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Alle Proklamasies, Goewerments- en Algemene Kennisgewings,
wat vir die eerste maal gepubliseer word, is in die linker-bohoek
met 'n % gemerk.
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for the first time, are indicated by a % in the left-hand upper,
corner. 3

~ GOVERNMENT

NOTICES.

Onderstaande Goewermentskennisgewings word Vi
algemene inligting gepubliseer:—

DEPARTEMENT VAN LANDBOU.

s No. 257.] [12 Februarie 1954.

Hierby word vir algemene inligting bekendgemaak dat
die Departement van Landbou voornemens is om onder-
staande konsepregulasies in verband met die Gradering
en Verpakking van Vars Vrugte bestem om vir Verwer-
king in ’n fabriek gebruik te word, vir goedkeuring voor
te 1é. '

TJedereen wat kommentaar wil lewer, moet sodanige
kommentaar aan die Sekretaris van Landbou, Landbou-
gebou, Pk. Vallis, Pretoria, rig om hom binne veertien
dae na die publikasie hiervan te bereik. :

GRADERING EN VERPAKKING VAN VARS
~'VRUGTE BESTEM OM VIR VERWERKING IN

"N FABRIEK GEBRUIK TE WORD:. .

k Sy Eksellensie die ‘Goewerneur-generaal het, Kragtens .

die "bevoegdheid hom verleen by artikel drie-en-veertig
van die Bemarkingswet,
soos gewysig, die volgende
_met die verkoop van vars vrugte wat bestem is vir gebruik
vir verwerking in ’n_fabriek, vir ‘die toepassing van die
~ verbod opgelé kragtens artikel ses-en-dertig van genoemde
. WOORDOMSKRYWINGS. o
1. By die toepassing van hierdie regulasies, beteken—
_,deursnee ”, die. grootste deursnee reghoekig met die
lengteas van die vrugtesoort gemeet;

, ernstige kneusplekke ”, groot drukplekke of ander
wonde wat die verwerkingsgehalte - van die vrug
benadeel; - -

_ fabriek », diesclfd ‘as ‘dié uitdrukking ., fabriek ” in |

artikel drie van die Wet op Fabricke, Masjinerie en
Bouwerk, 1941 (Wet No. 22 van 1941); '

., gesond ”, die afwesighéid van sodanige sigbare vitwen-

dige of inwendige gebreke of fisiologiese tekort-
komings as wat die verwerkingsgehalte van die vrug
 “mag benadeel; - ._

. goed gevorm”, die normale vorm van n vrug van |-

enige vrugtevariéteit of
variéteit of klas vrugte; _
', inspekteur ”, ’n_persoon deur die Minister van Land-
bou aangewys ingevolge subartikel (1) van artikel

klas wat eie is aan daardie

- sewe-en-dertig van genoemde Bemarkingswet, 1937;
Loorryp”, 'n toestand waarin die weefsels van die-

vrug alle weerstand teen kommersi€le hantering
~ verioor het; - ' o

A—17089

1937 (Wet No. 26 van 1937),
regulasies gemaak in verband.

The following Government Notices are published for
general information:—

" DEPARTMENT OF AGRICULTURE.

—

%k No. 257 [12 February 1954.

It is hereby notified for general information that the
Department of Agriculture intends to submit the subjoined
Draft Regulations in connection with Grading and Pack-
ing of Fresh Fruit intended to be Used for Processing in
a Factory for approval.

Any person who desires to make any comment should
direct such comment to the Secretary for Agriculture,
Agriculture Buildings, P.O: Vallis, Pretoria, to reach him
within fourteen days from the date of publication hereof,

GRADING AND PACKING OF FRESH FRUIT
INTENDED TO BE USED FOR PROCESSING IN
A FACTORY.- : -

His Excellency the Governor-General has, under the
powers vested in him by section forty-three of the
Marketing Act, 1937 (Act No. 26 of 1937), as amended,
made the following regulations for the purpose of the
Jprohibition, relating to the sale of fresh fruit intended to
be. used for processing in a.factory, imposed under section
thirty-six of the said Act:— : '

g  DEFINITIONS. _

1. For the purpose of these regulations— :
“clean” means freedom from -insect infestation,

‘excessive dirt, excessive dust, excessive spray residues .

. or other excessive foreign matter; -
“ diameter ” means the greatest diameter, measured at
~ right angles to the longitudiital axis of the fruit;

- “factory ”- has the meaning assigned to the expression
“factory” in section three of the ' Factories,
Machinery and Building Work Act, 1941 (Act-No. 22

- of 1941); _ : '
* “ firm ”, means firm-ripe but not over-ripe; i
“« fruit-” means fresh apricots, peaches, pears, plums or

guavas intended to be used for processing in. a

factory; .

- “jngpector ” means a person designated by the Minister

* of Agriculture in terms of sub-section (1) of section

“thirty-seven of the said Marketing Act, 1937;
© “mature” means that the fruit when _harvested has

reached a stage of development that will ensure the
proper completion of the ripening process;
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» skoon ”, vry van insekbesmetting, oormatige vuilheid,
oormatige stof, oormatige spuitreste of ander oor-
matige vreemde stowwe;

» Stewig 7, stewig-ryp maar nie oorryp nie;

» verwerking ”, inmaak, konfytvervaardiging of moes-
vervaardiging, en in die geval van koejawels ook sap-
vervaardiging;

» Volwasse 7, dat die vrug wanneer gepluk, ’n stadium
van ontwikkeling bereik het wat die behoorlike
voltooiing van die rypwordingsproses sal verseker;

* ,vrugte ”, vars appelkose, perskes, pere, pruime of

koejawels bestem om vir verwerking in ’n fabriek

gebruik te word.
1w GRADE.

2. Vrugte wat bestem is om vir verwerking in ’n fabriek
gebruik te word, moet ooreenkosmtig- die volgende grade
verpak word :—

In die geval van perskes en- koejawels—
(a) Graad I;
(b) Graad II; en
(¢) Ondergraadvrugte, _
en in die geval van pere, pruime en appelkose—
(a) Graad I;
(b) Graad IT;
(¢) Graad IIL; en
~ (d) Ondergraad.

3. Die verskillende klasse vrugte moet gegradeer word
oorgenkomstig die volgende vereistes vir die verskillende
grade: —

{1) Appelkose.
(a) Graad I bestaan uit— -

(D) skoon, gesonde, stewige, goed gevormde
groen-geel tot geel appelkose wat minstens
13 duim in deursnee is;

(ii) appelkose sonder enige letsels wat afwerking
vereis, soos oormatige merke veroorsaak
deur oopbars, sonbrand, windbrand, hael en
takke. '

(b) Graad II bestaan uit— .
- (i) skoon, gesonde, stewige, goed gevormde,
: groen-geel tot geel appelkose wat minstens
1 duim in deursnee is; _

(ii) appelkose waarvan een helfte van elke vrug
as die vrug deur die naat middeldeur gesny
is, sonder letsels is wat afwerking vereis,
soos oormatige merke veroorsaak deur oop-
bars, sonbrand, windbrand, hael en takke.

