasper (volgens massa). eee tere e ee enees : 3% 6% 8% 

Gii) Skywe-(volgens massa).........0. 00 c e eee beeen eee n ene es 5% 10% 15% 

(b) Snippers: 
Gi) Heles, sektorstukke of skywe (volgens MASSA)... eee eee eee 10% is% 20% 

Gi) Dobbelsteentjies (volgens massa).... 2.6... cece eee ee ete eee eens 7% 15% 25% 

(c) Gebreekte en oneweredige skywe (volgens MASSA)... eee eee eee 15% 30% 50% 

Geelwortels 

7. (1) Daar is vyf grade geelwortels, naamlik: Puikgraad, Keurgraad, Standaardgraad, Substandaardgraad en Ondergraad. 

—@) Die grade in subregulasie (1) voorgeskryf moet aan die volgende spesifikasies voldoen: 

Gehaltefaktor _ Puikgraad Keurgraad Standaardgraad Substandaar d-. Ondergraad 

(a) Vakuum (minimum)......:...... we 17 kPa 17 kPa 17 kPa 17 kPa * 

(b) Mikrobiologiese bederf (maksimum 0,25 0,25 0,25 0,25 * 

persentasie houers per produksic- 
groep) 

(c) Vul van houers: Moet minstens aan 
een van die volgende voldoen: : _ 

(i) Groentekwantiteit... .. | Volverpak.... 00.00. cc eee Volverpak.... 0... ccc eee eee Volverpak.. 0.0... cece eee eee * % 

Gi) Substansmassa........- kee 510 510 : 510 * * 

(d) Toelaatbare vorms..............5. Heles, skywe of dobbelsteentjies...... Soos vir Puikgraad..............+5.. Soos vir Puikgraad.................. * * 

(e) Groentebestanddeel.............. . | Moet berei word van gesonde, geel- | Soos vir Puikgraad...............0-- Soos vir Puikgraad........-.......4. * * 

. ‘ . wortels met ’n goeie tekstuur oo , : , 

(f) Bereiding.........6. 0... cece eee (i) Moet vry van gebreke wees.. . (i) tot (v) soos vir Puikgraad......... () tot (v) soos vir Puikgraad...... oo * * 

, (ii) Moet deeglik gewas, geskil en ‘afge- . 
werk wees en moet viy van skilreste 
wees 

(iii) Skywe moet in lengte of dwarste 
van die wortel gesny wees 

(iv) Dobbelsteentjies moet netjies gesny 
en min of meer kubusvormig wees 

(v) Skywe moet netjies gesny wees 
(g) Maksimum deursnee: . 

(i) Heles............... eee eeae 20 mm 30 mm 45 mm * * 

Gi) Skywe..... ccc ec eee eee 30 mm . 40 mm : 50 mm * * 

(bh) Eenvormigheid van lengte of deursnee ee Taamlik eenvormig............... ’,.. | Redelik eenvormig............ leeeee * * 

in dieselfde houer . 

(i) Smippers... 6. cece eee Cs * * 

(j) Vreemde stowwe..... vente e eee eaee GOON. eee cee ee eee eee renee Geen * 

(k) Vreemde plantmateriaal............ Feitlik vry................. ‘eeeeeeee * *       
  

    
  

* Dui aan geen spesifikasie.   
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O) Die grade i in subregulasie dy voorgeskryf kan van die spesifikasies voorgeskt in 1 subregulasie (2) afwyk tot die e volgende mate: 
  

\ 

  

  

  
  

  

  

          

Gehaltefaktor : Puikgrand Keurgraad’- ‘Standaardgraad 

fa) Snippers: ; ‘ ; a 
(i) By heles en skywe (volgens massa)...... secede beeen eee eee eee ee 3% ‘ 1% 15% 

(ii) By dobbelsteentjies (volgens massa)......... ete nn een ees 3% 10% . 20% 
(b) Grootte-afwykings (volgens getal) saeeecueeeeees ee ecuutpeveraucees 5%. 10% Is% >: 
(c) Bereiding: ’ , en 

(i) By heles (volgens getal).............. vee cha Weave ed eleenees 5% . 10%. 15% | 
(ii). By skywe en debbelsteentjies (volgens massa) tcc eee e bees taeee 3% 10%, is%y 

(@) Vreemade piantmateriaal (volgens getal).......50.- 16 eeeeer een _ AY 2% . 3H. 

Geelwortels en ertjies 

8.-(1) Daar is vyf grade geelwortels en . erties, “paamlik: Puikgraad, Keurgraad, Standaardgraad, Substandard graad en Ondergraad. 

(2) Die grade i in subregulasie (1) voorgeskryf moet aan die volgende spesifikasies voldoen: ° 

: < “Substandaard- Gehaltefaktor / Puikgraad Keurgraad . Standdaargraad - graad | Ondergraad 

(a) Vakuum (minimum). levae cece eens 17 kPa. 17 kPa 17 kPa - 17.kPa * 
(b) Mikrobiclogiese bederf (maksimum 0,25 .( 0,25 — 0,25 - 0,25. _#e 

. persentasie houers Per produksie- : 
“groep) 

© Vul van houers: Moet ‘minstens aan . 
._ een van die volgende voldoen: 7 . Sot . . 

(i) Groentekwantiteit............. Volverpak scence ee ene e tent eeeeee : Volverpak. eee eee e nee Lecce eeceetee Volverpak...... cae eee e eee eeees * * 
._- Gi) Substansmassa..............5- 510 510 510 . * *- 
(d) Samestelling........0.5...0.4. “see. | Die massa. van een bestanddeel mag nie | Soos vir Puikgraad..............¢.4. Soos vir Puikgraad. vege cece eee eee * * 

: ok : Oo 60 persent . van die- substansmassa : So : . : , 
. ee © oorskry nie . . : , : 

{e) Groentebestanddeel.....:.....:.... | Ingemaakte wortels en ertjics moct | Ingemaakte wortels en ertjies moet Ingemaakte wortels, vars ertjies en droé * * 
, : on “ afsonderlik voldoen aan spesifikasies afsonderlik voldoen aan die spesifi- ertjies moet afsonderlik voldoen aan |. 

vir Puikgraad, soos onderskeidelik in kasies vir Keurgraad soos in regu- | spesifikasies vir Standaardgraad, scos 
.  regulasies 7 en 13 uiteengesit - lasies 7 en 13 onderskeidelik uiteen- Uuiteengesit in regulasies 1, 12en13 

: . . gesit . - 
(f) Vreemde stowwe weeneeeeees eweees | GOO ce eee eee eens Geen... cece ccc cee eee terrence Geen... ee te ee ee eee Geen * 
(g) Vreemde plantmateriaal veueverveane Feitlik vry. ol cece cee renee Taamllik vry...... cee cee eee eee Redelik ° vey Lecce cece erence eeeennes * * 

  

+ Dui aan geen spesifikasie, 
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Blomkool 

9. (1) Daar is vyf grade blomkool, naamlik: f vikgraad, Keurgraad, Standaardgraad, Substandaardgraad en Ondergraad. 

(2) Die grade in subregulasie (1) voorgeskryf, moet aan die volgende spesifikasies voldoen:. 
  

IL
EL

 
“O

N 

  

          
  

  

  

    
  

  

  

Gehaltefaktor Puikgraad - -Keurgraad ’ Standaardgraad Substandasrd- Ondergraad 

(a) Vakuum (minimum), ..00....0.--. 17 kPa 17 kPa 17 kPa 17 kPa - * 
(b) Mikrobiologiese bederf (maksimum 0,25 0,25 0,25 0,25 * 

persentasie ~houers per produksie- & 

groep) 
(c) Val van hovers: Moet minstens aan . 

een van die volgende voldoen: / / : 

(i) Groentekwantiteit..... eee Volverpak.. i... cece ete e ee eee ee Volverpak.... 2... eee cence eee Volverpak .. wees rn Lecce cee aee , * ae 

(ii) Substansmassa..........-60065 481 oo 481 481 . % * 

(@) Groentebestanddecl.............-. Moet van gesonde, jong, vars en sagte | Soos vir Puikgraad............56555. Soos vir Puikgraad cece eet t ee wa nes * * 
blomkcolkoppe berei word | ; 

() Bereiding...... Lene ener eee e erence . (i) Moet vry van gebreke wees....... (i) Moet vry van gebreke wees........ | Moet taamlik vry van gebreke en goed * * 

, gewas wees 

(ii) Die blomkool moet voor inmaak | (ii) Soos vir Puikgraad. 
: . goed gewas word . 

(f) Toelaatbare vorms..............-. Heles en stukkies....... Lene e acces Soos vir Puikgraad............-....- Sos vir Puikeraad...........0.0000. * * 

(g) Vreemde stowwe...........5.- eee | GOON ec eee eee eee ede eben Coes 0 a Cc) Geen * 

(®) Vreemde plantmateriaal se eneseeeeee Feitlik vry. i. ccc ccc eee eee Taamlik vry...... ccc eee Redelik A * * 

* Dui aan geen spesifikasie. 

(3) Die grade in subregulasie (1) voorgeskryf kan van die spesifikasies voorgeskryf in subregulasie (2) afwyk tot die volgende mate: 

Gehaltefaktor Puikgraad | Keurgraad Standaardgraad 

(a) Bereiding (volgens massa).........0 000.50 c eee ence center een eee 5% | 10% 15% 

Jong murg-van-groente 

10: (1) Daar is vyf grade jong murg-van-groente, naamlik: Puikgraad, Keurgraad, Standaardgraad, Substandaardgraad en Ondergraad. 

(2) Die grade in subregulasie (1) voorgeskryf moet aan die volgende spesifikasies voldoen: 

Gehaltefaktor Puikgraad Keurgraad Standaardgraad Substandgard- Ondergraad. 

(a) Vakuum (minimum)..............- 17 kPa “17kPa FT kPa” ATkPa ae 
(b) Mikrobiologiese bederf (maksimum |. 0,25 0,25 0,25 * 

persentasie houers per produksie- 

groep) 

0,25 

      
  

* Dui aan geen spesifikasie.   
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Jo Gchialtefaktor ae “.. Puikgraad.. - Keurgraad _. Standaardgraad | Substandaard- | Ondergraad _ 

© Vul van houers: Moet 1 minstens aan | ~ i 
een: van die volgende... voldoen:. a ke ee . a 
@ Groentekwantiteit.. . anes aehenenee Desens me oe 

(ii) ‘Substansmassa. . : ‘ 481 481-0 418° * * 
(d) Toelaatbare vorms.- ‘Heles én 1 skiywe.: a “$008 v vir Puikgraad. shee een babe. -Soes: vir Puikgraad.. * * 
©). Groentebestanddele.,. . _@) Moet berei word van geaonde, jong Soos-vir Puikgraad... sent eee e ewe eeewenee | Soos v vir t Puikgraad. * * 

— en sagte jong-murg-van-groente : . ’ 
-waarvan die stingels gelyk met.die 

Lo ; .. skouers afgesny'is 
Be a Gi) Tamatiepasta mag bygevoeg word, a : : at : . 

© Beisiding: lveeae Veecessseccrseeees |’ G) Moet vry van gebreke wees.’ “fi en GD Soos vir Puikeraad ’ Soos vir Keurgraad........ eevee men, * |. * 
’ vooT alli) Moet soorigelyke cultivare-eien- \ : : Be i ~ 

|... Skappe besit co 
iii). Moei onafgewerk wees, see neee Gti) Mag i in ’n “geringe “mate afgewerk 

. : |. ¢ wees. . a ne 

: @ Lengte van jong-murg-van-groente 110 mm 110 mm - 110mm * * 
(maksimum) | . - . . 

(h) Deursnee: van’ eerihede (maksimum) 30 mm 40 mm 40 mm .* * 
@ Kenyormigheid van grootte en vorm |: Taamlik eenvormig. .o6.eeerces ee -Redelik eenvormig.:... 0.060000 56 Hs . x . *, 

-', in.dieselfde houer : -; | ‘* r6)) Penvormigheid van kleur in dieselfde . Moet t taamlik eenvormig wees. : Moet redelik eenvormig wees. | Moet iedelik eenvorinig wees... # 4 * 
> houer . . - Be | : 

(k) Vreemde plantmateriaal............ : eT aamlik: a Redelik wy: Leelee eee ce eeeseees * * 
() Vreemde stowwe..... Lee eee wees | Geen. ect eee e eee ef GOON. ec cee eee eee ees | Geen... cece cc eee eee eee | Geen ~ * 

* Dui aan geen spesifikasie. 

@) Die grade i in subregulasie a) voorgeskryf kan van . die spesikasies voorgeskryf i in 1. subregulasi (2). afwyk tot die volgende mate: 

Gehaltefaktor Puikgraad Keurgraad Standaardgraad 

(a) Bereiding: . Ne, , So . Lot 
6) Heles (volgens getal)......c.giss+seeeceeeseesees J eeeececes 5% 5.2 20% 2 25%. 

” Gi) Skywe (volgens massa). . wae eeeee Abe e cee cece tae e neon ne cheese bens ASY ee. 20% ft  B3% | . 
(b) Grootte-afwykings: eo : ae - Be ee ee 

(i) Heles-(volgens getal)....... esas Lecce eee ee ee wagecguererecea 10%. 15% vet 20% | 
we Skywe (volgens massa). shee eee een eeneeceereceevaasesnsuees 10% 15% 20% - 
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Okra 

(2) Die grade in subregulasie (1) voorgeskryf, moet aan die volgende spefikasies voldoen: 
11. (1) Daar is vyf grade okra, naamlik: Puikgraad, Keurgraad, Standaardgraad, Substandaardgraad en Ondergraad. 

  

  

          
  

  

  

  

    

Gehaltefaktor Puikgraad Keurgraad Standaardgraad Substand@ar d- Ondergraad 

(a) Vakuum (minimum)............... i7 kPa 17 kPa 17 kPa 17 kPa * 

{b) Mikrobiologiese bederf (maksimura 0,25 0,25 0,25 0,25 * 

persentasie houers per produksie- 

groep) . 
(c) Vul van houers...........000.000 Volverpak.. 0... cece eee e eee Volverpak... 0.0.0.0. cca e eee eens Volverpak. 0... cece * * 

(d) Groentebestanddeel.............0. Moet van gesonde en jong okra, hoogs: | Moet van gesonde en redelike jong- | Soos vir Keurgraad................. * * 
tens 1006 mm lank, berei word okra, hoogstens 100 mm lank, berei 

- wor 
(e) Bereiding................- eee eae Moet vry van gebreke wees........... Moet vry van gebreke wees........... Moet vry van gebreke wees........... * * 

(f) Samestelling.............. -...,.... | Kan ingemaak word met of sonder die | Soos vir Puikgraad...............005 Soos vir Puikgraad.................- * * 
byvoeging van tamatiesous waarby : 
veroorloofde verdikkings- of geur- 
bestanddele pevoeg is 

(g) Tekstuur.......0. 00. c eee eee eee Moet Sag WeES....... 0. eee Moet taamlik sag wees.............. Moet taamlik sag wees.............. * * 

th) Eenvormigheid van deursnit in | BKenvormig..............:.cee eee Taamlik eenvormig.............. .... | Taamlik eenvormig................-. * * 

dieseifde houer 
(i) Vreemde stowwe.......... 0.0000 GEN. t ent ete GOON. eee ee ete eee GOON... ec ete cece eee Geen * 

G) Vreemde plantmateriaal............ Feitlik vry.. ccc ccc te eee ees Taamlik vry....... 0... eee e eee Redelik vry. i... cece eee eee ee * * 

* Dui aan geen spesifikasie. 

(3) Die grade in subregulasie (1) voorgeskryf kan van die spesifikasies voorgeskryf in subregulasie (2) afwyk tot die volgende mate: 

Gehaltefaktor | Puikgraad Keurgraad Standaardgraad 

(a) Bereiding (volgens massa)........... 00: c cece reece eee ene eeeee . 10% 20% 30% 

(b) Eenvormige grootte (volgens getal)...... 6.0.0. c cee ee eee Leenheid..... 0.0... cece cece eee 3 eenhede....... 6. cee cee cee eee 5 eenhede. 
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Entjies: ‘Droé of geprossesseerde 

12. (1) Daar is drie grade droé of geprossesseerde ertjies, naamlik: Standaardgraad, Substandaardgraad ¢ en Ondergraad. 

 Q) Die grade in subregulasie (1). voorgeskryf moet aan die volgende spesifikasies voldoen: 
  

  

      
  

  

“Gehaltefaktor ~ " ‘Standaardgraad _Substandaardgraad ~ \ ‘Ondergraad: 0 

(a) Vakuum (minimum) de eeeee cee n ee eesneneeseses becuase se eeeeueeees 17TkPa 17 kPa * 
. &b) Mikrobiologiese bederf (maksimum persentasie houers per produksie- 0,25 0,25 * 

groep) 
fc) Vol van houers: Moet minstens aan.een van die volgende voldoen: . . : : 

(i) Groentekwantitelt. o..... 0.0 cee cee eee ene nee eeees Volverpak... 0.0.0.0 cc eee eee ences * * 
“() Substansmassa..... cc eee lene e ens beeen eae 567 . * * 

(d) Groentebestanddeel.. sees be ebeeeeeee eke eee ence nee e eee eee Moét van ertijies wat van ’n gocie * * 
/ . . gehalte is, berei word . 