(¢c) Graad III bestaan uit—

(i) skoon, gesonde groen-geel tot sagte, ryp
appelkose; :

- (i) appelkose sonder ernstige letsels of gebreke

wat sulke vrugte ongeskik vir verwerking sal

i}

maak.
(d) Ondergraadappelkose bestaan uit appelkose wat
nie voldoen aan die minimum vereistes vir Graad
ITI-appelkose voorgeskryf nie. '

(OrMERKING.—Besendings hoef nie op die plaas in
ooreenstemming met bogenoemde vereistes gegradeer
-en in aparte houers verpak te word nie. Hulle kan
voor die voet verpak word en dan, vir vereffenings-
doeleindes, by die plek van afiewering volgens boge-
noemde grade op ‘n monsterbasis gegradeer word.)

(2) Perskes. ;
(@) Graad I bestaan uit—

(i) skoon, gesonde, stewige, goed gevormde,
volwasse perskes waarvan elkeen in die

geval van taaipitperskes, 'n geel kleur sonder .

‘n oormatige groen skynsel en ’n minimum
deursnee van 2% duim moet hé en in die
geval van geelkleurige lospitvariéteite ’n
oorwegend geel tot groen-geel kleur en 'n
minimum deursnee van 2§ duim.

(i) Perskes sonder enige ernstige gebreke soos
oorrypheid, ernstige kneusplekke, ernstige
steekplekke, ernstige barste of ernstige lit-
tekens. :

“over-ripe ” means a state in which the tissues of the
fruit have lost all resistance to commercial handling;

“ processing ” means canning, jam making or pulping,
_and in the case of guavas also juice manufacture;

“ severe bruises ” means large pressure or other wounds
impairing the processing quality of the fruit;

“sound ” means the freedom from such visible external
or internal defects or physiological disorders, as
would affect the processing quality of the fruit;

“well-formed ” means the normal shape of a fruit of
any variety of any class of fruit typical of that
variety of that class of fruit.

(GRADES.

2. Fruit intended to be used for processiﬁg in a factory

shall be packed according to the following grades:—
In the case of peaches and guavas—

(a) GradeI;
(b) Grade II; and
(¢) Undergrade fruit

and in the case of pears, plums and apricots—
(@) Grade I;

* (b) Grade II;

(¢) Grade III; and
(d) Undergrade. :

3. The different classes of fruit shall be graded in
accordance with the following requirements for the
various grades : —

(1) Apricots. :
(@) Grade I shall consist of—

(i) clean, sound, firm, well-formed, greenish-
yellow to yellow apricots of a size of not less
than 13 inches in diameter;

(ii) apricots which shall contain no blemishes
which need trimming such as excessive
markings caused by cracking, sun-burn,
wind-burn, hail and twigs.

. (b) Grade II shall consist of —

(i) clean, sound, firm, well-formed greenish-

yellow to yellow apricots of a size of not less
.-than 1} inches in diameter;
- (ii) apricots of which one-half of each fruit when
' cut through the suture shall contain no
blemishes which need trimming such ‘as
excessive markings caused by cracking, sun-
. burn, wind-burn, hail and twigs.
(¢} Grade I1I shall consist of— :
(i) clean, sound greenish-yellow to soft, ripe
apricots; ) o '
(ii) apricots which shall contain no serious
blemishes of defects as would make such
fruit unfit for processing.

(d) Undergrade apricots shall consist of apricots
which do not comply with the minimum require-
ments prescribed for Grade III apricots.

~ (Note—Consignments need not be graded and
. packed in separate containers on the farm in
accordance with the above-mentioned requirements.
It may be packed at random and may then, for
purposes of settlement, be graded according to the
above-mentioned grades on a sample basis, at the
point of delivery.) ; :

(2) Peaches.

(a) Grade I shall consist of—

(i) clean, sound, firm, well-formed, mature
peaches each' of which shall in the cage
of clingstone peaches be of a yellow colour
free from undue green tint and have a
minimum diameter of 21 inches and in the
case of yellow-fleshed freestone varieties
have a predominant yellow to greenish-
yellow colour and a minimum diameter of
2% inches; : '

(ii) peaches which shall contain no serious
defects such as overripeness, severe bruises,
severe punctures, severe cracks or severe
scars. ' '
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/(b) Graad II bestaan uit— : .

(i) skoon, gesonde, -stewige, goed gevormde,
volwasse perskes met ‘n minimum deursnee
van 2 duim, waarvan elkeen in die geval

_ yan taaipitperskes 'n geel kleur, sonder n
oormatige groen skynsel moet hé en in die
geval van geel lospitvariéteite 'n oorwegend
geel tot groen-geel kleur,

(¢) Ondergraadperskes bestaan uit perskes wat nie
voldoen aan die minimum vereistes vir graad II-
perskes voorgeskryf nie. .

(OpMERKING.—Besendings hoef nie op die plaas in
ooreenstemming met bogenoemde vereistes gegradeer
en in aparte houers verpak te word nie. Hulle kan
voor die voet verpak word en dan, vir vereffenings-
doeleindes, by die plek van aflewering volgens boge-
noemde grade op ’n monsterbasis gegradeer word.)

(3) Pere. = o
(@) Graad T bestaan wit— =~ S
{i) skoon, . gesonde, stewige, goed gevormde,

volwasse pere waarvan elkeen 'n minimum |

deursnee van 2} doim moet hé;

(i) pere waarvan hoogstens 9 persent volgens

telling enige ernstige gebreke toon soos
ernstige kneusplekke, ernstige barste, ernstige
steekplekke, ernstige littekens, onooglike
.merke, kodlingmotbesmetting of enige ander
vorm van bederf of verrotting wat sal
veroorsaak dat sulke pere ongeskik is vir
verwerkingsdoeleindes: Met dien verstande
dat hoogstens 3 persent van
gebreke aan kodlingmotbesmetting en/of

bederf en/of verrotting te wyte mag wees. |

(OpMERKING.—Oppervlakkige skilmerke wat
nie deur die skil van die peer gaan nie, word nie
geag ernstige gebreke te wees nie en kneusplekke
wat toevallig by behooslike hantering en_groot-

. maatvérpakkingsmetodes voorkom, word nie geag
- . grpstige kneusplekke te wees nie. 'n Speling van

10 persent vir minimum grootte volgens telling |
~ van pere maar hoogstens 4 duim onder die voor- |

geskrewe deursnee, word toegelaat. In die geval
van pere afgelewer uit koelkamers-sal 'n speling
van % duim op die minimum deursnee vir krimp

toegelaat word.) J
(b) Graad II bestaan uit—

(i) skoon, gesonde, stewige, goed gevormde, vol-
wasse pere waarvan elkeen ’n minimum
deursnee van 2 duim moet hé; :

(ii) pere waarvan hoogstens 15 persent volgens
telling enige ernstige gebreke toon soos erns-
tige kneusplekke, ernstige barste, ernstige
steckplekke, ernstige littekens, onooglike
merke, kodlingmotbesmetting of enige ander
vorm van bederf of verrotting wat sal ver-
‘oorsaak dat sulke pere ongeskik is vir ver-
werkingsdoeleindes: Met dien verstande dat
hoogstens 5 persent van sodanige gebreke
aan kodlingmotbesmetiting en/of bederf en/

--of verrotting te wyte mag wees.
{OpmERKING —Dieselfde as vir Graad 1.)

(c) ‘Graad HI bestaan uit— _

(i) skoon, gesonde, stewige, goed gevormde,
- . volwasse pere waarvan elkeen 'n minimum

deursnee van 2 dwim moet hé; '
(ii) pere waarvan hoogstens 20 persent volgens
telling enige ernstige gebreke toon soos erns-
tige kneusplekke, ernstige barste, ernstige
steekplekke, ernstige littekens, onooglike
merke, kodlingmotbesmetting of enige ander
vorm van bederf of verrotting wat sal ver-

oorsaak dat sulke pere ongeskik is vir ver--

werkingsdoeleindes: Met dien verstande dat

- hoogstens 7% persent van- sodanige gebreke

“aan kodlingmotbesmetting en/of bederf en/
of verrotting te wyte mag wees.

(OpMERKING.—Dieselfde as vir Grade I en IL)

sodanige’

() Grade 11 shall consist of— _

(i) clean, sound, firm, well-formed, mature
peaches of a minimum diameter of 2 inches,
each of which shall in the case of cling-
‘stone peaches be of a yellow colour, free
from undue green tint and in the case of
yellow freestone varieties have a predomi-

" nant yellow to greenish-yellow colour.

(c) Undergrade peaches shall consist of peaches which
do not comply with the minimum requirements
prescribed for Grade 11 peaches.

(Nore.—Consignments need not be graded and
packed in separate containers on the farm in
- accordance with the above-mentioned requirements.

It may be packed at random and may then, for

purposes of settlement, be graded according to the

above-mentioned grades on a sample basis, at the
point of delivery.) :

1 (3) Pears.

(a) Grade I shall consist of— g

(i) clean, sound, firm, well-formed, mature pears
each of which, shall have a minimum
diameter of 2} inches;

(ii) pears of which not more than 9 per cent by
count .show any serious defects such as
severe bruises, severe cracks, severe
punctures, severe scars, unsightly markings,
codling moth infestation or any other form
of wastage or breakdown that will cause such
pears to be unfit for processing purposes;
provided that not more than 3 per cent of
such defects shall be due to codling moth
infestation and/or wastage and/or break-

) down. :
. (Note.—Superficial skin markings which do
~ not. penetrate beyond the skin of a pear shall
not be regarded as serious defecfs and bruises
" which are incidental to proper handling and
bulk packing methods shall not be considered as
‘severe bruises. A tolerance of 10 per cent on
minimum size by count of pears but not exceed-
ing % inch below the prescribed minimum
. diameter will be allowed. In the case of pears
delivered ex cold storage a tolerance for shrink-
age of 1 inch in mipimum diameter will be
~ allowed.)
(b} Grade I shall consist of— _

(i) clean, sound, firm, well-formed, mature pears
each of which shall have a minimum
diameter of 2 inches;

(ii) pears of which not more than 15 per cent
by -count show any serious defects such as
severe bruises, severe cracks, severe
punctures, severe scars, unsightly markings,
codling moth infestation or any other form
of wastage or breakdown that will cause
such pears to be unfit for processing
purposes: provided that not more than 5 per
cent of such defects shall be due to codling
moth infestation and/or wastage and/or
breakdown. !

¥ (NoTeE.—Same as in Grade 1.)
" (¢} Grade III shall consist of—

(i) clean, sound, firm. well-formed, mature pears
each of which shall have a minimum
diameter of 2 inches; )
pears of which not more than 20 per cent
by count show any serious defects such as
severe bruises, - severe cracks, severe
. punctures, severe scars, unsightly markings,
. codling moth infestation or any other form
of wastage or breakdown that will cause
such pears to be unfit for processing
purposes; provided  that not more than
7% per cent of such defects shall te due to
- codling moth infestation and/or wastage
and/or breakdown.
(Note—>Same as Grades I and II.)

(i)
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(d) Ondergraadpere bestaan uit pere wat nie voldoen
aan die minimum vereistes vir Graad IlI-pere
voorgeskryf nie.

(OPMERKING.—Besendings hoef nie op die plaas in
ooreenstemming met bogenoemde vereistes gegradeer
te word nie. Hulle kan voor die voet verpak word en
dan, vir vereffeningsdoeleindes, by die plek van aflewe-
ring volgens bogenoemde grade op ’n monsterbasis
gegradeer word.) '

- (4) Pruime.

(@) Graad I bestaan uit— -

(i) skoon, gesonde, stewige, goed gevormde,
~volwasse pruime waarvan clkeen in die
“'geval van die Satsuma- en Appelpruim-

'variéteite *n minimum deursnée van 13 duim
moet hé, in die geval van die Methley- en

“Pruimedant-pruimvariéteite  ’n . minimum
‘deursnee van 1} duim en in'die geval van
alle ander variéteite 'n minimum deursnee
van 14 duim; ’

(ii) pruime waarvan hoogstens 5 persent volgens
telling enige bederf of verrotting toon wat
“sal veroorsaak dat sulke pruime ongeskik is
vir verwerkingsdoeleindes;

(iii) pruime waarvan hoogstens 6 persent volgens
telling enige ander ernstige gebreke toon
soos ernstige kneusplekke, ernstige barste,
‘ernstige steekplekke, ernstige littckens of te
veel skilmerke. :

(OpMERKING.—Oppervlakkige skilmerke wat
nie deur die skil van die pruim gaan nie, word
nie geag ernstige gebreke te wees:nie, en kneus-
plekke ‘aan pruime wat toevallig by behoorlike

hantering en grootmaatverpakkingsmetodes voor- .

kom, word nie geag ernstige kneusplekke te wees
nie. oo B R

In die geval van pruime afgelewer uit koel-
kamers word ’'n speling van 4 duim op die mini-
mum deursnee vir krimp toegelaat.

’n Speling van 10 persent vir minimium grootte’

volgens telling van pruime maar hoogstens ¥
duimi onder die voorgeskrewe minimum deur-
snee, word itoegelaat.)
(b) Graad II bestaan uit— : .
(i) skoon, gesonde, stewige, goed gevormde, vol-
wasse pruime waarvan elkeen in die geval
van die Satsuma- en Appelpruimvari€teite

'n minimum deursnee van 13 duim moet hé,

in die -geval van die Methley- en Pruime-
dantpruimvariéteite 'n minimum deursnee
van 1§ duim en in die geval van alle ander
variéteite 'n minimum deursnee van 11 duim;
"(ii)’ pruime waarvan hoogstens 10 persent vol-
gens telling enige bederf of verrotting toon
wat sal veroorsaak dat sulke pruime onge-
skik is vir verwerkingsdoeleindes;
(ili) pruime waarvan hoogstens 15 persent vol-
gens telling enige ander ernstige gebreke
" toon soos ernstige kneusplekke, ernstige
barste, ernstige steekplekke, ernstige lit-
tekens of te veel skilmerke.

(OPMERKING.—Diesclfde as vir Graad 1.)

(c) Graad 111 bestaan uit—

(i) skoon, gesonde, stewige, goed gevormde vol-
wasse pruime waarvan elkeen in die geval
van die Satsuma- en Appelpruimvariéteite
’n minimum deursnee van 13 duim moet hé,
in die geval van die Methley- en Pruime-
dantpruimvariéteite 'n minimum deursnee
van § duim en in die geval van aile ander

varifteite 'n minimum deursnee van 1 duim:.