-_@& Bereiding. :. : cel etenes eed ene eereeeeeene kee eee eee eee eeeee (i) Moet redelik vry van los doppe, * * 
: . : ee , gebreekte- stukkies, gebreke en 

gesplete ertjies wees : 
~ (ii) Moet sag wees en ’n goeie geur hé * * 

/ (iit). Matige jellievorming word toe- * * 
/ : ot . . . gelaat - 

@) Kleiir wee cence ences enneenes eeeee bee eeneas Whe d ence geeeeee Eenvormig. seb eveeee Vabeeae Veneee vee + * 
(g) Vreemde stowwe....... cc cence een ence eee es enees eons | GOON ccc cee cee tenes * * 

_ (h) Vreemde piantmateriaal........ 6.00. c ccc ee eee ees eres Redciik a * * 

* Dui aan geen spesifikasie. - 

GQ) ‘Die grade i im subregulasie @. voorgeskryf kan van die spefikasies voorgeskryf i in subregulasie (2) afwyk tot die volgende mate: 

Gehaltefaktor Standaardgraad 
  

Bereiding (volgens massa). ...0..........ce eee eee elec dc ach de cece us eereruenes uae bavebebes ne welevaeee’ Lace eb ebeceenes eee eee bee dea ies 

  

20. persent: Met dien. verstande. dat gebreke | 
nie 10 persent sal oorskry nie. 
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Ertjies: Vars 

13. (1) Daar is vyf grade vars ertjies, naamlik: Puikgraad, Keurgraad, Standaardgraad, Substandaardgraad en Ondergraad. 

@) Die grade soos in subregulasie (1) voorgeskryt moet aan die volgende spefikasies voldoen: 
  

  

‘ Gehaltefaktor Puikgraad Keurgraad Standaardgraad Substandeard- Ondergraad 

(a) Vakuum (minimum)..............- , 17 kPa 17 kPa. 17 kPa 17 kPa * 

(b) Mikrobiologiese bederf (maksimum 0,25 0,25 0,25 0,25 * 

persentasie houers per produksie- 

‘oep 
(c) ul van houers: Moet minstens aan . 

een van die volgende voldcen: . : 

G) Groentekwantiteit............. Volverpak........ 6c eee c ete ee eee Volverpak...... eve e cet eaveeeeeeues Volverpak...........- ee ee cece eeee * * 

Gi) Substansmassa...........0. 000+ 538 538 - §38 * * 

(d) Groentebestanddeel............... Moet berei word van skoon, jong, heel | Soos vir Puikgraad: Met dien verstande Soos vir Puikgraad: Met dien verstande * * 

/ : en gesonde ertjies wat nie melerig of dat °*n geringe styselagtigheid toe- dat effense melerigheid en redelike 

: : styselagtig is nie laatbaar is : styselagtigheid toelaatbaar is : . 

(©) Bereiding.............. 0c cece eee (i) Moet vry van gebreke wees....... (i) en Gi) Soos vir Puikgraad......... (i) Meet redelik vry van gebreke wees . * * 

. (ii) Moet binne 36 uur nadat dit gepluk Gi) Soos vir Puikgraad 

is, ingemaak word, tensy dit op-’n : 

geskikte wyse cnder verkoeling 
gehou word . 

(iii) Moet jonk en sag wees.......... (iii) Moet sag en taamlik jonk wees.... | Gili) Moet vry van harde en oorryp- 

a ertjies wees . 

) Los doppe en gesplete ertjies........ Moet feitlik vry wees van los doppe en | Moet taamlik vry wees van los doppe | Moet redelik vry wees van los doppe * * 

. gesplete ertjies _ en gesplete ertjies en gesplete ertjies 

(g) Swart of afsigtelik verkleurde ertjies CON. ec cect eee rene eee eeee Geen....... eee eee ee Laces eee GOED... cee teen ene * * 

(h) Groottereekse: : . . : 

(i) Klein. 0... eee eee eee Ertjies moet deur ’n sif met mase van | Soos vir Puikgraad.................. Geen groottereeks van toepassing nie: * * 

7,9 mm kan gaan : Met dien verstande dat verskil in 
grootte nie opmerklik afbreuk aan 

: . . . die algemene voorkoms mag doen nie 

Gi) Medium.......... Leen eee Ertjies moet deur ’n sif met mase van Soos vir Puikgraad 
9,5 mm kan gaan, maar nie deur ’n 
sif met mase van 7,9 mm nie . . 

Gii) Groot...... 0.0... e cece eee eee — Ertjies moet deur ’n sif met mase van 
: 10,3 mm kan gaan, maar nie deur ’n 

. _ sif met mase van 9,5 mm nie 

(iv).Gemeng.. 0.6... cee eee eee _ Ertjies moet deur ’n sif met mase van 
. 10,3 mm kan gaan: Met dien ver- 

stande dat die houer coreenkomstig 
* regulasie 23 (3) (a) (iii) gemerk sal 

wees 

(i) Eenvormigheid van grootte......... Benvormig....... 00. ee eee cee ene Taamlik eenvormig.........-+-+++065 Soos vir Keurgraad.............00005 * * 

G) ‘Eenvormigheid’ van kleur en vol- Eenvormig...........cs0e ees Vane '. | Taarlik eenvormig..........0....00 Mag varieer: Met dien verstande dat * * 

_‘groeidheid i in dieselfde houeér : ‘ pe . coat -dit nie opmerklik afbreuk doen aan. |: »:: 
die algemene voorkoms van ertjies 

. nie ‘ 

(k) Vreemde stowwe. cee we ewww cece cee | GOO ccc eee ee eee eet, | OCD eee eee cece eee e nett tenes GOED... cc tec e eee ee Geen * 

-Feitlik 7 Taamilik 2 Redelik wry. see e nent e eee ee eee e ees _ # + (i) Vreemde plantmateriaal.....:......,           
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(3) Die grade in subregulasie (1) voorgeskryf kan van die spefikasies voorgeskryf in subregulasie (2) afwyk tot die volgende mate: - 

  

  

  

  

  

      
  

    

Gehaltefaktor Puikgraad - Keurgraad Standaardgraad 

(a) Bereiding (volgens etal)... eect eee e beeen senaneeees 20 eenhede. . 
(b) Groottevariasie (volgens MASSA)... eee cece eee teen nent eens , : 12%. 

’ (c) Los doppe en gesplete ertjies (volgens getal).....0. 6.66... c cece ees - 60 eenhede. ; 
(qd) Swart en- afsigtelik verkleurde erties (volgens geial). seen Seeeeeeee 12 eenhede. 

a we . a 

Aartappels 

14. (1) Daar is vyf grade aartappels, naamlik: Puikgraad, Keurgraad, Standaardgrand, Substandaardgraad en. Ondergraad. 

(2) Die grade in subregulasie (1) voorgeskryf, moet aan die volgende spelikasies voldoen: 

Gehaltefaktor Puikgraad Keurgraad . Standaardgraad Snbstondaan d- |. Ondergraad 

(a) Vakuum (minimum)........... Lees 17 kPa 17 kPa 17 kPa | ' 17kPa * 
(b) Mikrobiologiese bederf (maksimum 0,25 0,25 0,25, 0,25 * 

persentasie houers— per -produksie- lee ve 
oep. : 

(c) Yul van houers: Moet minstens aan | 
een van die volgende voldoen: wy : . 
G) Groetekwantiteit........... sea. | Volverpak... ccc... cc cece eee ‘Volverpak.. seer beac e eee etc aeeeee Volverpak..... 6... cece eee eee * * 

(ii). Stibstansmiassa...s....0..05. Lee ae 510 Coy ..510 a 3510. * * 
(d) Getal: : . 

(i) Maksimum: . : oo. . 
Helles... 0.0... eee eee — —_ ; — * * 
Hlalwes..... 6 lee eee eee _— 20 eenhede..... 6... ccc ee ce ene 20 eenhede....... 0. cece eee ee eee _* * . 

. Gi) Minimum: ~ : ; : 
Heles.. 0... cece eee eee 12 eenhede. secede acca eee ema cawneeee 12 eenhede... 0... eee "10 eenhede..... 0. ec c eee eee * * 
Halves....... levee eevee ees 8 eenhede.... 000. eee eee eee eee eenhede. . soeeck Leben * * 

(e) Toelaatbare vorms................ ' Heles, dobbelsteentjies of skywe. woes. | Heles, dobbsistesnijies, skywe of halwes +Soos vir Keurgraad,. * * 
© Groentebestanddee! se deen eeeenees Moet van gesonde aartappels van ’n | Soos vir r Puikgraad. ne Soos. vir Puikerdad.... # * 

. : _ . cultivar wat geskik is vir. inmaak, . St : Bo / : 
fo berei word | , : : : : . . 

® Bereiding.. eee cece ba baeeeeeeneees (i) Moet vry van gebreke wees... ‘@, Gi), Given (iv) Soos vir Puikgraad | (4), Gi, (ily en ys Soos 5 vir Puikgraad | * * 
ce Gi), Moet ’n goeie tekstuur hé be . , ” . . 

Gii) Moet behoorlik geskil en goed - 
gewas wees 

(iv) Dobbelsteentji ies moet netjies gesny 
en min of meer kubusvormig wees : 

/  (v) Moet nie gedisintegreer wees nie | (v) Moet taamlik: wry, van disintegrasie mo) Moet redelik vy, van disintegrasie : 7 
. i wees . wees. ° 

ch) Benvormigheid van grootte en vorm | Taamlik eenvormig cucenescececeeeees Redelik eenvormig. cee Le ee cee erene - Soos vir Keurgraad see e esac ene eeces * * 
in dieselfde houer “ eat a 

G) Kleur.... 0.0. eee > |. Produk moet ’n gocie Kleur hé......... | Produk moet *n taarnlike goeie kleur hé |. Produk moet ’n redelike goeie kleur hé [ ee * 
Qj) Snippers....0....... weeeaee Viv... | Moet vry van smippers WEES... 8% :..-|-Soos vir Puikgraad. « ove de ee weweeeeees Soos vir Puikgraad...............0. * * 
(k) Vreemde stowwe......:.. sede vee a” CON. ee eae Vewene ve | Geen. ee eae elec ewe eee eee COT. ee cece eee Sacer eee Geen * 
() Vreemde plantmateriaal............ Feitlik vry... 0.050... ee eee ene ee eee Taamlik vry see e eee ease ee nee eeeee Redeiik VEY eve e cence ee cee eee n eens * * 
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(3) Die grade in subregulasie (1) voorgeskryf kan van die spefikasies voorgeskryf in subregulasie (2) afwyk tot die volgende mate: 
  

  

      
  

  

  

  

  

        

Gehaltefaktor Puikgraad . Keurgraad. Standaardgraad 

(a) Bereiding: . : 

(i) Heles en halwes (volgens getal).. 0.0... 00-0 e eee eee eee eens 5% 10 % 15% 

(ii) Skywe en dobbelsteentjies (volgens massa)..........-...e eee a 5 2% . 1% 10% 

(b) Smippers in skywe, dobbelstene en halwes (volgens massa). .... veneees 5 7% 10 % . 20% 

(c) Eenvormigheid van kleur (volgens getal).......-6.6-see reser eens 5% 10% 15% 

Suurkool 7 

15. (1) Daar is vyf grade suurkool, naamlik: Puikgraad, Keurgraad, Standaardgraad, Substandaardgraad en Ondergraad. 

(2) Die grade in subregulasie (1) voorgeskryf moet aan die volgende spesifikasies. voldoen: _ : 

Gehaltefaktor Puikgraad Keurgraad . Standaardgraad - Substandeard Ondergraad 

(a) Vakuum (minimum).......-...+-+- 17 kPa 17 kPa 17 kPa 17 kPa * 

(b) Mikrobiologiese bederf: (maksimum 0,25 - 0,25 — 0,25 0,25 * 

persentasie houers per produksic- 
: 

groep) | 
(c) Vul van houers: Moet minstens aan 

een van die volgende voldoen: / , : 

(i) Groentekwantiteit............. Volverpak.... 6.6... e eee eee eee Volverpak..... 0. cece cee eee Volverpak.. 0.1... eee eee eee eee * * 

- Gi) Substansmassa............---- 567 . _. 3567 oe, 567 * * 

(d) Groentebestanddeel..........-.+.5- Moet berei wees van suurkool wat ver- | Soos vir Puikgraad............+ ences Soos vir Puikgraad..........0..0006- * * 
_ kry word deur die volledige fermen- | .. 

‘ - tasie van gesonde, skoon, gekerfde 
. kool 

. . 

. (e) Bereiding..... Deen e seen eeeees (i) Moet vry van gebreke wees....... (i) Soos vir Puikgraad............0. (i) en (ii) Soos vir Keurgraad......... * * 

/ (ii) Moet ’n stewige, fyn tekstuur en ’n | (ii) Moet °n.redelike stewige en fyn ‘ 

: goed ontwikkelde, kenmerkende tekstuur en ’n goeie kenmerkende 
suurkoolgeur hé suurkoolgeur hé 

(iii) Moet in repe van ongeveer 3 mm | (iii) Moet in repe van ’n taamlike een- | (ii) Moet in repe van ’n redelike een- 

maar nie meer as 5 mm wyd nie, vormige wydte gesny wees vormige wydte gesny wees , 

a , gesny wees : , . . . 

(f) Kleur.s.........000005 lente enee Moet ’n goeie kleur hé............... ‘Kan ’n wesselende goeie kieur hé...... Soos vir Keurgraad................- * * 

(g) Eenvormigheid van kleur.........-- Eenvormig.... 0.0... cere eee ete eee Redelik eenvormig..........0.. 220 Soos vir Keurgraad........-.....-- * * 

(h) Vreemde stowwe.........- Foe ees (nS 11 GOON... ence ete een e ee Geen . * 

(i) Vreemde plantmateriaal...... weeaee Feitlik vry.. 2... eee cee Taamlik Vry.... cc cee cee eens | Redelik vry. i... 0. eee c cece ee eee _* * 

  

* Dui aan geen spesifikasie. — 

(3) Die grade in subregulasie (1) voorgeskryf kan van die spesifikasies voorgeskryf in subre gulasie (2) afwyk tot die volgende mate: (volgens massa): 
  

  

  

Gehaltefaktor Puikgraad | Keurgraad | Standaardgraad 

(a) Bereiding. 00.0... ccc eee cee eee eee ene ere eee enter ees 5% 10% 20% 

(b) Kbeur ccc nee ee ene ee ee teen ene n ences 5% 10% 15% 
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Suikermielies 

16. (1) Daat is vyf grade suikermielies, naamlik: Puikgraad, Keurgraad, Standaardgraad, Substandaardgraad en Ondergraad. 

(2) Die grade in subregulasie (1) voorgeskryf, moet aan die volgende spesifikasies voldoen: 
  

  

            

  

  

      

Gehaltefaktor Puikgraad Keurgraad Standaardgraad Substancgard: Ondergraad 

(a) Vakuum (minimum).........-.... 17 kPa _ 17 kPa 17 kPa 17 kPa _* 
(b) Mikrobiologiese bederf (maksimum 0,25 0,25 - 6,25 0,25 * 

persentasie houers per produksie- . 
groep)- 

(c) Vul van hours: Moet minstens aan 
een van die volgende voldoen: . oe : ; / / 

(i) Groentekwantiteit............ Volverpak...... cece cee eens Volverpak.. 2... cece ene eee Volverpak.... 2... cece cece een eee * * 
(ii) Substansmassa: Heelpitmielies | 60 persent van die verklaarde netto | 60 persent van die verklaarde netto | 60 persent van die ‘verkiaarde netto * * 

massa massa : a, massa 
(d} Toelaatbare vorms............... Roommiclies, heelpitmielies of ‘mielie- | Soos vir Puikgraad.......... eee eee Soos vir Puikgraad............ wees * * 

- oppe | 
(e) Groentebestanddeel.............. Moet van gesonde, jong en sagte suiker- Soos vir Puikgraad. ance cence eeeeees Soos vir Puikgraad: Met dien verstande * * 

mielies berei-word . dat effense melerigheid toelaatbaar is 
(f) Bereiding........ Lecce cece ee eeas (i) Moet vry van gebreke wees....... (i) Soos vir Puikgraad.............. (i) Moet redelik vry van gebreke wees | * * 

/ : (ii) Moet feitlik vry van verkleurde | (ii) Moet taamlik vry van verkleurde | (ii) Moet redelik vry van verkleurde . 
pitte wees . . pitte wees pitte wees : 

| Git) In die geval van roommielies moet (iii), Civ) en (v) soos vir Puikgraad. sees (iii), (’v) en (v) Soos vir Puikgraad..... 
verdikkingsbestanddele bygevoeg . . : , ‘ 

_ word 
(iv) In die geval van heelpitmielies moet 

die pitte netjies van die stronk gesny 
wees . 

(v) In die geval van mielieckoppe moet 
“ die koppe goedgevulde pitie bevat . 