(i) pruime waarvan hoogstens 15 persent vol-
~gens telling enige bederf of verrotting toon
wat sal veroorsaak dat sodanige pruime

© ongeskik is vir verwerkingsdoeleindes;

- (iii) ‘pruime waarvan hoogstens 20 persent vol-

« gens telling enige ander  ernstige -gebreke
toon soos ernstige kneusplekke, ernstige
barste, ernstige . steekplekke, ernstige lit-

" tekens of te veel skilmerke.
(OpMERKING.—Dieselfde as vir Graad IL)

(d) Undergrade pears shall consist of pears which do
’ not ‘comply with the minimum requirements
prescribed for Grade III pears. e
(Note.—Consignments need not be graded and
packed in -separate containers on the farm in
accordance with the above-mentioned requirements.
It may be packed at random and may then, for
purposes of settlement, be graded according to the
above-mentioned grades on a sample basis at the
point of delivery.)
(4) Plums. _
(@) Grade I shall consist of—

(i) clean, sound, firm, well-formed, mature
plums, each of which for the Satsuma and
Apple plum varieties shall have a minimum
diameter of 13 inches. for the Methley and
Prune plum varieties a minimum diameter
of 1} inches and for all other varieties a
minimum. diameter of 11 inches;

(ii) plums of which not more than 5 per cent
by count show any wastage ‘or breakdown
that will cause such plums to be unfit for
processing purposes;

(iii) plums of which not more than 6 per cent
by count show any other serious defects
such as severe bruises, severe cracks, severe
punctures, severe scars or excessive skin
markings.

(Note.—Superficial skin markings which do
not penetrate beyond the skin of the plum
shall ' not be regarded as serious defects, and
bruises on plums which are incidental to proper
handling and bulk packing methods shall not
be regarded as severe bruises. -

In the case¢ of plums. delivered ex cold :storage
a tolerance for shrinkage of 1 inch in minimum
diameter -will:-be allowed. ... .

A tolerance of 10 per ‘cent o minimum size

by count of plums but not exceeding § inch

" below the prescribed minimum diameter will
. be allowed.) s '
(b) Grade Il shall consist of— o

(i) clean,. sound, firm, well-formed,  mature .

plums each of which for the Satsuma and .

Apple plum varieties shall have a minimum

diameter of 12 inches, for the Methley and

Prune plum varieties a' minimum diameter -

‘of 14 inches and for all other varieties a

minimum diameter of 1} inches;

(ii) plums of which not more than 10 per cent
by count show any wastage or breakdown
that will cause such plums to be unfit for .
processing purposes; . :

(iii) plums of which not more than 15 per cent
" by count .show .any other serious defects
such as severe bruises, severe cracks, severe
punctures, severe scars or excessive skin
markings. -

(NoTE.~—Same as Grade 1)

(c) Grade III shall consist of —

(i) clean, sound, firm, well-formed, mature
plums each of which for the Satsuma and
Apple plum varieties shall have a minimum
diameter of 1% inches, for the Methley and
Prune plum varieties a minimum diameter
of 7 inch and for all other varieties a
minimum diameter of 1 inch: ' '

(ii) plums of which not more than 15 per cent
by count show any wastage or breakdown
- that will cause such plums to be unfit for
processing purposes; _ B

(iii) plums of which not more than 20 per cent

", by count show any other serious defects
such as severe bruises, severe cracks, severe
punctures, severe scars or excessive skin
markings.

(Note.—Same as Grade IL)
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(d) Ondergraadpruime bestaan uit pruime wat nie
voldoen aan die minimum vereistes vir graad
Ill-pruime voorgeskryf nie, - *

(5) Koejawels.
" (a) Graad I bestaan uit—

' (i) skoon, gesonde, stewige goed gevormde,-vol-
wasse koejawels waarvan elkeen 'n minimum
deursnee van 2 duim moet hé;

{ii) koejawels met pienkgekleurde vleis en die
gewig van die buitevleis van elkeen moet

minstens 65 persent van dic totale gewig
daarvan wees;

(i) koejawels waarvan hoogstens 9 persent enige
ernstige gebreké toon soos oorrypheid, emns- -

tige kneusplekke, ernstige steckplekke, erns-
tige barste, ernstige littekens, onooglike
merke, vrugtevliegbesmetting of enige ander
vorm van bederf of verrotting wat sal ver-
* porsaak dat sodanige koejawels ongeskik. is
_ vir verwerking: Met dien verstande dat
hoogstens 3 persent van sodanige gebreke
aan vrugtevliegbesmetting en/of bederf en/,
of verrotting te wyte mag wees. - :

* (OpMERKING.—Oppervlakkige skilmerke
. nie deur die skil van die koejawel gaan nie, word
' nie geag ernstige gebreke te wees nie, en kneus-

plekke aan koejawels wat toevallig by behoorlike |

" hantering en _groolmaa’t\fegpakki'ngsmetodes' voor-
kom, word nie geag ernstige kneusplekke te wees
nie.

’n Speling van 10
.duim onder die voorgeskrewe minimum grootte,
word toegelaat) z ¥

.. ' (b) Graad II bestaan uit—

(i) skoon, gesonde, stewige, goed gevormde, | ..
- volwasse koejawels waarvan elkeen n mini- -

7w, mum-deursnee van 13 duim moet hé;

. (i) koejawels met pienkgekleurde vleis en die
gewig van die buitevleis van elkeen moet

minstens 65 persent van die totale gewig

. daarvan wees;

(iii)- koejawels waarvan hoogstens 15 persent

~ enige ernstige gebreke toon soos oorrypheid,
“ernstige kneusplekke, ernstige steekplekke,
ernstige barste, ernstige littekens, onooglike
merke, vrugtevliegbesmetting of enige ander
vorm van bederf of verrotting wat sal ver-
oorsaak dat sodanige koejawels ongeskik is
vir verwerking: Met dien verstande dat
hoogstens 6 persent van sodanige gebreke
aan vrugtevliegbesmetting en/of bederf, en/
of verrotting te wyte mag wees. '

(OrPMERKING.—Dieselfde as vir Graad 1)

(¢) Ondergraadkoejawels  bestaan uit koejawels wat
* pie voldoen aan die minimum vereistes vir
Graad I voorgeskryf nie.

VERPAKKING,

4. (1) Alle vrugte aan °n fabriek gelewer, moet volgens
variéteit en graad in houers verpak word.

(2) Die vrugte in enige besondere houer moet van die-
selfde variéteit wees. : '

(3) Waar die vrugte in enige houer heet van dieselfde
. variéteit te wees, word al sodanige vrugte, by die toepas-
sing van subregulasie (2), geag vrugte van daardie varié-
~ teit te wees, indien sodanige houver hoogstens 5 persent
volgens gewig vrugte bevat, wat nie variteitseg is nie.