(vi) Moet feitlik vry van stukkies blare, | (vi) Moet taamlik vry van stukkies | (vi) * p 
baard en stukkies stronk. wees blare,, baard .en .stukkies stronk : 

: : : ” wees | 
(g) Eenvormigheid van lengte en deur- Die lengte en deursnee van koppe moet | Soos vir Puikgraad...... Veen eeeeeee Die lengte en deursnee van koppe moet * * 

snee van. mieliekoppe i in dieselfde taamlik eenvormig wees ~ oo . : ’ yedelik eenvormig wees. : 
ouer _ : . oe 

Qh) Kleur. occ eens Moet kenmerkénd van die cultivar en Moet kenmerkend van die cultivar wees | Soos vir Keurgraad dese neeaeeeas ae * * 
helder van kleur. wees , en kan dof van kleur wees / 

@) Samestelling van roommielies....... Die produk moet dukkerig en roomagtig | Die produk mag hoogstens geringe | Soos vir Keurgraad............0...- * * 
wees , : skeiding van vry vloeistof toon 

(j) Vreemde stowwe..............066 GOON... eee cee eee GOON. ccc ect e teens GOON... ccc cect eee cease Geen * 
‘(k) Vreemde plantmateriaal........... Feitlik vry.. ccc eee ee eee Taamlik vry... cc. ccec ie eee eee Redelik vry..... 0... cc cece eee eee eee * * 

* Dui aan geen spesifikasie. 

(3) Die grade in subregulasie (1) voorgeskryf kan van die spesifikasies voorgeskryf i in subregulasie (2) afwyk tot die volgende mate: 

/ Gehaltefaktor Puikgraad Keurgraad Standaardgraad . 

(a) ‘Rereiding (volgens massa). | Lace keene eee een eee cena ee eeeneeeee 3% 10% 15% 
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Tamaties 

17. (1) Daar is vyf grade tamaties, naamlik: Puikgraad, Keurgraad, Standaardgraad, Substandaardgraad en Ondergraad. 

(2) Die grade in subregulasie (1) voorgeskryf, moet aan die volgende vereistes voldoen: 
  

  

Gehaltefaktor Puikgraad Keurgraad Standaardgraad Substaneare Ondergraad 

(a) Vakuum (minimum)............-+- 17 kPa 17 kPa 17 kPa 17 kPa * 

(b) Mikrobiologiese bederf (maksimum 0,25 0,25 0,25 0,25 * 

persentasie houers per produksie- 

groep) 
(c) Vul van hovers: Moet minstens aan 

een van die volgende voldoen: . 

(i) Groentekwantiteit............. Volverpak.. 2... cece cece eee eens Volverpak... 00. kee eee ee Volverpak.. 2... ccc cece eee eee * * 

(ii) Substansmassa.........0..055- 481 481 | 481 * * 

(d) Groentebestanddeel............-.5 Moet van heel, gesonde, ryp en deeglik | Soos vir Puikgraad...............00. Soos vir Puikgraad...............265 * * 
gewaste tamaties berei word ‘ . 

(ce) Bereiding........... 00. eee ee eee (i) Moet vry van gebreke wees... .... | @en Gi) Soos vir Puikgraad......... G) Moet vry van gebreke wees....... * * 
(ii) Moet feitlik vry van stukkies skil Gi) Moet redelik vry van stukkies skil 

wees . . . . wees 

(f) Samestelling...............020 eee Sap van gesonde, ryp tamaties mag by- | Soos vir Puikgraad...............--- Soos vir Puikgraad...............- cee * * 

: gevoeg word by die vulling van die : : 

houers 

(g) Eenvormigheid van grootte in die- | In ’n houer mag die massa van die x | Soos vir Puikgraad behalwe dat x=4 en | Soos vir Puikgraad behalwe dat x=6 en * * 

selfde houer , grootste tamaties nie meer as y maal y=2 y=2 
die massa van die x kleinste tamaties 
wees ni2, waar x==2 en y=2 

(h) Kleur... oc ce eee e eee Moet ’n eenvormige rooi kleur 1.6 en | Moet van °n taamlike goeie kleur wees |, Moet van ’n redelike gocie kleur wees * * 

: moet sonder groen kolle of kolle met 
°’n afwykende kleur wees 

(i) Papdrukking.................605- Tamaties mag nie papgedruk wees nieen| Tamaties mag nie papgedruk wees nie: | Soos vir Keurgraad................. * * 

, moet van ’n algemene goeie vorm Met dien verstande dat eenhede wat 

wees ; tot ’n groot mate hul vorm behou het 
“ ; nie as papgedruk geag word nie 

(j) Vreemde stowwe...........00 eens Geen... eee eee eee COD cece eee eee eses Geen........... vce e eee e eee ewan Geen * 

(k) Vreemde plantmateriaal........ eeee | Peitlik vry. ccc c eee cece eee Taamlik vry.... eee ee Redelik vry........ cee cece eee aee * *       
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* Dui aan geen spesifikasie. 

(3) Die grade in subregulasie (1) voorgeskryf kan van die spesifikasies voorgeskryf in subregulasie (2) afwyk tot die volgende mate (volgens getal): 
  

  

  

Gehaltefaktor Puikgraad Keurgraad Standaardgraad 

(a) Papdrukking. 0.0... cece eee eee eee ree enter eens 30% 50% 50% 

(b) Bereiding.. 0.0... 0. ccc cee ccc eee teen re teen eet e tens Zeenhede....... 2. 5 eenhede......... 0. eee eee eee 6 eenhede. 

(Cc) Kleur. 2.0 nee ne eee ee tee renee ener enne reese 1 eenheid.......... 0.0... cece eee eee 3 eenhede.........- 22. c cece eee 5 eenhede. 
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Gemengde groente- (groenteslaat) 

18. (i) Daar is. vyf. grade gemengde groente (groenteslaai), inaatnlike: Puikgiaad, Kevurgraad, Standaardgraad, Substandaardgraad en » Ondergrsad 

          

  

(2) Die grade in  subregulasie dy voorgeskryf, moet aan die volgende spesifikasies voldoen: | 

a 7 

  

    Taamlik vry   
  

    

Gehaltefaktor. Puikgraad ' Keurgraad Standaardgraad. .  Sobstandaard . Ondergraad.. 

(a) Vakuum. (minimum)..... Lecce eleeee . “17 kPa 17 kPa - /17 kPa 17 kPa * 
(b) Mikrobiologiese bederf (maksimum 0,25 0,25 0,25. 0,25 * 

Dersentasic houers per produksie- , 
oep 

© Yul van houers: Moet minstens aan : . 
een van die volgende voldoen: , . ‘ , . : ~G) Groentekwantiteit senevencuneee  Volverpak: Ledeen eave cere caeeas Volverpak...... geese. Seeeeeeeee Volverpak ee ee uence eaceeeseues Slee i* * . * Gi) Substansmassa.........000.... [0000 510 510.. ; 510 a, * * 

- (d) Groentebestanddeel.... . levee eens a) Moet minstens twee. ‘soorte groente Soos, vir ir Puikgraad sence Ve eeueeeees Ne “Soos vir Puikgraad. seeee el aevcanece . * * 
‘ 0 , - bevat . . : 

" ii), Vorms van die groente wat gebruik 
word moet. wees soos voorgeskryf. - 

. oo "vir die toepaslike bestanddele poe a — 
() Bereiding. sees Leen weeeee ce ueeee (i) Die. bestanddele moet voldoen-aan | Soos vir Puikgraad..............0..0- Soos vir Puikgraad..........:..6.....- * _* 

. : die, vereistes soos voorgeskryf in die . . eg 

. toepaslike. regulasies: .Met dien 4 
verstande dat.een bestanddeel van | > 

__ een graad laer mag wees : Me 
Gii) Indien die produk mayonnaise 

_. bevat, moet die mayonnaise. .’n 
goeie kleur en tekstuur hé: Met dien . 
verstande dat die produk voigens - 

a oo, / regulasie 23 (3) (d) (ii) germerk: moet . / 
: me , oo : wor . } . 

{f) Samestelling............. antes ... | Die massa na inmaak van enige een | Soos vir Puikgraad.........6....000- Soos vir Puikgraad.............0008- * * 
: . ‘ : : soort groénte mag nie groter wees as 

‘die som: van die massa van die ander a 
a : Sorte groente wat gebruik is nie a a (g) Vreemde stowWe!..-..sccceccueees cee tne ecb eteasevesvesvececees | GOON. .cc.e, Levee cuccvuteenevunee Geen * (h) Vreemde © plantmateriaal. . wieeies enee *Beitlik ST * * 
  

* Dui aan geen spesifikasie. ..   
a 
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' Ongespesifiseerde groente 

19. (1) Daar is vyf grade ongespesifiseerde groente, n aamlik: Puikgraad, Keurgraad, Standaardgraad, Substandaardgraad en Ondergraad. 

IL
IL
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(2) Die grade in subregulasie (1) voorgeskryf, moet aan die volgende spesifikasies voldoen: 

  

          
  

  

  

Gehaltefaktor Puikgraad Keurgraad Standaardgraad Subsandaard- Ondergraad 

(a) Yakuum (minimum).........-..+5- 17 kPa 17 kPa 17 kPa > 17 kPa * 

(b) Mikrobiologiese bederf (maksimum 0,25 0,25 0,25 0,25 * 

persentasie houers per produksie- 
. 

groep) 
(c) Vul van houers..........0. see eee ee Volverpak. oo... ccc cece eee eee ones Volverpak......... ccc eee eee eee teanee Volverpak.... ccc cece eras * * 

(d) Groentebestanddeel..........--5-- Moet van gesonde groente berei wees | Soos vir Puikgraad..............0065 Soos vir Puikgraad.........-.6200003 * * 

(e) Bereiding.... 0.2.6... cece eee ee Moet vry van gebreke wees.........-- Moet taamlik vry van gebreke wees.... | Moet redelik vry van gebreke wees..... * * 

(f) Eenvormigheid van grootte in die- Fenvormig........ 0. eee e eee eee Taamlik eenvormig.........6 6.00.2 eee Redelik cenvormig............-0000- * * 

selfde houer 
(g) Eenvormigheid van kleur in dieselfde |; Moet eenvormig van kleur wees....... Moet taamlik eenvormig van kleur wees | Moet redelik eenvormig van kleur wees * * 

ouer 
(h) Vreemde stowwe............- ee eeee GEE... ee ees sence eceeveaes Geen... ccc ccc ce ee eee cee eens Geen. .... eee eect ene ees Geen * 

(i) Vreemde plantmateriaal........... Feithik vry....cccccc eect erent an eeee Taamlik Vry...... 00. cece cece eee Redelik vry.. oc... cece cece aee * * 

* Dui aan geen spesifikasie. 

(3) Die grade in subregulasie (1) voorgeskryf kan van die spesifikasies voorgeskryf in subregulasie (2) afwyk tot die volgende mats: 

Gehaltefaktor | Puikgraad _ .Keurgraad _ Standaardgraad 

(a) Bereiding (volgens getal).........000s0eseeeeeeeeeeeeee tees Levees | 5% 10% 20% | 
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General 

PART I 

QUALITY REQUIREMENTS 

2. (1) The specifications and maximum allowable deviations as set out in this Part, shall’ apply to A234 containers. The specifications and maximum allowable ' 
deviations in-respect of containers larger or smaller than. A24 containers shall be pro-rata to the capacity of A24 containers. 

(2) Only permitted additives may be added to canned vegetables. 

Asparagus 

3. (1) There shall be five grades of asparagus, narnely: Fancy Grade, Choice Grade, Standard Grade, Substandard Grade. and. “Undergrade..- 

(2) The’ grades prescribed in subregulation (1) shalt’ comply with the following specifications: 
  

Substandard 

  

Quality factor Fancy Grade Choice Grade’ Standard Grade Grade Undergrade 

(a) Vacuum (minimum)............... : 17 kPa 17 kPa -- 17 kPa "17 kPa _* 
{b) Microbiological spoilage (maximum |. . 0,25 . - 0,25 0,25 ‘0,25 * 

percentage containers per production 
group 

(c) Fill of containers: Shall comply-with ; 

one of the following minima: ‘ : : / oe ; 
(i) Vegetabie quantity............ Packed to capacity...... Seca eeeeveee Packed to capacity........... 0.000 Packed to capacity ne ceeeececeeeceeee * * 

(ii) Drained mass......... beeeoee 481 . . 481 : 481 * * 
(da) Allowable shapes...,....... re 1 Spears, tips or salad.cuts......:....... Spears, tips, cuts er salad cuts...... ... | As for Choice Grade... is. ci. .ccceee * * 
(e} Vegetable ingredient..... eee ..... | Shall be prepared from scund asparagus | As for Fancy Grade...............0. ‘As for Fancy Grade..... cae eeeeeeee * * 

which are not woody : 
(f) Compositon of salad cuts (by number) Net more than 70 per cent cuts........ | Not more than 80 per cent cuts........ ‘| As for Choice Grade................. : * ‘* 
(g) Defects and packing medium. senses Le (i) Shall be free from defects...... lees (i) as for Fancy Grade.............. As for Choice Grade........ Leeeeeesel * * 

(ii) The liquid shall be clear.......... (ii} The liquid shall be fairly clear : : 
(h) Uniformity of colour in any one con- | Asparagus or portions thereof shall be | Asparagus or portions thereof shall be | Asparagus or portions thereof shail be: * * 

tainer uniform in colour: Provided that practically uniform in colour: Proviso. reasonably uniform in colour: , , 
“ green tipped and white tipped aspara- as for Fancy Grade Proviso as. for. Fancy Grade ~ . 

/ gus may be packed together’ i in the : a ~ 
: . same container ; . : 

Gi) Length of— . ; / : : : 
(i) spears..... 0... eee Leena The length of the spears shall be at least | As for Fancy Grade.......... eevee aee As for Fancy Grade............ levees * * 

‘90 per cent of the internal length of |. — ‘ Le , ~ . : ee ON Te 
Coe the container ’ 

(ii) tips— : . 
‘ maximum.............6.000. 72 mm 72 mm 72mm — * * 

minimum...............005 20 mm 20 mm 20 mm * * 
iii) cuts— 

maximum........ Lee eaeeee oo — 70 mm 70 mm * * 
minimum,..............065 — 10 mm 10 mm * * 

(iv) salad cuts— 
maximum......... Lane eeees 72mm -70 mm 70 mm * . * 
minimum,...,......0..005. 20 mm 10 mm * * 

* Denotes no specification. 
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Substandard 

  

        

Quality factor Fancy Grade Choice Grade Standard Grade Grade Undergrade 

G) Uniformity of length in any one con- 

tainer: . . . - 

(i) Spears. ...... seen en neeeneee Uniform. ..... 0... cc cee eee eee Uniform. .... 0.06 ee eee ene eee ee Uniform. 2.0.0.0. ec eee eee * * 

Gi) Tips.......... iorerts "2 .. | Tips shall deviate not more than 20mm | As for Fancy Grade...... 02... 6c eee As for Fancy Grade................. * * 

from the average length of tips in an : : : ; 

_one container fo. 
. 

© iil) Cuts... 0 eee eee . _—. Cuts shall deviate not more than 20mm | As for Choice Grade...... en * * 

: . : . / - 4 from the average length of the cuts in . ‘ . ) 

: . . - any one container po EE . . 

(iv) Salad cuts...........000 eee | Uniform.........-- Loca een eeeeeeaes Fairly uniform...... vase eens ..++. | Reasonably uniforme reece eee ee * * 

(k) Texture: Every asparagus or portion — . , oO , vob po ~ 

- thereof shall be cut by the Asparo- 

meter, at a cutting point, in the case 
/ ; : 

- of — : 
. ; . . 

(i) spears..... 0... eee eee } of total length measured from cut end | As for Fancy Grade... .. 0. eee | As for Fancy Grade............----5- * *. 

Gi) tips... 0. eee eee eens $ of total length measured from cut end | As for Fancy Grade.......-....5.0055 As for Fancy Grade............00- 055 * * 

(iii) CUtS. 0.0... cee eee eee eee . _— In the centre of the unit..............- As for Choice Grade....... eee a ee eee * * 

(iv) salad cuts..........00e eee eee In the centre of the unit..........-.--. As for Fancy Grade............ Deaeoee As for Fancy Grade,...... 6.0.0 eee ee * * 

G@) Uniformity of diameter for cuts, tips | Uniform..:.... eee wee ease eeaeeees Fairly uniform..........0..00 0c eeeee Reasonably uniform.............++-- * * 

and spears in any one container 
: 

(m)Foreign matter. ..............0008 NE... aes te weet eneee eens 1 (0 | oe None....... ccc ee ence eee None........ * 

(n) Extraneous vegetable matter........ Practically free..... 0.0... c eee eee eee Fairly free... 0... cece cee eens Reasonably free... 0.0... ee cee eee ee *   
  

* Denotes no specification. 

- (3) The grades prescribed by subregulation (1) may deviate from the specifications prescribed in subregulation (2) to the following extent (by number): 

  

  
Quality factor Fancy Grade Choice Grade Standard Grade Substandard Grade 

(a) Uniformity of length...........-+- 10% 20% . 30%’ * 
te) Defects and packing medium....... 5¥ 10% nop 15% * 

c) Texture: — . 
. 