QORTREDINGS EN STRAFBEPALINGS.

s 5. Tedereen- wat ’n: bepaling van hierdie regulasies oor
‘tree of versuim om daaraan te voldoen, is skuldig aan

' ’n misdryf en by skuldigverklaring strafbaar met n boete
. jYan hoogstens honderd pond. % -

ERTE B IS Pt S| ll,.l'f_i; El

wat

persent vir minimum grootte |:
.~ yolgens telling van koecjawels maar hoogstens 3

(d) Undergrade plums shall consist of plums which
do not comply with the minimum requirements
prescribed for Grade IIIL

. (5) Guavas.

(@) Grade I shall consist of—

- (i) clean, - sound, firm, \ircll-formed mature
guavas each of which shall have a minimum
diameter of 2 inches; :

(ii) guavas with pink-coloured flesh and the
weight of outer flesh of each shall be at
least' 65 per cent of the total weight thereof;

(ili) guavas of which not more than 9 per cent
show any serious defects such as over-
ripeness, severe bruises,- severe punctures,
severe cracks, severe scars, unsightly mark-
_ings, fruit-fly infestation or any other form
~of wastage or breakdown that will cause
such guavas to be unfit for processing;
provided that not more than 3 per cent of
such defects shall be due to fruit-fly infesta-
tion and/or wastage and/or breakdown.

. (Note.—Superficial skin markings which do

- not penetrate beyond the skin of a guava shall

not be regarded as serious defects, and bruises

on guavas which. are incidental to  proper

~ handling and bulk packing methods shall not
- be considered as severe bruises. - )

A tolerance of 10 per cent on minimum size
by count of guavas but not exceeding 7 inch
below the prescribed minimum . size will be
allowed.) L eyt

() Grade 11 shail consist of—

(i) clean, sound, firm, ~well-formed mature
guavas each of which shall have a minimum
diameter of 12 inches; v

(i) guavas. with pink-coloured flesh and the
weight of outer flesh of each shall be at
least 65 per cent of the total weight thereof;

(ili) guavas of which not more than .15 per
cent show any serious defects such as over-
- ripeness, - severe bruises, severe punctures,
severe cracks, severe scars, unsightly
markings, fruit-fly infestation or any other
form of wastage or breakdown that will
. cause such guavas to be unfit for process-
. ing: provided that not more than 6 per
cent of such defects shall be due to fruit-
fly infestation and/or wastage and/or
breakdown! :

(Nore.—Same as Grade 1.)-

Undergrade guavas shall consist of guavas which
do pot comply with the minimum requirements
prescribed for Grade IL

__ ()

PACKING.

4. (1) All fruit delivered to a factory shall be packed
in containers according to variety and grade.’ '

(2) The fruit in any one container shall be of one
variety. i

(3) Where the fruit in any container purporis to be
one variety, all such fruit shall, for the purposes of sub-
regulation (2), be deemed to be fruit of that variety if
such container contains not more than 5 per cent by weight
of fruit which is not true to the type of such variety.

OFFENCE AND PENALTY.

5. Any person who contravenes or fails to comply with
any provision of these regulations shall. be guilty of an
‘offence and liable on conviction to a fine not exceeding
one hundred pounds. o

5

EEPRCE Lt
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% No. 258.] {12 Februarie 1954.

Hierby word vir algemene inligting bekendgemaak dat
die Departement van Landbou voornemens is om onder-
staande konsepregulasies in verband met Ingemaakte
Voedsel (vrugte en groente) vir uitvoer bestem, vir goed-
keuring voor te 18.

Iedercen wat kommentaar wil lewer, moet sodanige
. kommentaar aan die Sekretaris van Landbou, Landbou-
" gebou, Pk. Vallis, Pretoria, rig om hom binne veertien
‘dae na die publikasie hiervan te bereik.

" VOORGESTELDE REGULASIES EN SPESIFIKASIES
VIR DIE GRADERING, VERPAKKING EN
MERK VAN INGEMAAKTE VOEDSEL (VRUG-
TE EN GROENTE) VIR UITVOER BESTEM,

Sy FEksellensie die Goewerneur-generaal het, kragtens

die bevoegdheid hom verleen by artikel ses van die Land-
bouwvoortbrengselen Uitvoer Wet, 1917 (Wet No. 35 van
1917), soos gewysig, die volgende regulasies gemaak in
verband met ingemaakte voedsel vir uitvoer bestem:-—

INLEIDING,

Hierdie regulasies bestaan uit die volgende Dele:—
Deel 1.—Woordomskrywing.

Deel  IL—Algemene Regulasies.

Deel II1.—Spesifikasies vir Ingemaakte Vrugte.

Deel IV.—Spesifikasies vir Ingemaakte Vrugtemoes.

Deel V.—Spesifikasies vir Ingemaakte Groente,

Deel VI—Spesifikasies vir Ingemaakte Konfyt, Jellie
en Marmelade.

Deel VII—Spesifikasies vir Tussengraad.

Ler weL.—Nakoming van hierdie regulasies verleen aan
niemand vrystelling van die nakoming van enige regulasles
“kragtens onderstaande Wette afgckonmg nie:—

1. Die Wet op Voedingsmiddels, Medisyne en Ontsmet-

tingsmiddels, No. 13 van 1929, soos gewysig.
2. Die Volksgezondherdswet No. 36 van 1919, soos
gewysig, .

3. Die Wet op Fabriecke, Masjinerie en Bouwerk, No.
22 van 1941, soos gewysig.

4. Die Wet op Maten en Gewichten, No. 32 van 1922
SO0S gewysig.

—

DEEL L.

WOORDOMSKRYWINGS.

In hierdie regulasies en- spesifikasies, tensy onbestaan-

baar met die sinsverband, beteken—

., letsel 7 skurwe plekkies. haelmerke, skilreste, bruin

merke, kern o8, verkleurde kolle en merke wat so
gmot en so veel is dat dit aan die voorkoms van die
produk afbreuk doen; :

. ingemaakte voedsel ™

(a) ingemaakte vrugte, vrugtemoes, vrugtesous,
vrugtekonfyt en konserf, jellie en marmelade;
(b) ingemaakte vrugtekonsentraat;
(c) ingemaakte groente, groentepuree, groentepasta;
(d) ingemaakte groentekonsentraat;
(e) ingemaakte spaghetti;
(f) ingemaakte sampioene;
wat deur middel van hitte teen bederf gevrywaar is
in lugdigverseélde houers;

. halfstukke ”, beteken - die reste van appelkooshelftes
wat oorbly nadat die moes vir vyf minute gedreineer
is cor 'n sif met mase van 'n kwartduim en 18 dm.
in deursnee;

» houer ”, 'n blik gemaak van tinplaat of alumininm of,
tensy onbestaanbaar met die sinsverband, 'n fles of
bottel van glas gemaak;

,»inhoud ”, alies wat die houer bevat;

» telling ”, die aantal eenhede van die voedsel in enige
besondere houer; wanneer vir afsonderlike voedsel-
soorte gespesifiseer, geld tellings vir A2%-houers; vir
kleiner houers, is die telling pro rata plus 25 persent
tot die naaste eenheid; vir groter houers is die tellings
pro rata tot die naaste eenheid;

,, titgeskeie stroop ”, die vloeistof wat deur die sif loop |
wanneer die substansgewng van die inhoud van die

houer bepaal word;
6

3%k No. 258.] [12 February 1954,

It is hereby notified for general information that the
Department of Agriculture intends to submit the subjoined
Draft Regulations in connection with Canned Foodstuffs
(Fruit and Vegetables) Intended for Export for approval.

Any person who desires to make any comment should
direct such comment to the Secretary for Agriculture,
Agriculture Buildings, P.O. Vallis, Pretoria, to reach him
within fourteen days from the date of publication hereof.

FROPOSED REGULATIONS AND SPECIFICATIONS
FOR GRADING, PACKING AND MARKING OF
CANNED FOODSTUFFS (FRUIT AND VEGE--
TABLES) INTENDED FOR EXPORT.

His Excellency the Governor-General has, under the
powers vested in him by section six of the Agricultural
Produce Export Act, 1917 (Act No. 35 of 1917), as
amended, made the following regulations relating to

canned foodstufs intended for export: —
W

INTRODUCTORY.

These regulations are divided into the following
parts : —

Part  I.—Definitions.

Part II.—General Regulations.

Part III.—Specifications for Canned Fruit.

Part IV.—Specifications for Canned Fruit Pulps.

Part - V.—Specifications for Canned Vegetables.

Part VI.—Specifications for Canned Jams, Jellics and

Marmalades.
Part VII —Specifications for Seconds Grade.
Note.—Compliance with these regulations shall not
exempt any person from complying with any regulation

promulgated under the following Acts:—

1. Food, Drugs and Disinfectants Act, No. 13 of 1929,
as amended.

2. Public Health Act, No. 36 of 1919, as amended.

3. Factories, Machinery and Building Work Act, No, 22
of 1941, as amended. -

4. Weights and Measures Act, No. 32 of 1922 a8
amended.

PART I.

DEFINITIONS.

ln these regulations and specifications, unless incon- -
sistent with the context— '
- “ blemish ” means scab marks, hail, residual peel, brown
marks, core, eyes, discoloured patches and marks
which are of such a size and number to detract from
the appearance of the product;
*“ canned foodstuffs * means—
(@) canned fruit, fruit pulp, fruit sauce, fruit jam
and preserve, jelly and marmalade;
(b) canned fruit concentrate;
(c) canned vegetables, vegetable puree, vegetable
paste;
(d) canned vegetable concentrate;
(e) canned spaghetti;
(f) canned mushrooms;
which have been preserved by heat against decay in
hermeucally sealed containers;
“caps” means the residue of apricot halves that
remains after the pulp has been drained on a l-inch
mesh sxeve of 18-inch diameter for five minutes;
“container” means a can made of tinplate or
aluminium or, unless inconsistent with the context,
a jar or bottle made of glass;
“contents ” means everything that is contained in the
container; i
“count™ means the number of units of the foodstuff
in any one container; counts when specified for
" individual foodstuffs apply to A2% containers; for
smaller container sizes, the counts will be pro rata
plus 25 per cent to the nearest unit; for larger
container sizes the counts will be pro rata to the
nearest unit;
“ cut-out syrup ” means the liquid which passes through
the sieve when the drained weight of the contents of
a container is determined; o
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“ gebreke 7, benewens letsels, ook swak afwerking,
veselagtigheid, te veel kein, pitte en alle vreemde
stowwe;

' . deursnee ”, die grootste deursnee reghoekig met die
lengteas van die vrugte- of groentesoort gemeet;

. Substansgewig ”’, met betrekking tot die inhoud van

- enige houer wat ingemaakte voedsel bevat, uitgeson-
derd waar anders gespesifiseer, die gewig van sodanige
inhoud nadat dit vir twee minute gedreineer is oor
’n ronde sif met 'n deursnee van & duim en met
8 mase per dm.; wanneer vir afsonderlike voedsel
gespesifiseer, geld substansgewigte vir A23-houers; vir
ander houergroottes is die gewigte groter of kleiner
in verhouding tot die inhoudsmaat van die houer;

uitvoer-etiket 7, die etiket -geheg aan ’n houer wat
bestem is vir verkoop op 'n mark buite die Unie van

Suid-Afrika en kan voldoen aan die regulasies van die |

invoerland; _ _ B

. Volwasse ”, dat die voedsel wanneer geoes, 'n stadium
van ontwikkeling bereik het wat behoorlike voltooiing
van die rypwordingsproses-sal verseker;

- gesond ”, “die- afwesigheid van enige uitwendige of
inwendige gebreke of fisiologiese tekortkomings wat
die verwerkingsgehalte van die voedsel mag benadeel;

. afgewerk 7, dat van die produk wat verpak word,
ongelyke gedeeltes of gedeeltes. met letsels uitgesny
en weggegooi is; 5

. onafgewerk ”, dat die normale vorm van die voedsel-

soort nie merkbaar deur afwerking beinvloed is nie; :

. Water ”, suiwer, onbesmette en drinkbare water.

DEEL 11

" ALGEMENE REGULASIES.

HoUERS.

1. Ingemaakte voedsel bestem vir uitvoer, moet verpak

word ‘in— R
(a) houers wat, indien hulle van tinplaat of aluminium
gemaak is en 'n inhoudsmaat van minder as twee
gelling het, nie voorheen vir die verpakking van
enige verbruiksartikel gebruik is nie;
‘(b) houers wat onbeskadig en skoon is-en sonder enige
roes en groot duike. E _

-DIE MERK VAN HOUERS.
2. (1) Uitgesonderd in gevalle waar vrystelling kragtens

paragraaf (1) van subregulasie (2) toegelaat word, moet

die naam van dic inmaakinrigting waar die ingemaakte
voedsel vervaardig is en die vervaardigingsdatum, albei
in kodevorm uitgedruk, deur die produsent gebosseleer
of onuitwisbaar gemerk word op elke houer ingemaakte
voedsel uit die Unie van Suid-Afrika uitgevoer. Die kode
gebruik, moet minstens sewe dae voor die ingemaakte
voedsel vir inspeksie aangebied word, aan die inspekteur
oorhandig word. i .

(2) Iedere houer wat enige' ingemaakte voedsel bevat

" wat vir uitvoer bestem is, moet gemerk word deur die
volgende of daarop te bosscleer of te litografeer of te druk
op 'n etiket daaraan geplak:— C

‘(@) Woorde wat aandui dat die inhoud in die Unic van

Suid-Afrika geproduseer is;

(b) 'n juiste beskrywing van dic inhoud;

(c) die graad van die inhoud; .