(i) Spears....6... 00202 eee Veeeee 15% 30% 40% * 

(ii) Tips....... 05. cece eee ees 5% 10% iI% * 

(iii) Cuts... 0. cee ee eee eae _— 40% 50 per cent: Provided that if the aspara- . * 

a a, i gus are labelled to indicate that it is : 
intended for soup or for reprocessing | 
a deviation of 75 per cent will be 

. : . . allowe as i : : . 

(iv) Salad cuts.......... 00s eee eee. 25% 40% 50% . ® i 

(d) Woodiness: ...... 0.05002 ee cere Le 0% 5% Is” . . *         
  

* Denotes no specifications.   
PS
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Beans: Dried 

4. (1) There shall be five grades of dried beans, namely: Fancy Grade, Choice Grade, Standard Grade, Substandard Grade and: Undergrade. 

  

+ (2) The grades prescribed ‘in subregulation (1) shall comply with the following. specifications: 

: Quality factor Fancy Grade _ Substandard 
Undergrade 

  

  

      
  

    

Choice Grade peasy Standard Grade Grade 

(a) Vacuum (minimum)............... 17 kPa 17 kPa  17-kPa -. 17 kPa * 
(b) Microbiological spoilage (maximum 0,25 0,25 ».0,25°.- 0,25 * 

percentage containers per production ) Seer : 
group) . , 

_(©) Fill of containers: Shall comply with . 
oe “one of the following minima: : . : 

(i) vegetable quantity... . | Packed to capacity...............05. Packed to capacity.................. | Packed to capacity..2..........3..00. . * * 
~ Gi) drained mass........... “Se eeee 61 per cent of the declared net mass. As for Fancy Grade...........5...-. As for Fancy Grade......... eee eee | *. * 

((d) Defects... 0... ccc cece ee eens @ Shall be practically free frotn | As for Fancy Grade ......... vieseees | As for Fancy Grade - bade eevee eereeeee eo. * 
: lefects we : Lo , } 

(ii). Shall -be practically free from : 
: cae . : broken, mashed or damaged beans / 

(e) Allowable ingredients: . . . . , oe an : ‘| ‘ u ce ee Tt ; 
Gi) Vegetables eee e nen e ener eees Dried beans of a good quality and | As for Fancy Grade..............000 As for Fancy Grade............5. Laas * * 

: suitable type which are practically ee . . 
, free from defects ; : : 

(ii) Tomato sauce. ........leee0e: Shall be made from tomate pulp or | As for Fancy-Grade......:.........¢ . | As for Fancy Grade... .... 0... eee ee * * 
. purée, or from well washed, fresh, . . : oo , 

ripe and sound tomatoes: Provided , 
that it shall be smooth in texture, free 

_ from seed, pieces of skin and core, | ; 
~ _ and shall contain not less than 2,5 . oe a. 

: os per cent of tomate soluble solids mo . _ . 
(iii) Pork and bacon............... -| Shall be of good quality, free ¢ from skin, | As for ‘Fancy Grade. Me tena e ene a eae . | As for Fancy Grade... .. 0... cece eee * *. 

4 : . _gristle or bone : / ; . . L 
(f) Split beans............0..0..... eee P None... cece ee eee ee Teeee | NOME... cece cece eee eas wo. d None. occ... cee. See eee neeeeneneee _* * 
(g) Extraneous vegetable matter........ Practically free......0. 0. Fairly free... cc ccc Reasonably free eect ee wee net eeees | * * 
(h) Texture... .... 0. cece cece cence Shall be tender......... Lecce eee eee : Shall be fairly tender................4 Shall be reasonably tender Seen eens * * 

(i): Separation : . .. | Sauce ingredients shall not show any | Sauce ingredients may show a slight | Sauce ingredients may not show ex- | * * 
no tendency to separate when removed tendency to separate when removed - cessive tendency to™ ‘separate when | 

, from the container “from the container » removed from the container . 
@ Other factors:.......... eens -..,. | Canned dried beans shall not be ex- As. for Fancy Grade.. coeeeee +++ee-+. | As for Fancy Grade.............005- ; * \® 

- 1 cessively ay when heated to 60°C OS . : : 
(k) Foreign matter......... eee eee eee None...... ee eee teen eee en eees NOM€. 02... cele ed ewes None. sce eee eee eens None * 

  

* Denotes no specification. 

  

- 3) ‘The c grades prescribed by subregulation (1) may. deviate from the specifications prescribed in subregulation (2) to the following extent (by mass); 

Quality factor Choice Grade 7 | - Standard: Grade -~ 
  

  

Fancy Grade ~~ | 

2% : 35, : . 
“12% 

8% 
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Beans: Green 

5. (1) There shall be five grades of green beans, namely: Fancy Grade, Choice » Grade, Standard Grade, Substandard Grade. and Undergrade, 

(2) The grades prescribed in subregulation (1) shall comply with the following specifications: 

  

  

          

Quality factor Fancy Grade Choice Grade Standard Grade Substandard Undergrade 

(a) Vacuum (minimum)..........6-.+- 17 kPa 17 kPa 17 kPa 17 kPa 7 

(b) Microbiological spoilage (maximum 0,25 0,25 0,25 0,25 * 

percentage containers per produc- : 

tion group) 
(c) Fill of containers: Shail comply with 

one of the following minima: 
: 

(i) Vegetable quantity...........% Packed to capacity... sete eee eee eee .. | Packed to capacity............. ..... | Packed to capacity..............006. : * * 

(ii) Drained mass..........2..0-5- 453 453 . 453 ; * * 

(d) Allowable shapes.............0055 Whaolec cut or sliced............0506- As for Fancy Grade.................. As for Fancy Grade...............04. * * 

(e) Vegetable ingredient.............-- Shall be prepared from sound, young, As for Fancy Grade....... Pace cones As for Fancy Grade except that the * * 

fresh, tender and stringless beans | . - : beans may be slightly fibrous 

which have similar cultivar charac- P . ; : , 

teristics / 

(f) Preparation. been eee eeee an (i) Shall be free from defects......... @ Shall be practically free from | (i) Shall be fairly free from defects * * 
. efects 

(ii) Shall be practically free from (ii) and Giii) as for Fancy Grade........ | (ii) Shall be fairly free from developed * * 

developed seed and pieces thereof seeds and pieces thereof * * 

(iii) Green beans excluding whole green Giiit) As for Fancy Grade......5....6.. * * 

beans, shall be cleanly cut trans- , : 

versely or sliced longitudinally 

(g) Maximum length: . . 
(i) whole green beans...........- 100 mm * . * * * 

(ii) transversely cut green beans. 50 mm 50 mm .30 mm | * . 

(h) Minimum length (transversely cut 13mm — 13 mm 13 mm * * 

green beans) 
G@) Uniformity of colour in any one | Shall be ofa uniform colour........:.. | As for Fancy Grade...............+- Shall be of a reasonably uniform colour * * 

container 
(j) Texture....... 0. cece eee eee Shall be tender............0. 000s .. | As for Fancy Grade........ debe eee As for Fancy Grade.......... eee i * * 

tk) Uniformity of size.............-.- Uniform...... 0. ec cece eee eee eee Fairly uniform.......... 0.022 e eee es Reasonably uniform................. * i * 

(i) Foreign-matter........-.----.4005- BS (0 NOM€.. 0... ee ce teen ee | Notte... ccc en eee etn eee None * 

(m) Extraneous vegetable matier....... | Practically free... 6.6... cee acces Fairly free... eee Reasonable free............0.00.00-. * * 
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* Denotes no specification. 

(3) The grades prescribed by subregulation (1) may deviate from ihe specifications prescribed in subregulation (2) tothe following extent: 
  

  

Quality factor Fancy Grade Choice Grade Standard Grade 

(a) Loose seed. and pieces of. seed (by mass).......6---056-5 Liebe neeaee 5% 10% 200% 

(b) Size deviations (by number): 
(i) Cut beans......... ieee ee eee 

(ii) Wholes... 0... c eee eee eee . 

(c) Preparation (by number): 
(i) Wholes...... 0.0 e ee eee eee ee 

Gi) Transversal and longitudinal cut green beans.................. 

20 units per drained mass of 250 g.... 

  
30 units per drained mass of 250 g.... As for Choice Grade. 

Lack ce te tenet eeesaeeneeees JO UNIS. coc cece eee eee ee ee | US UMHS. eee eee eee eeees | 20 units. « 

Lecce teen e nr eet enn eneeees 3 UMIES. .. eee ee eee eee S Units... ccc e cece ec egeeeeesees [| 8 units, 
S uMitS.. 0. ce eee Bumits. cece eee nee 10 units. 
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/ Beetroot (Beet) 

a, 

~~ 

6. (1) There shail be five grades of beetroot, ‘namely: Fancy: Grade, Choice Grade, Standard Grade, Substandard Grade and Undergrade. 

& The grades prescribed i in subregulation (1). Shall comply with the: ‘following specifications:. 
  

Substandard 

  

          

. . woot a 

- ~ Quality factor Fancy Grade - Choice Grade. ' Standard Grade Grade |. Undergrade - 

{a) Vacuum “Guinimum seteee Lelee eee eds A7 kPa’, 17 kPa’ 17 kPa . _ 17 kPa. * 
. (b) Microbiological spoilage (maximum + 0,25 ~ 0,25 © - 0,25 - 0,25-° *. 

percentage containers per production - 
group) 

(c) Fili of containers: Shall comply: with 
- one of the following minima: ~ a . : : . we 

(i) Vegetable quantity....0...0...0 Packed: to capacity. slebaees Vleee eee Packed to capacity. sapeees Feestaceeees | Packed to capacity...... eke tetas se * *: 
(ii) Drained mass...........5... . 310° : 510 510. : * * 

(@ Minimum number per A24 container 8 8. * * 
(wholes and radially cut. pieces) . : se . ‘ . cs. —— 

{e) Allowable shapes. Whee ee eae es Wholes, dice, radially cut pieces, slices As for Fancy Grade. Sheed eeeee as.eeee-| Wholes, dice, radially cut pieces, slices, * * 
, . . or grated. beet - . ‘|. grated beet or uneven pieces : - . 
(f) Vegetable ingredient. we deveee eee eee Shall be prepared from sound, young, “As for Fancy Grade eee Leb eeee cence | As for Fancy Grade. ence eee lace ee * * 
oa . : . tender beet of a suitable cultivar : Doe oe : SN : 

‘(g) Preparation.....:.........i..400. 1 @ Shall be free from defects..... ..., | As for Fancy Grade... .. ec. 0.. 008. ae As for Fancy Grade........:.:. eeaee *- * 
: . : - | Gi) Shall’ -be- properly. . peeled ’ and so : Soe . . So : : 

, Wimmed and free from residual 

Gii) Dice shall be clearly cut and more 
- or less cube-shaped : 

(iv) Slices shall be cleanly cut. . 
(v). Shall be free’ from- end_ slices, sO _ 

blotches, stains,. black ‘internal . 
/ oo . — oe ' discolouration or scab. . mo, 4 . : : oe 
(hy Thickness of slices (maximum)...... ° . 10mm °°. “10 mm 5 10 mm _o* * 
(i) Diameter.of slices (maximum)... . oops -100 mm . , 100 mm Lo : 100 mm. ‘ *. * 
(j) Uniformity of slice thickness in any” Uniform:...... Sees’ Deen eee ‘Seas -Reasonably_ uniform. veeeene teedeeuee | As for Choice Grade except in the case * * 

_ one container ee co : : of uneven pieces: . _ 
»  & Uniformity of shape and size in any. Uniform. vebees vs veces beets Reasonably uniform. seeesegeteeesees t AS for Choice Grade except ir in the case * * 

. one container . . So . - of uneven-pieces . = : 
Q@) Colour......... eee deeaae ...c.+ | Shall retain a “good: natural red colour | As for Fancy Grade............./.... | As for Fancy Grade......... 0.0.56 * * 

after processing ~ oo o a . . tog - oe mee - , : 
: Gm) Chips in dice, wholes, ‘radially cut. ‘Shall be free from chips. weeees Leteeeeeee |. As for Fancy Grade.. whee teaeeceeas | Shall be reasonably free from chips. Lee * * 

pieces or slices =. a . . bee ae . - oe 
(n) Foreign matter.0000000... 0.00000. | NOG... ccc. cece cece cece eb eee C0) 5 a None. ... cc. cece eee eee jeeee J "None * 

- (eo) Extraneous vegetable matter..... . te Practically FEE. ee a Nee eee eee | Fairly free. Reasonably Fre. eee eee eee om .# 

  

* Denotes no specification. me   
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(3) The grades prescribed by subregulation (1) may deviate from the specifications prescribed i in subregulation ® to the following extent: 

  

    
  

_ Quality factor Fancy Grade Choice Grade Standard Grade 

(a) Preparation: 
(i) Wholes and radially cut pieces (by number). . eee eeee ec aeeeenees 10 per cent:. Provided that where i0 15% 30% 

oo per cent results in a fraction of unit, 
not more than one unit may show 

. defects 

Gi) Dice and grated (by mass)... 0.6... cee eee ene eee e eee nes 3% 6% $24 

(iii) Slices (by mass)........ 5.00 c ce eect e cece ce me cece ences 5% 10% 15% 
{b) Chips: ~ : 

(i) In wholes, radially cut pieces or slices (by mass).......0..6005 10% 15% 20% 

Gi) In dice (by WIASS). cee ee ee eet eee e snes 1% 15% 25% 

i) Broken and uneven slices (by MASS)... ee cece cee enn eee ae eee ecs 15% 30% 50% 

Carrots, 

7. (1) There shall be five grades of carrots, namely: “Fancy Grade, Choice Grade, Standard Grade, Substandard Grade and Undergrade. 

__ (2) The grades prescribed in subregulation (1) shall comply with the following specifications: 
  

  

  
  

        

’ Quality factor Fancy . Grade Choice Grade . Standard Grade Substandard Undergrade 

fa) Vacuum (minimum)............... i7 kPa 17 kPa 17 kPa 17 kPa * 

(©) Microbiological spoilage (maximurn. 0,25 0,25 0,25 0,25 * 

percentage containers per production 

group) 
{c) Full of containers: Shall comply with. 

one of the following minima: ae 
(i) Vegetable quantity..... Levees Packed to capacity......... sete teas Packed to capacity.........0. ccc Packed to capacity....... 0.2. elas * * 

+ (ii) Drained mass..............-. 510 _ 510 7 510 , * * 

{d) Allowable shapes...... see eeeeeee . | Wholes, slices or dice.............655 As for Fancy Grade.........0600005- As for Fancy Grade.........:.0..04- * * 

{e) Vegetable ingredient ct eeeeceeteenee Shall be prepared from sound carrots of | As for Fancy Grade..............5.. As for Fancy Grade......0......000. * ad 
‘ ‘good texture —_ . : . 