(d) die netto-gewig van die inhoud; _

. () waar van kunskleurstowwe gebruik gemaak word,
woorde ter aanduiding daarvan in drukletters van
grootte 6 punt, uitgesonderd in die geval van kon-
fyt, jellic en marmelade;

‘met dien verstande dat indien—
(i) die kennisgewing van die voorneme om sodanige
voedsel uit te voer, soos vereis by subregulasie (2)

~ van regulasié 3 van hierdie regulasies, vergesel gaan-

van ’'n skriftelike verklaring waarin al die besonder-

hede by hierdie regulasie vereis, verstrek word,

daar ’n uitvoeretiket op die houer aangebring kan
word; of

“ defects ” means in addiiion to blemishes, poor trim-
ming, raggedness, excessive core, pits and all
extraneous matter; - ' :

“ diameter ” means the greatest diameter measured af
right angles to the longitudinal axis of the fruit or
vegetable; ;

“drained weight” in relation to the contents of any
container containing a canned foodstuff, means,
except where otherwise specified, the weight of such
contents after draining for two minutes on a circular

- sieve of 8 inches diameter and of 8 meshes to the
inch: drained weights, when specified for individual
foodstuffs. apply to A2} containers; for other
container sizes the weights shall be greater or less
in proportion to the capacity of the container;

“export label ” means a label attached to a container .
which is destined to be soid on a market outside the
Union of South Africa and may comply with the
regulations of the importing country; :

“ mature ™ means that the foodstuff when harvested has
reached a. state of development that will ensure the
proper completion of the ripening process;

“sound ” means the freedom from any external or
internal defects or. physiological disorders affecting
the processing quality of the foodstuff;

- *“trimmed ”* means that, of the product packed, uneven
portions or portions with -blemishes have been cut
away and discarded; :
untrimmed ” means that the normal shape of the

foodstuff has not been affected noticeably by trim-
ming; ! :

“water ” means pure, wholesome and potable water.

(13

PART I

" GENERAL REGULATIONS.
" CONTAINERS.

1. Canned foodstuffs intended for export shall be

packed in—

(a) containers which, if made of tinplate or aluminium,
and of less than two gallon capacity, shall not
have been used previously for the packing of
any commodity;

(b) containers . which are sound and clean, and are
free from rust and serious dents.

MARKING OF CONTAINERS.

2. (1) Save where exemption is permitted under para-
graph (i) of sub-regulation (2) the name of the canning
establishment in which the canned foodstuffs were manu-
factured and the date of manufacture, both expressed in
code form, shall be embossed or indelibly marked by

the producer on .every container of canned foodstuffs

exported from the Union of South Africa. The code
used must be handed to the inspector not less than seven
days before the canned foodstuff is tendered for inspec-
tion. : :

- (2) Every container which contains any canned food-
stuff intended for export shall be marked by embossing
or lithographing thereon or by printing on a label pasted

thereon : — :
(a) words signifying that the contents were produced
in.the Union of South Africa;
(b) a true description indicating the contents;
(c) the grade of the contents; '
(d) the nett weight of the contents;

(¢) where artificial colouring is used words disclosing
the fact in letters of type 6 points face measure-
ment, except in the case of jams jellies and
marmalades; .

provided that, if-— ' |
. (i) the notice of intention to export such canned food-
. stuffs, as required by sub-regulation (2) of regula-
tion 3 of these regulations. is accompanied by a
written declaration giving all the particulars
required by this sub-regulation, the containers may
bear an export label; or : s

a
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(ii) sodanige ingemaakte voedsel bestaan uit monsters
of geskenkbesendings, waarvan die waarde hoog-
stens £5 is, die houers nie aan die vereistes van of
subregulasie (1) of van hierdie subregulasze hoef
te voldoen nie.

(3) Dic etikette op houers moet skoon en netjics wees
en goed vasgeplak word, en mag nie bo-oor ander etikette
geplak of deur enige ander persoon as die pakker of sy
agent aangeheg word nie.

(4) Indien houers in pakke geplaas word, moet sodanige
pakke skoon, netjies en heel wees, en op iedere sodanige
pak of op ’'n etiket daaraan geplak, moet gedmk of
gesjabloneer word—

(a) die aantal houers daarin verpak;

(b) of die grootte van iedere verpakte houer of die

gewig van die inhoud van jedere verpakte houer;

(c) die naam van die inmaakinrigting waar die inge-

maakte ‘voedsel vervaardig is of dle handelsmerk |

van die inhoud;

(d) die inligting wat op sodanige houers verstrek moet
word s00s gespemﬁseer in paragrawe (a), (b) en (c)

_ van subregulasie (2);
met dien verstande dat wanneer sodanige pakke gemengde
soorte van enige ingemaakte voedsel bevat, woorde ter
aanduiding dat hulle ., gemengde ” ingemaakte vrugte,
konfyt, jellie, marmelade of groente, na gelang van die

geval, bevat, gebruik moet word in plaas van die woorde |

genoem in paragrawe (b) en (c¢) van subregulasie (2).

INSPEK‘SIESERTIFIKAAT

3. (1) Daar kan afgesien word van die brandmerking
s00s vereis by artikel een van die Wet, indien die besending
ingemaakte voedsel vergesel gaan van 'n inspeksiesertifi-
kaat uitgereik deur ’n inspekteur, en waarin opgegee
word—,

(a) die naam van die verskeper en die mmaaklnngtmg

waar die ingemaakte voedsel vervaardig is;

(b) of dit per spoor of per skip versend word, en in
laasgenoemde geval, die naam van die skip;

(c) volle besonderhede van merke en nommers;

(d) manier en vorm van verpakking;

(e) soort rroduk en graad;

(f) bestemming, agent, verwysings; en .

(¢) 'n verklaring dat die besendmg behoorlik geinspek-
teer en goedgekeur is as in ’n goeie, gesonde en
verkoopbare toestand en .van die graad wat dit
heet te wees, en dat die besending voldoen aan al
die vereistes van hierdie regulasies. -

(2) Enige perscon wat voornemens is om ingemaakte
voedsel uit te voer, moet minstens sewe dae voor die
datum van uitvoer die Hoof Vrugte-inspekteur, Posbus
807, Kaapstad, van sy voorneme in kennis 'stel en in die
kennisgewing moet die volgende besonderhede verstrek
word : — .

.(a) Die hoeveelheid vir uitvoer aangebied;

(b) die besonderhede aangaande die merk en. bestem--

ming daarvan;

(c) die naam van.die agent en in die geval van see-

vervoer, die naam van die skip.

4. Ingeval enige voedsel wat nie in hierdie regulas:es
gespesifiseer word nie, vir inspeksie aangebied word, moet
die Hoof Vrugte-inspekteur, of sy behoorlik aangestelde
plaasvervanger, hom vergewis van die kwaliteit, toestand
en verpakkmg van sodanige voedsel alvorens hy dit vir
uitvoer en/of plaaslike verbruik goedkeur.

DEEL II1.

SPESIFIKASIES VIR INGEMAAKTE VRUGTE.

A. ALGLMFNE SPESIFIKASIES VIR ALLE S00ORTE INGEMAAKTE .

. VRUGTE.
i Algemcnc spesifikasie vir. alle mde van alle inge-
maakte vrugte is.as volg:—

Alle ingemaakte vrugte moet gevrywaar wees teen
moontlikheid van mlkI‘OblO]OgIESE bederf van meer
as 0-25 persent by pakhuistemperatuur vir 10 dae.

8

least seven days before the date of export,

(ii) such canned foodstuffs consist of samples or gift
shipments, the value of which does not exceed
£5, the containers need not comply with the
requirements either of sub regulatlon (1) or of
this sub-regulation. ;

(3) The labels on containers shall be clean and neat
and pasted on securely, and shall not be superimposed
on other labels, or attached by any person other than
the packer or his agent.