(f) Preparation.......... ccc eee eee eee @ Shall be free from defects......... @® to (v) as for Fancy Grade.......... @ to (v) as for Fancy Grade.......... * * 

: : Gi) Shall be thoroughly washed, : 
peeled, trimmed and free from 
residual peel 

(i) Slices shall be cut from the carrot 
longitudinally or transversely 

(iv) Dice shall be cleanly cut and more 
or less cube-shaped 

(v) Slices shall be cleanly cut - 
(zg) Maximum diameter: . - 

Gi) Wholes...... bene eecaeeeseaes 45 mm * * 

Gi) Slices... cece eee 50 mm * * 

_b) Uniformity of length or diameter in Reasonably uniform......./.......05 * * 

any One container ~ : 

() Chips.......... eee e ee eee Lene NOne..... 0. cece een ee een ceeens * * 
ap Foreign matter... 0... cee ee eee Nome....... 0. ccc eee e ce een euaeue None * 

(k) Extraneous vegetable matter. eneeces Reasonably free... cece cee * * 

  

* Denotes no specification   
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_@ The: grades prescribed by subregulation (1) may deviate from. the specifications prescribed i in subregulation @ to the following extent: . vs 

. ae _ Qvale factor’ . a ~ 7 : . ne . Fancy Graiie. - - - Choice Grade | be. to _ Standard Grade 

© Chips: oe 7 Po ae oo De To fe ; 
(i) In wholes and slices (by mass).. oe teal . 3% a Cg TE, ASH Oe 
(ii) In dice (by mass): .........0-00000% : SH Lote . “108 mee Jocks - 20% - So RB 

(b) Size deviations (by number)... .... hee bate : 5% ee ee . 10% Sp 1i5s% eo SB 
{c) Preparation: To ee BO ae ae cere (oe 

(i) In wholes (by number).:.......-0..e0s:eedeee bee e eee idee oe a 5%. , -  F0% |, St 15% sO qe 
(ii) In-slices and dice (by mass)....... veanee baeeeedewedaee eee fo. . 5%. rn re te 10%"- . a. 1. ASY.- : Poe 

«@ Extraneous vegetable matter (by number)... _ geen Bod AK 2 So 2h 7 . : ne ae 3% = Q o 

Carrots and peas. mo yt ~ oe ° . = 2 : 

8. (1) There ‘shall be five grades of carrots and peas, namely: Fancy Grade, Choice Grade, ‘Standard Grade, ‘Substandard Grade and Undergrade tN Bs 

LP) The grades prescribed in subregulation a) st shall comply with the following specifications: SH 4 - 

(Quality factor a ye - Fancy Grade | pee - Choice Grade * | 2.) Standard Grade Substandard | Undergrade | 

(a) Vacuum Gninimum)... beeee oeeeee Pocock. 17 kPa co - aT kPas : 47 kPa oo, - |) a7 kPa, | fe ee. Ee ae 
(b) Microbiological spoilage (maximum |, | - 0,25 - | - - ae 0,25... = . i 0,25°-0 . | “ . 8,25. - * “ye . 

ot  Peroentage ¢ containers per production |. ~ a Ce oe ppt oo e oh 

. (c} Fill of containers: Shall comply with Se : a ge ~ ep . 2 . . BO : L a - ‘ 
one of the following minima: . So oo a : St St . oe a 

(i) Vegetable quantity...::..:.... Packed to capacity... Vek be wb eeeeeee Packed to capacity....66......+6.206 | Packed to capacity..... ee eeeee ebeeeere boo * : oo Be 3 

:.. Gi) Drained mass... 20 ...: 00.0665 S100 510. 510-0 id _ 8 Be! 
(d) Composition, ve weeeaee ecco ceneees _ | The mass of any one component ‘shall As for Fancy Grade. viwaewee peoeeee, | AS for Fancy: Grade. velco deevneerene oe . m, nn 

- a not exceed 60 per cent of the drained SO : Oe . ees 

® Vegetable ingredient enae elo weee eee, Canned carrots and peas shall each Canned carrots and. peas: shall each Canned carrots; fresh peas and dried. Re, _* my 

os : oN seperately comply. with the specifica~ | . seperately comply with the specifica- | | peas shali each’ seperately comply Se Pe ae ‘3 
' tions for Fancy Grade, respectively |- tions. for- Choice Grade, respectively |. with the specifications for Standard , oe Jo, on a 

* prescribed in regulations Tand 13 - : prescribedi in regulations J7and 13 ’ Grade, respectively prescribed i in. re- | ; en . op Sly 
Po, . : ml ; ay - gulations 7, 12. and 13° a vo So Pe 

(f) Foreign matter...... Sha veeceeeeees e P NOME... cee ace e ewe eee idee eee None....:... 2s. 00: Me ceeeeees Sp eeeee. None. ...... be cee ce cee eee eee neces ae None: — | .* ae 
(g) Extraneous vegetable. matter. fake es Practically free. tenes feet eneeee cena . Fairly free. A | Reasonably free... ..ce es pea bee cee eens ; OR ep ® 2 

* Denotes no specification. _ 7 a “2 

} | : oO : a \ z - . as © os Lv) . 

” 7 . é ; 

’ wee \ . .



Cauliflower 

9. (1) There: shall be five grades of cauliflower, namely: Fancy Grade, Choice. Grade, Standard Grade, Substandard Grade and Undergrade. 
(2) The grades prescribed i in subregulation (1) shall comply with the © folowing specifications: 
  

Substandard 

  

Quality facter Fancy Grade Choice ‘Grade Standard Grade Grade Undergrade 

(a) Vacuum (minimum)............... 17 kPa 17 kPa’ 17 kPa 17 kPa * 
(b) Microbiological spoilage (maximum 0,25 . 0,25 0,25 0,25 * 

” percentage containers per production : 
group) ; 

(c) Fill of containers: Shall comply with 
one of the following minima: . . 

(i) Vegetable quantity............ Packed to capacity... 0... sce eee eee Packed,to capacity.......0.2....0005 Packed to capacity...........:..000. * * 
(ii) Drained mass........ Deve e eee ‘ 481 oe . 1 / 48] - * * 

(d) Vegetable ingredient. sabe ceeeeaveus Shall be prepared from sound, young, | Asfor Fancy Grade.................. As for Fancy Grade.......2........ 5 _* * 
fresh and tender cauliflower heads : 

(e) Preparation............0.0000006 (i) Shall be free from defects......... @ Shall be free from defects. eceeeeee Shall ve fairly free from defects and well * * 
. . washe 

(ii) The cauliflower shall be well | (ii) As for Fancy Grade . 
' washed before canning . 

(f) Allowable shapes.............. Lae Wholes and pieces...... ‘Lace ences As for Fancy Grade.............0.00, As for Fancy Grade..............0.. * * 
(g) Foreign matter............¢0.0006 | NOMC.. cece cece ee eee Lecte sabes Nome... 0. eee ne ee Nome. .... 0. eee ce eee eee None * 
(h) Extraneous vegetable matter. ee eeeee Practically freC. eee cee eee Fairly free... 0... ce eee eee Reasonably free. eee e een eee ee enees * *           
  

* Denotes no specification. 

  

(3) The grades prescribed by subregulation (1) may deviate from the specifications prescribed in subregulation (2) to the following extent: 

Standard Grade . 
  

      

  

  

; Quality factor - Fancy Grade | Choice Grade 

(a) Preparation (by mass) cece eens ene cee ce cee e een n eee e bene enees 5 % J 10% 15% 

Courgettes—(Baby marrows) . 

10. (1) There shail be five grades of courgettes, namely: Fancy Grade, Choice Grade, Standard Grade, Substandard Grade and Undergrade. 

(2) The grades prescribed in subregulation (1) shall comply with the following specifications: 

Quality factor: Fancy Grade _ Choice Grade Standard Grade Substandard Undergrade 

{a) Vacuum (minimum)............... 17 kPa -17 kPa 17 kPa 17 kPa . * 
(b) Microbiological spoilage (maximum 0,25 0,25 0,25 0,25 * 

percentage containers per production 

group)             

* Denotes no specifications.   
_ 
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~~ Quality factor Fancy Grade - Choice Grade, Standard Grade © Substandard Undergrade: | 

: ©) Fill of containers: Shall i comply with |. ; mal : : 
_one of the following minima: po, oe a ° ; 

(i) Vegetable: quantity. . Packed to capacity, . web eee eee esa ee Packed te capacity weeeae beeeleneeees --Packed to capacity... .. bee eeeeeeaee *- a 
(ii) Drained mass. 481° . Se ABE . “ * * 

(d) Allowable shapes: . Whales and slices. icc e eee teen eens As for Fancy Grade.:...... Le eeeees . | As for Fancy Grade... wees eee eens ss * * 
(e) Vegetable Sa eSicnts : (i) Shall .be- prepared ‘from sound, | As for Fancy Grade............... . -AS. for Fancy Grade./:........ en eee *. * 

: of ' young and tender courgettes of : oe ae So 
which the stems have been cut flush 8 

____ with the shoulders - : : 
“@) Tomato paste may be added oy 

(f): Preparation. seabeeeae cedaesseeee [> Gi) Shall be free from defects:........ @ and iD As for Fancy ¢ Grade.. ...+.. + AS for Choice Grade... 2... 0.0002. * * 
: ~ | Gi) Shall possess similar cultivar cha-. : : 

. . Facteristics , . . . ‘ 
, Gi) Shall be untrimmed..... eee eenes Gi) May b be iat” trimmed : .. : . 

. @) Length of courgettes (maximum). : re. 110mm. : . 0mm: ae 110 mm *, * 
_(h) Diameter of units (maximum). . PEt o. - 30 mm. . "0 mm : 40 mm * * 
@ Uniformity of size and shape i in. any Fairly uniform.. eben e eee eeeceeen nee! “Reasonably uniform. sedan eee Rhee wees ‘As for r Choice Grade... cs... ecnceees * *, 

. one container ‘ : oe ‘ : an 
G) Uniformity of colour i in any one con- Shall be fairly uniform. vecevesesesece | Shall be reasonably uniform. Seen e eens Shall be reasonably. uniform. 2... .....5 /* *., 

tainer | . mo pS aoe ° ae " 
(k) Extraneous repetable matter. -eetes. -| Practically frees... ec lia eee ‘ Fairly free : Reasonably free. aeveceesees * el 
@: Foreign matter. . edew eae seaeeee vee C0) 6 = None.........05 4 wees weve naee tesa (0) 0 None ¥ 

  

* * Denotes no specication 

OT The: grades prescribed by subregulation (1) m may y deviate from the specifications prescribed i in subregulation’ (2) to the following extent: 
  

  

      
  

. _Qualtiy factor “Fancy Grade Choice Grade ‘Standard Grade 

(a) Preparation: , oo Le : oe 
@ Wholes (by number). . Lbvaeeeeeuce ade c cece ee ce eeceueaeucees . “45% 20% - v4 25% 

__. Gi) Slices (by. mass)... 0.50... cece cece ee ceaeeee eee eeeeeeeeees ‘ ' 15% 20% 257%. 
.(b) Size deviations: : So ° : - : EOS: (i) Wholes (by number)... 00.0. c eee ceed cae eee cane 'f WW% |... [- “= 10% 23% 

Gi Slices (by mass) weceeeee Lecce cece cece eee cence ceteeeeneetens 10% - a » 15% 207%" 
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Okra 

11. (1) There shall be five grades of okra, namely: Fancy Grade, Choice Grade, Standard Grade, Substandard Grade and Undergrade. 

  

(2) The grades prescribed in subregulation (1) shall comply with the following specifictaions: 

  

          
  

  

_ Quality factor Fancy Grade Choice Grade Standard Grade Substandard Undergrade 

(a) Vacuum (minimum)..............- 17 kPa 17 kPa 17 kPa 17 kPa * 

(b) Microbiological spoilage (maximum 0,25 0,25 0,25 0,25 * 

percentage containers per produc- 
tion group) / : . 

(c) Fill of containers. ................ Packed to capacity..........0.+.2005 Packed to capacity..............006- Packed to capacity............00000- * * 

(d) Vegetable ingredient............... Shall be prepared from sound, young | Shall be prepared from sound and | As for Choice Grade...............- * * 

okra, not more than 100 mm in length |} reasonably young okra, not more 
than 100 mm in length 

(ce) Preparation........e. cece eee eee ... | Shall be free from defects............. ‘Shall be free from defects.-.........4 Shall be free from defects............. * * 

(f) Consistency... 0.0.0... 2. ccc eee e ees May be canned with or without the | As for Fancy Grade.............+... As for Fancy Grade..............005 * * 

. addition of tomato sauce to which 
thickening or permitted flavouring 
ingredients have been added 

(g) Texture........ rete eeeeee seeeeee Shall be tender............. 0c ce eee Shall be fairly tender................ Shali be fairly tender...............5 * * 

(b} Uniformity of diameter and length | Uniform............. penne ee eee reese Fairly uniform...............000 ee Fairly uniform...............0020005 * * 

in any one container — : 

(i) Foreign matter... ... 0.0... eee eee NOne....... 20. eee reese ee esaee None....... cc cece eee eee re eeee None....... cece ccc eect ce eene ees None * 

() Extraneous vegetable matter........ | Practically free............... 002s ee Fairly free... 0... cece eee ee Reasonably free... . 6... eee eee eee * * 

- * Denotes no specification. 

(3) The grades prescribed by subregulation (1) may deviate from the specifications prescribed in subregulation (2) to the following extent: 

Quality factor Fancy Grade | Choice Grade Standard Grade 

  

(a) Preparation @y mass) secre eeeeeee 
(b) Uniformity of size (by number)......       5 units. 

30% 
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Peas: Dried or r processed . 

12. (1) There shall be three grades of dried or processed peas, ‘namely: Standard Grade, Substandard Grade and Undergrads. 

(2) The grades prescribed i in subregulation: @) shall comply with the e following specifications: 
  

  

      
  

  

. Quality factor Standard Grade | Substandard Grade _ Undergrade 

-. (a) Vacuum (minimum)... ..........0... Le aeeeee "cence cacsbeceeeees 17 kPa 17 kPa * 
-(b) Microbiological spoilage (maximum percentage containers per produc- 0,25 - 0,25 * 

- tion group) ° . : . 
© Fill of containers: Shall comply with one of the following minima: . . 

“ (i) Vegetable quantity........., once beech eee tee seresecueenes | Packed to capacity............0.000 * * 
~ Gi) Drained mass................0000 008 Wetec eee e eee eesaeaees ne 567 * * 

(d) Vegetable ingredient. cadence eee cape cue wccaeeveaaee eebeeees .... | Shall be prepared from peas of good . * * 
: ee . ‘ quality we 

(e) Preparation seeeee Lb eee een eee cence ence beeen te eeceeeeneees (i) Shall be reasonably free from loose * *. 
: skins, broken pieces, defects and * *. 

‘split peas : 
ii) Shall Poe tender and: have a ‘good * * 
Gi) flavour i 4. . x 

: iii) Moderate jellying is permitte : 
(f) Colotir. 0c cece cee ence eet e ee eseueecencneenernees Uniform. ...2. 0... ccc ccc cee eee nee * * 
(g) Foreign matter... 0c ccc cee cbc eden ee lena seetnee wus None... 0... ce eee eee ees Leeeeeee * - * 
(h) Extraneous vegetable matter.......0 000.00. ce cle cccescabeceeues Reasonably free ve ence eee ence eles * * 

oe Denotes no specification _ 

G1 The grades prescribed by subregulation OF may deviate from the specifications prescribed i in. subregulation Q) to. the following extent: 

Standard Grade Quality factor _ 
  

' Preparation (by mass).. See ee ceca es Rhee Deo e eee eee eee cad nens 

SS 

ee wee ee cy 

  
| 20 per cent: Provided that defects shall not, 

exceed. 10 per cent - 
XS 

    
08
61
 
L
S
N
O
N
Y
 

8 
‘
A
L
L
Y
Z
V
O
 
L
N
A
W
N
U
G
A
O
D
 

TL
IL

'O
N 

9



Peas: Fresh 

13. (1) There shall be five grades of fresh peas, namely: Fancy Grade, Ch 

(2) The grades prescribed in subregulation (1) shall comply with the following specifications: 

Fancy Grade 

oice Grade, Standard Grade, Substandard Grade and Undergrade. . 

Substandard | 

IL
IL

 ‘
ON
 

  

Quality factor Choice Grade Standard Grade Grade Undergrade 

(a) Vacuum (minimum)..........-++-- ] 17 kPa. 17 kPa . '.17kPa  - 17 kPa * 

(b) Microbiological spoilage (maximum 0,25 0,25 0,25 0,25 * 

percentage containers per production oo 

- group) Ce 

(c) Fill of containers: Shall comply with 

one of the following minima: . . : . . ; : . 

(i) Vegetable quantity..........--. Packed to capacity....... [pe ceneeeee Packed to capacity........ vaeettene: | Packed to capacity... ..- 0. cee serene * * 

(ii) Drained mass.......-..0-0065 538. See 1 EBB RE ae Bee fs EBB * * 

(d) Vegetable ingredient.............-- Shall be prepared from clean, young, | As for Fancy Grade: Provided that | As for Fancy Grade: Provided that * * 

|» whole and sound peas which are not - slight starchiness is allowable slight miealiness and reasonable ‘ : 

® mealy or starchy starchiness is allowable _. S, 

(©) Preparation...........-00e seen (i) Shall be free from defects......... (i) and (ii) as for Fancy Grade...... (i) Shall be reasonably free from defects| * *. 

(ii) Shall be canned within 36 hours of , / (ii) As for Fancy Grade 

picking unless they are held under . 

refrigeration in a suitable manner 

(iii) Shall be young and tender (iii) Shall be tender and fairly young. . | (iii) Shall be free from hard and over- 

: ae ' mature peas - 

(f) Loose skin and splits...........++- Shall be practically free from loose skin | Shall be fairly free from loose skin and Shall be reasonably free from loose skin * * 

and splits splits and splits 

(g) Black or objectionably discoloured | None........- 0s. erseee eer tree ness NOne€. 20. cc eee ee cee eee eee Levene NOMe. coe e eee eee eee eens * al 

peas 
Ch) Size ranges: : a ; . . 

(i) Small...:. cc. eee eee eee The peas shall pass through a screen of | As for Fancy Grade... i... cece eee eee No size range applicable: Provided that * * 

7,9 mm mesh. ....... 6 eee eee eee the difference in size shall not 

: markedly affect the good general 
appearance , 

(ii) Medium.......--..00- 2252 ees The peas shall pass through a screen of | As for Fancy Grade 

, 9,5 mm mesh, but not through a . 
screen of 7,9 mm mesh 

(iii) Larges... cece eee eee _— The peas shall pass through a screen of 

: 10,3 mm mesh but shail not pass 

through a screen of 9,5 mm mesh 

(iv) Mixed. ...... 00 eee cece ees _ The peas shall pass through a screen of 

: 10,3 mm mesh: Provided that the 
container shall be marked according 

to regulation 23 (3) (a) (iii) 

(i) Uniformity of size............ eee Uniform. cc. cece eee eee eee +, | Bairly uniform. .......... 20. s sees As for Choice Grade. ...........00004 * * 

(j) Uniformity of colour and maturity | Uniform...........-.seeeeeeeeeeees Fairly uniform.......... 00 0e eee eens May vary: Provided that it shall * * 

in any one container : not markedly affect the general 

. 
good appearance of the peas - 

(k) Foreign matter.........0. sere ees None.........- an NOme. 0.0.00. e eee eee eee ees fae ONE... eee eee eens None * 

Practically free... 0... cee eee eee Fairly free... 2... cece eee eens Reasonably free....... 2.000 eee eee * * 
(i) Extraneous vegetable matter........           
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* Denotes no specification.   
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(3) The grades prescribed by subregulation (1) may deviate from the specifications prescribed in subregulation (2) to the following extent: 
  

  

Quality factor - Fancy Grade : | Choice Grade | Standard Grade 

(a) Preparation (by number)................00000 ve neeeeee lea ee eens 10 units... eee eee 20 UNIS. 2.0. ee eee ee ee eee 20 units. 
(b) Size deviation (by mass)..............005 cect nee e ene eieenes - 4y 8% 12% 
(c) Loose skins and splits (by number).......0...00. 000 c cece cece eects 40 units... ence eens 50 units... cee eee e eee 60 units. 
(d) Black and objectionably discoloured peas (by number).......... Soeee | 4umits. cee ee eee B units... ccc eee eee eee tees 12 units. 

  

Potatoes . . 
i4. (1) There shall be five grades of potatoes, namely: Fancy Grade, Choice Grade, Standard Grade, Substandard Grade and Undergrade. 
(2) The grades prescribed in subregulation (1) shall comply with the following specifications: 
  

  

‘Quality factor . Be Fancy Grade oo Choice Grade . Standard Grade : Substandard Undergrade 

(a) Vacuum (miinimum)............... 17 kPa : . . 17 kPa 17 kPa oo ; 17 kPa * 
(b) Microbiological spoilage (maximum 0,25 0,25 0,25 : 0,25 * 

-percentage containers per production . . . : . 
group) , 

{c) Fill of containers: Shall comply with _ / 
one of the following minima: 1 , S 

(i) Vegetable quantity............ - Packed to capacity Lees an feces Packed to capacity........0...000. .. | Packed to capacity....... cep ee eae * * 
(ii) Drained mass................ 510 510 : : OS 510 - : * * 

. (d) Count: 
@) Maximum: : . 

Wholes...........00000000e ; — — : — * * 
HalveS...........000ceeeees oo | Wumits..... cece eee 20 umitS....... cee cee ee eee ene * * 

Gi) Minimum: SL Co 
Wholes.............0000 ee 12 umits... eee eee eee 12 units...... cece eee eee 10 units..... Lec caeeeneeeeee levees a * * 
Halves........ 0.0. cece ee eee _ 8 units... .. cee eee Sees 8 units...........0.08 ee tea. * * 

(e) Allowable shapes................. Wholes, dice or slices................ Wholes, dice, slices or halves......... As for Choice Grade........ Ba ee eee : * * 
(f) Vegetable ingredient......... rn Shall be prepared from sound potatoes | As for Fancy Grade................ As for Fancy Grade...........5.... * * 

oe of a cultivar suitable for canning ‘ / , 
(g) Preparation... .: Lecce cere ec enees (i) Shall be free from defects......... @, Gi), (iii) and (iv) as for Fancy Grade | (i, (ii), (iii) and (iv)-as for Fancy Grade * * 

: wo, (ii) Shall be of a good texture . ~ 
(iii) Shall be properly peeled and well 

washed 
(iv) Dice shall be cleanly cut and more : 

. or less cube-shaped . x“ 
(v) Shall be free from disintegration (v) Shall be fairly free from disintegra- |, (v) Shall be reasonably free from dis- | * * 

oo tion, integration : 
(h) (h) Uniformity of size and shape in any | Fairly uniform....................0- Reasonably uniform................. _ As for Choice Grade.............005 * * 

one container : , , . o 
(i) Colour. 0.0.0... cece eee eee The product shall be of a good colour... | The product shall be of a fairly good | The product shall be of a reasonably - * * 

. : colour good colour. , | 
(j) Chips....... cence cee ees eeeneeas Shall be free from chips. ... . Leen eeeee As for Fancy Grade................4. As for Fancy Grade...............06. * * 
(k) Foreign matter.......... 0.00. eee ne NOM€... cece cece eee eees None..... eee cc eee eee NOne€........ eee cee eee e eens None * 
() Extraneous vegetable matter....... .. | Practically free...... a eee cece ceeees Fairly free...... lente neces seeesecee | Reasonably.free.........0.6....00008 - * *           TL
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(3) The grades prescribed by subregulation (1) may deviate from the specifications prescribed in subregulation (2) to the following extent: 

. - Quality factor . "Fancy Grade Choice Grade Standard Grade- Q “ 

(a) Preparation: . 
oo ae 

_* @) Wholes and. halves (by number).........--- eee deeeeeeneeees ae ; 7 SKB . 10%  45yY 2 

- (ii) Slices and dice (by mass). ........+++++ee sree ees beeeeeees wees 5% , T% : poo em 10% - ° 

(b) Chips in slices, dice and halves (by mass).......-.-+++++: Leen eeeeee , | : 3% : . 10% oo . a - 20% ~a 

(c) Uniformity of colour (by number)....... Lene cece eee e et enes Seance oo 5%. 10% , 15% s 

Sauerkraut: " es, . . 

15. (1) There shall be five grades of sauerkraut, namely: Fancy Grade, Choice Grade, Standard Grade, Substandard Grade and Undergrade. 

(2) The grades prescribed in subregulation (1) shall comply with the following specifications: Ss 

Quality factor . oo Fancy Grade Choice Grade ‘Standard Grade os Substandard Undergrade : . 

(a) Vacuum (minimum)........ wipers” ; 17kPa st —_ 17 kPa | 47 kPa, 17 kPa ak 4 “ 

(b) Microbiological spoilage (maximum 0,25 mS 0,25 . 0,25 mo 0,25 *. A 4 

percentage containers per production | — ‘ . 
. 5 

group) 
SF : 

_ ©) Fill of containers: Shall comply with 

5 

one of the following minima: . |. , - { a 

(i) Vegetable quantity. ..........- Packed to capacity... .....+ sev eneeee Packed to capacity. ...........- ee eee Packed to capacity...0...0.....2.... * * ie 

' (i) Drained mass...-......++--- a 567 . “| : 567. —— 567 ok : * 0 

(d) Vegetable ingredient.............-- Shall be prepared from sauerkraut | As for Fancy Grade.:..........0++6 As for Fancy Grade. ............... * * > 

which is obtained by the full fermen- | . : : oO a 

tation of~sound, clean, shredded / 
Q- 

. _ | cabbage ; a a G 

(e) Preparation..........0-eee eee ees (i) Shall be free from defécts......... ‘| @ As for Fancy Grade............-. (i) and (ii) as for Choice Grade.......- # # 4 

. _ | Gi) Shall be of a firm, fine texture and | (ii) Shall be of a-reasonably firm and } - - L q 

shall have a well-developed typical fine texture and shall have a gocd . a 

___ Sauerkraut flavour - . . . typical sauerkraut fiavour - -. . ‘9 

ii) Shall be cut in shreds of approxi- | (iii) Shall be cut in shreds of a fairly | (ii) Shall be cut in shreds of reasonably ‘ S 

mately 3 mm but not more than 5 uniform width : : . uniform width , 

oo, : mm in width i . / 

(f) Colour... 06... e secre centr enes ... | Shall havea good colour..........--. May be of a variable good colour...... | As for Choice Grade..........--++-++ * * 

(g) Uniformity of colour...........-- « | Uniform. ......... 02 eee e eee ‘eens Reasonably uniform. .... seeeseeessss | As for Choice Grade....... eee teenie * * 

(h) Foreign matter... ......2.+++e 000s BLS Cos co None... 00. cece e eee e erect eeeees None........0 000 c cece e beeen scenes , None * 

(i) Extraneous vegetable matter........ Practically free............. Vee eeee Fairly free... 2. cee eee Reasonably free... .-. eee cece eeeee * * 

* Denotes no specification. 

(3) The grades prescribed by subregulation (1) may deviate from the specifications prescribed in subregulation (2) to the following extent (by mass): - 

Quality factor . - Fancy Grade - . Choice Grade : a -_. Standard Grade 

(a) Preparation.... ccc cu ne ccacceceretececeeeatetee Seucccuauceeee 3% 10% . 200% 

(b) Colour. 2... ec e cece cece eee eee enn n ene tence ee ten ee enes " 5% . 10% : 15 %       
     



Sweet-corn \ 

16. (1) There shall be five fe grades of sweet-corn, namely: Fancy Grade, Choice Grade, Standard Grade, Substandard Grade and Undergrade. 

(2) The grades prescribed i in subregulation (1) shall comply with the following specifications: 
as 

  

  

          
  

  IO
N 

  

(a) Preparation (by mass)......26...00.05.   

’ Quality factor Fancy Grade Choice Grade Standard Grade Substandard Undergrade 

(a) Vacuum (minimum)............... 17 kPa 17kPa . 17 kPa 17 kPa * 
.(b) Microbiological spoilage (maximum 0,25 0,25 0,25 0,25 * 

perce aee ‘containers per production 

(c) Fill of containers: Shall comply with , 
one of the following minima: . : . : 
(i) Vegetable quantity............ Packed to capacity. sean ace er eseecen Packed to capacity...........0..000. 1 Packed to capacity. wane ee eeceeeeeces * * 

(ii) Drained mass: Whole kernel.... | 60 per cent of the declared net mass. 60 per cent of the declared net mass. 60 per cent of the declared net mass.. * * 
(d) Allowable shapes................. Cream style, whole kernel or corn on ‘the As for Fancy Grade......5.........0. As for Fancy Grade........0.......0- * * 

co : mo 
(e) Vegetable ngredient...... Seeeee 2. | Shall be prepared from sound, young | As for Fancy Grade.....:............ As for Fancy Grade: Provided that slight * * 

. : and tender sweet-corn =. , mealiness is allowable 
(f) Preparation........ bee e ences eaee (i) Shall be free from defects......... di) As for Fancy Grade.............. @ Shall be reasonably free from * * 

: . defects . 
(ii) Shall be practically free from dis- | (ii) Shall be fairly free from discoloured (ii) Shall be reasonably free from dis- 

; coloured kernels kernels coloured kernels 
. (iii) In the case of cream style thickening| (ii), (iv) and (v) as for Fancy Grade.... } (iii), (iv) and (v) as for Fancy Grade... 

agents shall be added ~ oe ‘ oe , 
(iv) In the case of whole kernel sweet- ~ 

corn, kernels shall be cleanly cut 
. from the cob 

. (v) In the case of corn on the cob, the 
cobs shall have well-filied kernels 

(vi) Shall be pratically free from husks, | (vi) Shall be fairly. free from husks, | (vi) * 
silks or particlesofcobs -  ~ silks or particles cf cobs. : 

(g) Uniformity of length and diameter of | Cobs shall be fairly equal in length and | As for Fancy Grade.................. Cobs shall be reasonably equal it in length * * 
cobs in any onecontainer _- diameter and diameter — nae ~ 

(hy) Colour... ............45 + eeseea+-| Shall be characteristic of the cultivar and Shall be characteristic of the cultivar and As for Choice Grade, eee ee ceeeeeeees . * * 
ue , shall have a bright appearance — ‘may havea dullappearance  ~ . Se me Sor eta 

‘@) Consistency of cream style sweet-corn | The product shall be well-bodied and | The product shall not show more thana | As for Choice Grade. dees eseeeeeeeee ad * 
: : : : possesses a creamy consistency slight separation of free liquid oo / 

(j) Foreign matter. .................. None......-. 0. eee eee eee eee tee | NOMC. ee eee c cece eee epee eee “Nonev. ci... e ee eee veeeeeee beeeee) - None * 
(k) Extraneous vegetable matter........ Practically free... 0... cc eke eee Fairly free... . le ccc cece Reasonably free eden een eceeeeeee * * 

* Denotes no specification. 

6) The grades prescribed by subregulation (1) may deviate from the specifications prescribed in subregulation (2) to > the following ‘extent: 

Quality factor Fancy Grade Choice Grade | | : Standard Grade 

weet cece eecenseeeeeescene 3% Lo ASG 

    
10%, |   
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' Tomatoes 

+ (2) The grades prescribed. in subregulation (1) shall comply with the following specifications: 
17. Q) There shall be five grades of tomatoes, namely: Fancy Grade, Choice Grade, Standard Grade, Substandard Grade and Undergrade. 

  

  

          

Quality factor Fancy Grade Choice Grade Standard Grade Substandard Undergrade 

(a) Vacuum (minimum). .:......-.--. - 17 kPa 17 kPa 17 kPa 17 kPa * 

(b) Microbiological spoilage Gnaximum 0,25 0,25 0,25 0,25 * 

percentage containers per production se 
. . 

group) 
- 

(c) Fill of containers: Shall comply with 

one of the following minima: : : : . |: , 

(i) Vegetable quantity. ......... :. | Packed tocapacity....... Lecce cena Packed to capacity. ....... 0. eee eee . | Packed to capacity. ..........---006- * * 

Gi) Drained mass..........--5--55 ; > 481 , 481 8 * * 

(d) Vegetable ingredient...........- "7" | Shall be prepared from whole, sound, | As for Fancy Grade... ccc As for Fancy Grade..........000 0000 , * , * 

. . . Se ripe and well-washed tomatoes . . , . 

(e) Preparation............0-2 esse eee Gi) Shall be free from defects......... @ and Gi) as for Fancy Grade....... _(i) Shall be free from defects......... * * 

(ii) Shall be practically free from pieces . : Gi) Shall be reasonably: free from 

. of skin — oe - pieces of skin © 

(@) Consistency: .........6 6 eee ee eee Juice from sound, ripe tomatoes may be | As for Fancy Grade........5.....+.. . | As for Fancy Grade............20065- * * 

: added when centainers are filled a , 

(g) Uniformity of sizein any onecontai- | Ina container the mass of the x largest | As for Fancy Grade except that x=4 As for Fancy Grade except that x=6 * * 

ner . tomatoes shall not be more than y and y=2 and y=2 : I: 

times the mass of the x smallest to- 7 

- . matoes, where x=2 and y=2 oo 

(h) Colour. 0.0.0... eee eee Shall. be of a uniform red colour and Shall be of a fairly good colour....:... | Shall be ofa reasonably good colour... * * 

. : shall be free from green or -off-co- . / - , 

7 : . loured patches . . 

qi) Crushing............. wed e ewes .... | Tomatoes shall not be crushed-and shall | Tomatoes shall not be crushed: Pro- | As for Choice Grade............+- a - * 

: be of a good general shape vided that units which have retained : . , , 

. their shape to a large extent shall not 

: . . . be deemed crushed . . 

(j) Foreign matter.............:202-02 | None......... eee eee ees denne eeeee I OS () «- None... sce cece ee cece eee cece _ None  * 

(k) Extraneous vegetable matter........ Practically free.........- beeen eee Fairly free. 2.0... 0.0.22 eee veeeneee Reasonably free... cee ee e: . * 

  

* Denotes no specification. 

(3) The grades prescribed by subregulation (1) may deviate from the specifications prescribed in subregulation (2) to the following extent (by number): 

  
~ Choice Grade 

  

Quality factor . Fancy Grade Standard Grade | 

(a) Crashing......2.... eeeaes Lecevelegeesseeneteteeeeetenerneenes 30% 50% j 50% 

~(b) Preparation... 0.0... cece eect nett ener teen neces Dumits........ cee eee eee ee eee eee S units... 00... eee e eee eee eens 6 units 

Dene eee e eee neces ee eens Lumit.. 0.00.0. cece eee ees ceeeee sees | 3 Units 5 units. 
(c) Colour... 2... cc eee eee eee eee   
    

"9
9 

“T
LI
L’
ON
 

“0
86
1 
SA
IS
NO
NV
 

8 
‘L
NV
AS
OU
SL
VV
IS
 
..



Mixed vegetables (vegetable salad) 

18. (1) There shall be five grades of mixed vegetables (vegetable salad), namely: Fancy Grade, Choice Grade, Standard Grade, Substandard Grade and 1d Undergrad. : 
. (2) The.grades prescribed i in subregulation shall comply with the following specifications: 
  

Substandard: 

  

(h) Extrancous vegetable mater. weeeeee           

Quality factor ~ Fancy Grade Choice Grade Standard Grade Grade Undergrade 

~ {ay Vacuum (minimum)......6........ /17kPa 17 kPa 17 kPa 17 kPa * 
(b) Microbiological spoilage (maximum 0,25 0,25 _ 0,25 . 0,25 * 
De containers per production | wo ~ . 

© Fill of containers: Shall comply with . / - 
- one of the following minima: . . Oe : mo ; 

(i) Vegetable quantity..:......5.; Packed. to capacity. Lelesvaccesecesee | Packed to capacity eee ne ccneceeeese Packed to capacity ce weceeeere ne eneeee * * 
(ii) Drained mass... ... Vane eee ae 510 510 : * - 

(d) Vegetable ingredient. qe ceteeeeeeeeee @ Shall contain at least two kinds of | _As for r Fancy Grade seenee ab eeeeeneee As for Fancy Grade.............---- * # 
/ 1 vegetables : . : 

(i) Styles for the vegetables used shall 
bé as prescribed for the relevant ; 

. : components - ‘ | : ma, ; : noo y fy, 
_© Preparation. weeane dace cece ee ene eens @) The components shall comply with | As for Fancy Grade....... »eeeeeec+- | As for Fancy Grade..... eee centnes : * * 

~ the requirements as prescribed in | ~~ 0 oe 2 : “ ‘ 
the relevant regulations: Provided . 
that one. component may be of one. 
lower grade 

ii) If. the | product contains ‘mayon- 
‘naise, the mayonnaise shall be of 
good. colour: and consistency: 
Provided that the product shall be |. , 

/ labelled according to regulation 
oS 23 (3) (d) Git) 

. © Composition. weeees Vee eneeeeeneves [he mass, after canning, of any one |. As for Fancy Grade. cen eeeebeeereeges As for Fancy Grade...........000006 * * 
. . kind of vegetable shall not exceed - 

. NK the sum of the mass of the other kinds 
: : of ‘vegetables which are used os, . ©) Foreign Matter...........0.... Seen | Nome.... cee cee cece eee ee cok None... eee eke eee cece cece es | NOM. eel e cece eee e eee ee aeees . None . 

Practically free... eee eae irly free... cc ee ees Reasonably free sec e cence ween eens *. * 

  

* Denotes no specification. 
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Unspecified vegetables 

19, (1) There shall be five grades of unspecified vegetables, namely: Fancy Grade, Choice Grade, Standard Grade, Substandard Grade and Undergrade, 

Q) The grades prescribed in subregulation (1) shall comply with the following specifications: 

  

Quality factor Fancy Grade -Choice Grade ‘Standard Grade Substandard Undergrade 

(a) Vacuum (minimum)............... 17 kPa 17 kPa 17 kPa 17 kPa * 

(b) Microbiological spoilage (maximum 0,25 0,25 0,25 0,25 * 
percentage containers per production 

group) . 
(c) Fill of containers................. Packed to capacity..............0005 Packed to capacity.................. Packed to capaicty................4. * * 

(d) Vegetable ingredient:.......,...... Shall be prepared from sound vege- | As for Fancy Grade................. As for Fancy Grade................. * * 
tables 

(e) Preparation................60-0065 Shall be free from defects:........... Shall be fairly free from defects........ Shall be reasonably free from defects * * 

(f) Uniformity of size in any one con- | Uniform................000ee eee ee Fairly uniform.................00066 Reasonably uniform................. * * 
tainer : . 

(g) Uniformity of colour in any one | Shall be uniform in colour........... Shali be fairly uniform in colour...... Shall be reasonably uniform in colour * * 

container 
(h) Foreign matter.................6. None. ....e ccc ccc ccc eee ee eeene None... 0.6... cece cece eee eee cee e | NOM. ccc e cee c eet e ener e nee None * 

(i) Extraneous vegetable matter........ Practically free... . 6... cece ee eee eee Fairly free... .... eee ee eee eee eee ee Reasonably free.... 2.0... eee eee * *           
  

* Denotes no specification. ' 

(3) The grades prescribed by subregulation (1) may deviate from the specifications prescribed in subregulation (2) to the following extent: 

Quality factor 

(a) Preparation (by number)........... beeen e teeter tenes een eaee   
Fancy Grade | 

5% | 

Choice Grade | 

10% | 

Standard Grade 

20% 
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_ Nor om 
DEEL Il | PART 

HOUERS EN VERPAKKING — CONTAINERS AND PACKING 

, ‘Houers a “Containers 
20. (1) Ingemaakte groente bestem vir verkoop in. 

die Republiek moet verpak word in— 

(a) houers wat, indien: dit van tinplaat, tinvrye 
Staal of aluminium gemaak is en ’n inhoudsmaat ’ 

_ Van minder. as nege liter het, nie voorheen gebruik 
is nie; en a a 

(b) houers wat skoon, roesvry en sonder groot 
duike of enige ander wantoestand is wat die gocie 
gehalte van die ingemaakte groente mag benadeel; 

(2) Metaalopperviakté van houers moet aan die 
binnekant behoorlik verlak wees in die geval van alle 
ingemaakte groente waarvan die gehalte moontlik te 
eniger tyd as gevolg van aanraking met die metaal | 
van ’n houer benadeel kan word. 

Verpakking 
21. Ingemaakte groente van verskillende grade of 

van verskillende soorte mag nie saam in. dieselfde 
houer verpak word nie, tensy waar anders -in hierdie 
regulasies bepaal. DO . 

DEEL III - 

MERKVEREISTES 
Algemeen . _ 

22. Geen bewoording, merk of illustrasie wat moont- 
lik direk of by implikasie, ’n misleidende indruk kan 

-Skep van die inhoud, of van die gehalte of graad 
daarvan, mag op ’n houer wat ingemaakte groente 
bevat of op ’n pak wat sodanige houers bevat, gemerk 
word nie. So 

Merk van houers 
23. (1) Kodemerke.—Die naam van die -inmaak- 

onderneming wat die ingemaakte groente vervaardig 
het, die. datum van vervaardiging daarvan en die tipe 
produk, in kodevorm uitgedruk,-moet deur dié pro- 
dusent gebosselleer of onuitwisbaar gemerk word op. 
elke houer ingemaakte groente wat deur hom in dié 
Republiek verpak word, Alle kodemerke moet vooraf 
skriftelik deur die Direkteur’ van Inspeksiedienste 
goedgekeur word. 

(2) Algemene data—Behoudens ‘die bykomende . 
data wat ten opsigte van sekere soorte ingemaakte 

' groente vereis word en in subregulasie (3) voorge- 
skryf word, moet elke houer wat ingemaakte groente 
bevat, gemerk word deur die volgende data of daarop 
te bosseleer of te litografeer of te druk op ’n etiket. 
wat stewig daaraan geheg moet wees: 

(a) Woorde. wat die land- van herkoms van die 
inhoud aandui in drukletters van minstens 1,5 mm 
hoog, behalwe in die geval van houers met ’n netto 
massa-inhoud van 60 g en. kleiner, in watter geval 
die letters minstens 1,0 mm hoog moet wees; 

(b) ’n juiste beskrywing wat die’ inhoud aandui; 
(c) die graad van die inhoud in drukletters min- 

stens 3,0 mm hoog, behalwe— uo - 

(i) in die geval van houers met ’n netto-inhoud 
van meer as 60 g maar minder as 226 g, in watter 
geval die letters minstens 2,5 mm hoog moet wees; 

_. Qi) in die geval van houers met °n netto mass- 
inhoud van 60 g en kleiner, in’ watter geval die 
letters minstens 1,5° mm hoog moet wees: Met 
dien verstande dat die uitdrukking “Ekstra Keur- 
graad” in plaas van die. uitdrukking “Puikgraad” | 
gebruik mag word;   

20. (1) Canned "vegetables intended for sale in the 
Republic shall be packed in— 

(a) containers’ which, if made of tinplate, tinfree 
. Steel or aluminium’ and*of less than nine litre capa- 

city, shall not have been used previously; and _ 
(b) containers -which are clean, free from rust 

and serious dents or any other disorders which may 
affect the good quality of the canned vegetables. 

(2): Metal surfaces-of containers shall be lacquered 
properly and. suitably on the inside in the case of all 

' canned vegetables of which the quality may be impaired 
at any time as a result of contact with the metal of 
a container. a 

oe : | Packing . 
21. Canned vegetables of different grades or of 

different kinds shall. not be packed together in the 
same. container, except where otherwise specified in 
these regulations. : 

| _.PART III 
MARKING REQUIREMENTS 

General 

22. No wording, mark or illustration which may 
possibly directly or by implication create a misleading 
impression of the contents, -or of the quality or grade . 
thereof, shall be marked on a container. containing 
canned vegetables or on a pack containing such con- - 
tainers. _ ho , 

’ Marking of containers _ 

23. (1) Code marks——The name of the canning 
- establishment where the canned vegetables were manu- 
factured, the date of manufacture thereof and the kind 
of product, expressed in code form, shall be embossed 
or indelibly marked. by the producer on every con- 
tainer of canned vegetables packed by him ‘in the 
Republic. All code marks. shall be approved before- 
hand in writing by the,Director of Inspéction Ser- 
vices. ; a 
(2) General data-—Subject to the additional data —~ 

which is required in. respect of certain kinds of canned 
vegetables and which: is prescribed in subregulation 
(3), each container which containes canned vegetables 
shall’ be marked by either embossing or lithographing 
thereon or by printing on a label: which shall be firmly 
affixed thereto, the following data: 

(a) Words signifying the country of origin of . 
the contents in block letters of not less than 1,5 mm 
in height, except in the case of containers with a net 
‘mass capacity of 60 g and smaller, in which case the 
letters shall be not less’than 1,0 mm in height; 

(b) a true description indicating the contents;. 
. (c) the grade of the contents in block letters of not 

less than 3,0 mm in height, except— 

(i) in: the case of containers with a net mass 
capacity of more than 60 g but not more than 226 g, 
in which case: the letters shall not be less than 2,5 
mm in height; and - oo . 

(ii} “in the case of containers with a net mass 
capacity of 60 g or smaller,.in which case the letters 
shall not be less than 1,5 mm in height: Provided — 
that the expression “Extra Choice Grade” may be 
used instead of the expression “Fancy Grade”;
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(d) :die netto ‘massa: van die ‘inhoud. of die vloei- 
stofinhoud, na gelang van die geval, in drukletters soos . 
voorgeskryf deur: regulasies: kragtens die Wet op Han- - 
delsmetrologie, 1973 (Wet 77 van 1973); en. ° > © 

(e) enige ander besonderhedé soos deur regulasies 
kragtens dié Wet ‘op Voedingsmiddels, Skoonheidsmid- 
dels en Ontsmettingsmiddels, ‘1972 (Wet 54 van 1972) 

voorgeskryf. - a ace = 

(3) Bykémende data—Die bykomende data wat ten 
opsigte van sekere soorte ingemaakte groente vereis : 

word en wat op dieselfde wyse op die houers’ aan- 
gebring moet word as die in subregulasie (2) voor- 
geskryf, is soos volg: a 

Soort groente 

(a) Geelwortels en ertjies.............. beeen Levee eee 

‘the Foodstuffs, Cosmetics 
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. (d) the net mass of the contents.or fluid contents, 
as‘ the case. may. be; ‘in block letters as prescribed by 
regulations: under the Trade Metrology Act, 1973 (Act 

| 77 of 1973); and= 
~(e) any other data prescribed by regulations under 
tI and Disinfectants Act, 1972 
(Act 54 of 1972). ° 

i (3) Additional data.—The additional. data which is 
‘required in respect of certain kinds of cannéd vege- 
tables and which shall be marked on the containers 
in the same manner as those prescribed in subregu- 
lation (2), are as follows: ©. 

' _ . Bykomende data 

Die bestanddeel met die grootste massa moet eerste in die naam van die 
. . os produk genoem word. 

(2) ©) <<: een sweets 

(c) Ertjies: 

(i) Vars....-...00205 evasbbeeeees penne eens 
(ii) Droé of. verwerkte ingemaakte ertjies........ 

Die byvoeging van tamatiesous moet aangedui word. 

Mag gemerk word “Groen” ertjies. 
Mag nie gemerk word “Groen” of “Vars” ertjies nie en die woorde “Droé” 

of ‘‘Verwerkte” ertjies moet in die naam van die produk op die houer, 
aangedui word. 

(iii) Gemengde groottés.............. eeceeeeee Indien ertjies volgens die groottegroep gemeng, verpak word, moet houers 

: 4 duidelik gemerk word “‘gemengde groottes”’. 

(d) Groente: Gemeng..... 2.0.60. e rece eee pense vee (i) Elke soort groente waarvan die- massa meer is as.5 persent van die sub- 
stansmassa van die betrokke houer, moet op die etiket aangedui word in 
die dalende . volgordé van die verhouding, op ’n massa-per-massa- 

. basis, waarin dit in die mengsel voorkom; ‘ 
(ii) Slegs gemengde groente wat mayonnaise of ’n soortgelyke bestanddeel 

(c) Aartappels.....0....0eceeeegeeeeeeees ve aas eee 
bevat, mag as “‘Groenteslaai” geétiketteer word. 

Indien 12-18 heel aartappeis in’n houer verpak word moet beskrywing “Aar- 
tappels” op die etiket gebruik word, indien meer as 18 heel aartappels in 
*n. hover verpak word, mag die woorde “‘Klein aartappels” of “Jong aar- 
tappels” gebruik word. 

Kind of vegetable 

(5) Carrots and peaS.........0ceceeereee es esveeeenes 

(b) Okra........ denen e cere eee t eee e nee e nee ennaeee . 
(c) Peas: . . ; , 

(i) Fresh... . cece eee ee eee eee weeeece 
(i) Dried or processed canned peas............. 

Gili) Mixed sizes.......... 000.000 beseeeeeaes 

(d) Vegetables: Mixed.......0..0..000505 ce ceeeeaees 

f 

Additional data 

The component with the greater mass, shall be indicated first in the name 

of the product. 
The addition of tomato sauce shall be stated. 

May be marked “Green”’ peas. 
May not be marked “Green” or ‘‘Fresh” peas and the words “Dried” or 

“Processed” shall appear in the name of the product on the container. 

If peas are packed according to the size range mixed, the containers shall 
be marked with the words “mixed sizes”’. . 

. (i) Every kind of vegetable of which the mass exceeds 5 per cent of the drained 

mass of the container concerned, shall be indicated on the label in de- 

scending order on a mass-per-mass basis; and _ a . 

-Gii) Only mixed vegetables containing mayonnaise or a similar ingredient 

(e) Potatoes sete ceeeeeeenaee ence eee eee leseeeeneeee 
shall be labelled “Vegetable Salad”. , 

If 12-18 whole potatoes are packed in a container the description “potatoes” 

a shall be. used on the label and if more than 18 whole potatoes are packed 

in a container, the words ‘“‘small potatoes” or “‘new potatoes” may be used. 

(4) Etikette —Die etikette op houers van ingemaakte . 

groente moet skoon en netjies wees en stewig vasge- 

plak wees: Met dien verstande dat dit nie bo-oor 

ander etikette geplak mag word nie. 

Merk van pakke . ; 

' 24. Indien houers ingemaakte groente in pakke ver-. 

pak word, moet sodanige pakke skoon, netjies en heel 

wees, en op elke sodanige pak of op ’n etiket daaraan 

geheg moet in drukletters aangedui word— 

(1) die getal houers daarin verpak; 

(2) of die grootte van elke sodanige houer of 

_die massa van die inhoud daarvan; 

(3) die naam van die inmaakonderneming waar 

die ingemaakte groente vervaardig is, of ’n handels- 

merk ten opsigte van daardie ingemaakte groente; 

-(4) woorde wat die land van herkoms van die 

inhoud aandui in drukletters van minstens 1,5 mm 

hoog;   

(4) Labels—The labels on containers of canned 
vegetables shall be clean and neat and shall be pasted 

on securely: Provided that it shall not be pasted over 
other labels. 

Marking of packages. 

24, If containers of canned vegetables are packed 
in packages, such packages shall be clean, neat and 
unbroken, and on every such package or on a label 

affixed thereto, shall be indicated in block letters— 

(1) the number of containers packed therein; 

(2) either the size of each container or the mass 

of the contents thereof; 

(3) the name of the canning establishment in 

which such canned vegetables were manufactured or 
a brand name in respect of such canned vegeta- 
bles; a 

(4) words signifying the country of origin of the 

contents in block letters of not less than 1,5 mm 

in height; * 
vA
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-.. (5). die graad van die inhoud in drukletters: van - 
minstens 3,0.mm hoog, behalwe in die geval van. 
pakke ‘met houers met ’n netto massa-inhoud van 
226 g en kleiner, in watter geval die letters .min- 

_ stens 2,5.mm hoog moet wees: Met dien verstande © 
_ dat die uitdrukking “Ekstra Keurgraad” in’ plaas_ 
van die uitdrukking “Puikgraad” gebruik mag word; | 

(6) ’n juiste beskrywing wat die inhoud aandui: 
Met dien verstande dat wanneer enige sodanige pak 
gemengde soorte ingemaakte groente bevat, woorde ter 
aanduiding dat die pak gemengde soorte ingemaakte - 
groente bevat, daarop gemerk mag word in plaas 
van die inligting gespesifiseer in subregulasies (5) en 
(6); en 

(7) indien deursigtige verpakkings gebruik word of 
‘ indien die besonderhede op die houers van buite sig- 
baar is, hoef die vereistes van hierdie regulasie nie 
nagekom te word nie.- 

DEEL Iv 

INSPEKSIEMETODES . 

Vakuum 

25, Die vakuum van houers met ingemaakte groente 
moet met behulp van ’n vakuummeter bepaal word 

‘en -bereken by 20°C en atmosferiese druk by see- 
viak (101,3 kPa). 

M ikrobiologiese bederf 

26, (1) Ten einde te bepaal of ingemaakte groente 
onderhewig is aan mikrobiologiese bederf moet ’n ver- 
‘teenwoordigende monster van elke produksiegroep van 
sodanige ingemaakte groente by 37 °C vir 10 dae 
geinkubeer word. 

(2) Sodanige produksiegroep word geag onderhe- 
‘wig te wees aan mikrobiologiese bederf indien enige 
van tlie houers te eniger tyd opblaas, vakuum verloor 
of le 

Substansmassa 

27, Die substansmassa van die inhoud van ’n houer 
wat ingemaakte groente bevat, moet bepaal word deur 
die inhoud vir twee minute oor ’n 200 mm sif te 

' dreineer: Met dien verstande dat indien die substans= 
massa 1,25’ kg oorskry, die inhoud oor ’n sif van 300 
mm gedreineer moet word en met dien verstande ver- 
der dat— 

(a) in die geval van groente waarvan: die sous 
aan die’ groente kleef, die groente met warm water 
afgespoel word om.die sous van dié groente te. ver- 
wyder alvorens dit gedreineer word; 

(b) in die geval van droé of geprosesseerde ertjies, 
die ertijes op ’n sif oopgesprei en vir twee minute 
.in-koue water géhou moet word alvorens dit gedrei- 
neer word; 

(c) in die geval van gemengde groente, die ont- 
leding van komponente gebaseer sal word op die 
voorgeskrewe substansmassa; en 

(d) indien die substansmassa in hierdie reguilasies 
aangedui word as persentasie van die netto massa, 
die netto massa geneem word as die verklaarde' netto 
massa. 

Monsterneming vir bepaling van afwykings . 
28. By die bepaling van afwykings moet— 

(a) in die geval van A2$ -houers ‘of kleiner houers, 
die gedreineerde inhoud van ’n houer, as ’n-monster 
geneem word tensy anders gespesifiseer; en 

(b) in die geval van houers wat groter as A24- 
houers is, *n ewekansige gedreineerde monster van 
600 g uit die houer geneem word tensy anders gespe- 
sifiseer. 

a 

liable to microbiological spoilage, 
sample of each production group of such canned vege- 
tables, shall be incubated at 37 °C for 10 days. 

  

' (5) the grade:-of the contents.:in -block -léetters: of 
, not less; than 3,0:mm in. height,,éxcept inthe. case 
of containers: with .anet ‘mass: capacity. of -226:. ¢ 
or smaller, in’: Which: case ‘the. letters shall not’ be 

_less. than 2,5. ,mm.:in. height:, Provided’. that the 
_eXpression . “Extra, Choice...Grade’”” may y. be | used 
instead of- the expression, “Fancy. Grade”; 

(6) a true description. indicating the: contents: 
_ Provided. that. when any such package contains 
“assorted ‘kinds ‘of ‘canned vegetables, words | signi- 

"fying. that such ‘package contains assorted kinds of 
canned vegetables, may be marked thereon instead 
of the information specified” in. subregulations (6) 
and (6); and 

(7) if transparent packages are used or the par- 
ticulars on the containers are visible from the out- 
side the requirements of this regulation need not 
be complied with. 

PART IV . 

METHODS OF INSPECTION | 
Vacuum 

25. The vacuum of containers with canned vege- 
‘tables shall be determined by means of a vacuum 
gauge calculated at 20 °C and atmospheric pressure 
at sea level (101,3 kPa). 

' Microbiological spoilage 

26. (1) To determine whether canned vegetables are 
a representative 

(2) Such production group shall be deemed to be 
liable to’ microbiological: spoilage if any of the con- 

_ tainers blow, lose vacuum or leak at any time. 

Drained mass 

27. The drained mass of. the contents of a container 
of canned. vegetables shall be determined by draining 
the contents for two minutes on a 200 mm Sieve: 
Provided that if the drained mass exceeds 1,25. kg the 
contents shall be drained on a 300 mm. sieve and pro- 
vided further that— 

(a) in the case of vegetables to which the sauce 
adheres, the vegetables shall be rinsed with hot 
water to remove the sauce from them prior to drain- 
ing; . 

(b) in the case of dried or processed peas, the 
peas shall be spread on a sieve which shall be 
immersed in cold water for two minutes before it is 
drained; : rc 

(c) in the case: of mixtures of vegetables, the. 
analysis of the composition shall be based on — 
the prescribed drained mass; and 

(d) where..the. drained mass is indicated in these 
regulations as: a percentage of the net -mass, the 

net mass shall ‘be taken as the declared net mass. 

Sampling for determining deviations 

28. When determining deviations— 

(a) in the case: of.A21}. containers.or smaller con- 
tainers, the drained contents of a container. shall be 
taken as a sample, unless otherwise specified; and . 

(b) in the case of containers which are larger than 
A24 containers,.a random drained sample of 600 
g shall be taken from the. container unless other- 
wise specified.
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DEEL V 

ALGEMEEN 

Doel van regulasies 

29. Hierdie regulasies is gemaak vir. die doel van 
die. verbod wat kragtens artikel 84 van die Wet, op 
die verkoop van ingemaakte groente in die Republiek 
opgelé is. 

SO ' — Inspeksie 

30. (1) ’n Inspekteur mag in ’n besending inge- 
maakte groente of produksiegroep daarvan soveel 
houers oopmaak en die inhoud daarvan inspekteer en 
monsters van sodanige inhoud neem vir die doel van 
verdere inspeksie of. ontleding as wat hy nodig mag 

ag. ; ; 

(2) ’n Inspekteur se bevinding met betrekking tot 
die houers deur hom oopgemaak uit hoofde van die 
bepalings van subregulasie (1), en die’ inhoud van 
sodanige houers, geld as ’n bevinding ten opsigte van 
die hele besending of produksiegroep daarvan, na 
gelang van die geval, waaruit sodanige houers getrek 
is. 

Inspeksiegeld 

31. ’n Inspeksiegeld van 33c per 500 kg ingemaakte 

groente tot die naaste 500 kg, met ’n minimum van 

33c per inspeksie moet aan die Department betaal 

word deur die eienaar of inmaker van ingemaakte 

groente wat bestem is vir verkoop in die Republiek, 

wanneer sodanige ingemaakte groente vir inspeksie aan- 
gebied word. — , 

Appél. 

32. (1) Iemand wat hom deur ’n beslissing of optrede 

van ’n inspekteur veronreg ag, kan appél aanteken 

teen sodanige beslissing of optrede deur binne 30 dae 

nadat hy van daardie beslissing of optrede in kennis 

gestel is, *n kennisgewing van appél by sodanige 

inspekteur in te dien en binne genoemde tydperk by 

die inspekteur of by enige kantoor van die Afdeling 

Inspeksiedienste van die Departement, ’n deposito van - 

R30 te deponeer: Met dien verstande dat ’n afson- 

derlike deposito gestort moet word ten opsigte van 

elke afsonderlike besending of produksiegroep, na 

gelang van die geval, en met dien verstande verder 

dat indien die kennisgewing van appél en deposito 

nie binne die voorgeskrewe tydperk van 30 dae inge- 

dien en gedeponeer word nie, die appellant sy reg van 

appél ingevolge hierdie regulasie verbeur. 

(2) ’n Inspekteur kan aan die houers van ingemaakte 

groente ten opsigte waarvan appél aangeteken is, enige 
merk aanbring wat hy vir uitkenningsdoeleindes mag 
nodig ag, en sodanige ingemaakte groente mag nie son- 
der sy toestemming van die plek waar dit geinspekteer 
of opgeberg is, verwyder word nie. 

(3) Die Direkteur-generaal van die Departement of 

’n beampte van die Departement deur hom benoem, 

wys drie persone aan, van wie minstens een, iemand 

moet wees wie se naam verskyn op ’n lys van per- 

sone wat vooraf deur die “South African Fruit and 

Vegetable Canner’s Association (Pty). Ltd”, aan 

genoemde Direkteur-generaal voorgelé is en wat deur 

hom vir hierdie doel goedgekeur is. Die aldus aange- 

wese persone moet oor so ’n appél beslis op ’n datum 

en tyd deur hulle bepaal en die beslissing van genoemde 
persone is beslissend.   

PART V 

GENERAL 

/ Purpose of regulations 

29. These regulations have been made for the pur- 
pose of the prohibition imposed under section 84 of 
the Act on the sale of canned vegetables in the 
Republic. 

’ Inspection 

30. (1) An inspector may, in any consignment of , 
canned vegetables or production group thereof open 
as many containers and inspect the contents thereof 
and take samples of such contents for the purpose of 
further inspection or analyses, as he may deem neces- 
sary. 

(2) An inspector’s finding in relation to the con- 
tainers opened. by tim by virtue of the provisions of 
subregulation (1) and the contents of such containers, 
shall apply as a finding of the whole consignment 
or production group thereof, as the case may be, 
from which such containers were drawn. 

Inspection fee 

31. An inspection fee of 33c per 500 kg to the 
nearest 500: kg, with a minimum of 33c per inspection, 

shall be paid to the Department by the owner or 
canner of canned vegetables which are intended for 
sale in the Republic, when such canned vegetables 
are submitted for inspection. 

Appeal 

32. (1) Any person who feels aggrieved as a result 

of any decision or action taken by an inspector, may | 

-appeal against such decision or action by. submitting 

a notice of appeal to an inspector within 30 days 

| after he has been notified of that decision or action 

and depositing within the said period with such inspec- 

tor or at any office of the Division of Inspection Ser- 

vices a deposit of R30: Provided that a separate 

deposit shall be lodged in respect of each separate 

consignment or production group, as the case may 

be, and provided further that, if the notice of appeal 

and deposit are not submitted and deposited within 

the prescribed period of 30 days, the appellant shall 

lose his right of appeal in terms of this regulation. 

(2) An inspector may apply to the containers of 
canned vegetables in respect. of which an appeal has 
been lodged, any mark which he may consider neces- 
sary for identification purposes, and such canned vege- 
tables shall not, without his consent, be removed from 
the place where they were inspected. or where they 
are stored, 

(3) The Director-General of the Department or an 
officer of the Department nominated by him, shall 
designate three persons, of whom at least one shall 
be a person whose name appears on a list of persons 
previously submitted to the said Director-General, by 
the South African Fruit and Vegetable Canners’ 
Association (Pty) Ltd, and approved by him for this 
purpose. The persons so designated shall decide such 
an appeal on a date and at a time determined by 

them and the decision of the said persons shall be - 
final.
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“"(4) Die ‘aldus aangewese persone moet die appel- 
lant of sy verteenwoordiger minstens twee wor kennis 
gee van die tyd en plek bepaal vir die verhoor van 
die appél en kan, nadat’ ‘die’ betrokke ingemaakte 
groente vertoon en uitgeken is en alle belanghebben- 
des aangehoor is;*allespersone (met inbegrip van die— 
appellant en. sy verteenwoordiger en die inspekteur) 
gelas’ om die’ plek waar die appél oorweeg word, te 
verlaat:” wg * GAD! ae “ pe : , 

(5)'¢a)Indien’’n appél van die hand -gewys word 
ten opsigte van al die ingemaakte groente waarop. die 

    

  

appél betrekking het, of indien al sodanige ingemaakte | 
groente nie vertoon word: op die tyd en plek bepaal 
deur die genoemde. persone nic, word die bedrag wat 
ten opsigte daarvah. gedeponeer is, verbeur, 
'. (b) Indien ’n<appél gehandhaaf word ten opsigte 
van al -dié ‘ingemaakte: groente waarop ‘die appél 
betrekking het, ‘wordy die bedrag -wat ten opsigte 
daarvan’ gedeponeer is, aan die appellant terugbetaal. 

(c) Indien die appél nie in die geheel van die hand | 
gewys word nie, verbeur die appellant ’n bedrag wai 
indieselfde verhouding staan tot die bedrag gedepo- 
neer as wat dié getal houers ten opsigte waarvan’ die 
‘appél vari die hand gewys is, staan tot die totale getal 
‘houérs. ten’ opsigte waarvan die appél aangeteken is. 

.. Diverse bepalings a 

33. Die regulasies afgekondig in Deel V van Goe- 
wermentskennisgewing R. 1898 van 22 Oktober 1971, 
soos gewysig deur Goewermentskennisgewings R. 523 
van 1 April 1976, R. 43 van 6 Januarie 1978 en 
R. 2592 van 29 Desember 1978 word hierby herroep.   

(4) The persons so designated, shall give the appel- 
lant or his representative at least two hours notice 
of the time and place determined for the hearing of 
the appeal, and may, after the canned vegetables con- 
cerned. have been produced and identified and all the 
interested parties have been heard, instruct all persons 
(including the appeil nt end his: representative and 
the inspector), to leave the place where the appeal is 
being considered. ae 

(5) (a) If an appeal is dismissed in respect of all 
the canned vegetables to which the appeal relates, or 
if all such canned vegetables are not produced at the 
tirae and place determined by the said persons, the 
amount deposited in respect thereof, shall be forfeited. 

(b) If an appeal is upheld.in respect of all the 
canned vegetables to which the appeal: relates, the 
amount deposited in respect thereof shall be refunded. 

(c) If the appeal is not dismissed in full, the 
appellant shall forfeit-an amount which bears the same 
proportion to the amount deposited as the quantity 
of containers in respect of which the appeal was dis- 
missed, bears to: the total quantity of containers in 
respect of which the appeal was lodged. 

Miscellaneous provisions 

33. The regulations published in Part V of Govern- 
ment Notice, R. 1898 of 22 October 1971, as amended 
by Government Notices R. 523 of 1 April 1976, R. 43 
of 6 January 1978 and R. 2592 of 29 December 1978 
are hereby repealed. 

  

  

DIE BLOMPLANTE VAN » 

: Hierdie publikasie word witgegee as ’n_geillu- 
' streerde reeks, baie na die aard van Curtis se “Botani- 
-cal Magazine’. Die doel van die werk is om die 
skoonheid: en. variasie van vorm van die flora van 
Afrika aan die leser bekend te stel, om belangstelling 
in die studie en kweek van die inheemse plante op te 

Die meeste van die illustrasies word deur kunste- 
‘maars van die Navorsingsinstituut.vir Plantkunde 
gemaak, dog die redakteur verwelkom geskikte 
bydraes van: ’n’ wetenskaplike en .kunsstandaard 
afkomstig van verwante inrigtings. 

Onder huidige omstandighede word twee dele van 
die werk gelyktydig gepubliseer, maar met onreél- 
matige tussenpose; elke deel bevat tien kleurplate. 
Intekengeld bedra RS per deel (buitelands R5,25 per 
deel): Vier dele per band. Vanaf band 27 is die prys. 
per band in linne gebind R30; in moroccoleer ge- 
bind R35. (Buitelands, linne gebind R31; morocco- 
leer R36).. Se a 

_ Verkrygbaar van die Direkteur, Afdeling Landbou- 
inligting, Privaatsak X144, Pretoria.   j ingesluit word. 

’ The desire and. object of t h 
“wek, en om plantkunde in die algemeen te bevorder. | e desire and. object of the promoters of the 

Verkoopbelasting moet by binnelandse bestellings |”   

THE FLOWERING PLANTS OF 
AFRICA 

This publication is issued as an illustrated serial, 
much on the same lines as Curtis’s Botanical Maga- 
zine, and for imitating which no apology need be 
tendered. 

publication will be achieved if it stimulates further 
interest in the study and cultivation of our indigenous ~ 
plants. 

The illustrations are prepared mainly by the artists 
at the Botanical Research Institute, but the Editor 
welcomes contributions of suitable artistic and 
scientific merit from kindred institutions. 

Each part contains 10 plates and costs R5 per 
part (other countries R5,25 per part)..Two, three or 
four parts may be published annually, depending on 
the availability of illustrations. A volume consists of 
four parts. From Volume 27, the price per volume 
is: Cloth binding, R30; morocco binding,.R35 (other 
countries, cloth binding R31; morocco binding R36). 

Obtainable from the Director, Division of Agricul- 
tural Information, Private Bag X144, Pretoria. 

Sales tax must accompany inland orders.   
 



16 No.7171 os _STAATSKOERANT, 8 AUGUSTUS 1980 

  

» INHOUD 
Staats .' 

No. - Bladsy keerant 
No No 

_Landbou ea Visserye, Departement van 

Goewermentskennisgewings 

R. 1606 Wet op Uitvoer van Landbou Produkte 

(51/1971): Regulasies: Uitvoer van inge- 

maakte groente.......... cc eee nett inns 41 «7171 

R. 1607 Bemarkingswet (59/1968): Regulasies: : , 

Graderings, ens, van ingemaakte groente 

vir verkoop in RSA..... 6... eee teens 327174 
i   

No. 

CONTENTS 
‘Page Gazette 
No. No. — 

Agricultural and Fisheries, Department of 

Government Notices 

R. 1606 Agricultural Procedure Export Act (51/ 
1971): Regulations: Export of - canned 

FR. 1607 
vegetables.......... cece cece eee eee ees “1 7174 
Marketing Act (59/1968): Grading, etc. 

of canned _ vegetables for sale. in. , 

RSA. occ cece cee nee e nen nnneee 32 7171 

  

Gedruk deur en Terkaypbear by die Sunatedrukker, , 

Bosmanstraat, Privaatsak -X85, Pretoria, 0001 

Printed by and obtainable from the Government Printer, 

-Bosman Street, Private Bag X85, Pretoria, 0001 

NN—1