(4) If containers are placed in packages, such packages
shall be clean, neat and unbroken, and on every such
package, or on a label pasted thereon, shall be printed
or stencilled—

(a) the number of contamers enclosed;

(b) either the size of each enclosed container or the

weight of the contents of each enclosed coatainer;

(¢) the name of the canning establishment in which

- the canned foodstuffs were manufactured or the
brand of the contents;

(d) the information required to be given on such

containers as specified in paragraphs (@), (b) and

(¢) of sub-regulation (2);
provided that when such packages contain assorted
varieties of any canned foodstuffs, words signifying that
they contain * assorted” canned fruits, jams, jellies,
marmalades or vegetables, as the case may be, shall be
used instead of the words referred to in paragraphs
(b) and () of sub-regulation (2).

InspecTIiON CE RTIF[CATE

3. (1) The branding required by section one of the Act
may be dispensed with if the consignment of canned
foodstuffs is accompanied by an mspecnon certificate -
issued by an inspector, reflecting—

(@) the name of the shipper and the canning estab-
lishment in which the canned foodstuffs were
manufactured; -

(b) whether consigned by rail or by shap, and in the

. latter case, the name' of the ship; . -

“(c) full particulars of markings and numbers

(d) style of package and pack;

(e) kind of product and grade;

" (f) destination, agent, references; and

(¢) a statement that the consignment has been duly
inspected and passed as being in good, sound and
merchantable condition and of the grade . which
it purports to be, and that the consignment
complies with all ‘the requirements of these
regulations. .

(2) Any person who intends exportmg canned food-
stuffs shall give notice of his intention to export to the
Chief Fruit Inspector, P.O. Box 807, Cape Town, at
and the
notice. shall furnish the following particulars:—

(a) The quantity offered for export. :

(b) The particulars of marking and destination..

(¢) The name of the agent and in the case .of sea

transport, the name of the ship. 5
A tolerance of 10 per cent on l:mmmum size
by count of guavas but not exccedmg inch
below the . prescribed minimum size w:ll be
allowed.)

4. In case any foodstufl, not specified in these regula-
tions be offered for inspection, the chief fruit inspector
or his duly appointed deputy shall satisfy himself as. to
the quallty, condition and packing of such foodstufts
before passmg it for export and/or local consumption.

,PART L

SPECIFICATIONS fOR CANNMNED FRUIT. -

A. GENERAL SPECIFICATION FOR ALL KiINDS or CANNED
-FruIT.
A general sp\.(:lﬁcatmn for all grades of all canned
fruits shall be as follows : —
Al canned fruit shall be free from habﬂlty to
microbiological spoilage in excess of 0-25 per cent at
warchouse temperature for 10 days.
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B Spssmmsnss VIR ELKE SOORT VRUGTE.

Appelkose, ingemaakte.
1. (1) Daar is drie grade appelkose wat ingemaak word
as helftes, naamlik ,, Puikgraad”, . Keurgraad” en
Standaardgraad ”, en vir appelkose wat as heles inge-
maak word, is daar twee grade naamlik ,, Keurgraad ™
en ., Standaardgraad ™.

(2) Die algemene spesﬁkasws vir al die grade is as
volg:—
(a) Slegs appe]kose met ooreenstemmende vanetentsewn-
skappe mag saam in dieselfde houer verpak, en
alle helftes wat as ,, Puikgraad ” of ., Keurgraad .
gegradeer word, moet onafgewerk wees en 'n
normale vorm hé. Waar afwerking in ,, Standaard-
graad ” nodig is, moet die cenhede so afgewerk
word dat hulle nie hul normale vorm verloor nie.

(b) Wanneor appelkose as heles mgemaak word, moet
die pitte van die vrugte nie verwyder word nie en
moet hulle afgeskil of nie afgeskil word nie, maar
kan hulle op die naat langs gesny word.

('3) Die spesifikasies vn‘ elke graad is as volg:—

Standaard-

) _ : . Puikgraad. Keurgraad. oraad.
(@) Maksimum telling (helftes)... 30 40 55
(b) Maksimum telling (heles). . .. — 16 20
(¢) Minimum substansgewig .

(O} mnre s 16 16 16
(d) Minimum uitgeskeie stroop

CBUE Y v mmsmn --20 20 - 18

(¢) Eenvormigheid van groottes: —

Puikgraad —In_enige  besondere houer mag die [

gewig van die twee grootste eenhede hoogstens
een en 'n half maal die gewig van die lwee
kleinste eenhede wees.

Keurgraad—In enige besondere houer mag die
gewig van die vier grootste cenhede hoogstens
een en ‘n half maal die gewig van die vier kleinste
‘eenhede wees.

'Standaardgraad —In-enige besondere houcr mag die |

gewig. van die ses grootste eenhede hoogstens
een en 'n half maal die geWJg van die ses kleinste
eenhede wees.

(_f_) Kleur.

Pmkgmad —Die eenhede in enige besondere houer
moet 'n baie goeie en eenvormige kleur hé, ken- |
merkend van appelkose wat goed yp is.

Keurgraad —Die eenhede moet n goeie kleur hé,

kenmerkend van appelkose wat goed typ is.
Minstens 75 persent vafi die eenhede in enige

besondere. houer moet 'n eenvormige kleur hé_
en afwykings van die algemene kleur mag- nie |

opvallcnd wees nie.

Standaardgraad —Die eenhede moet dcurgaans n
betreklik goeie kleur hé :

(8) Gebreke.

Puikgraad —Die eenhede in enige besondere houer
+ mag nie gebreke toon nie en hoogstens 5 persent
kan geringe letsels toon. .

Keurgraad —Hoogstens 20 persent van die eenhede |

kan geringe letsels toon.

Standaardgraad —Hoogstens 30 persent van d1e
eenhede kan geringe letsels toon.

(h) Papdmkkmg.—n Eenheid .wat sy normale vorm
~verloor het weens rypheid en waarby geen teken
van papdruk voorkom nie en wat geringe disinte-
grasie toon, word nie geag papgedruk te wees nie.

Puikgraad —In enige besondere houwer kan hoog-
stens een van die cenhede gebreek of bcskadlg
' wees weens papdrukking. ;

Keurgraad—In enige besondere houer kan hoog-
stens twee van die eenhede gebreck of beskadig
wees ‘weens papdrukking.

Standaardgraad —In enige besondere. houer kan
hoogstens drie van -die eenhede gebreck wees.
weens papdrukkmg

B SPEC[FICATIONS rorR Eaca Kmnp oF FRUIT.

Apricots, Canned.

1. (1) There shall be three grades of apricots canned as
halves, namely - “ Fancy Grade ”, “ Choice Grade” and .
“Standard Grade ”, and for apricots canned as wholes,
there shall be two- grades, namely “ Choice Grade” and
*“ Standard Grade ™.

(2) The general specifications for all the grades shall
be as follows : —

(@) Only apricots of similar varietal characteristics shall
be packed together in the same container, and all
balves graded as “Fancy Grade” or “ Choice
Grade ” shall be untrimmed and of normal shape

" Where trimming is necessary in “ Standard Grade *,
the units shall be so trimmed as not to lose theu'
_normal shape.

(b) When canned as whole apricots the. fruit shall be
- . unpitted. apricots, peeled or unpeeled, but may be
slit along the suture.

(3) The specifications - for each grade shall be as
follows : —

Clmice

_ Fancy Standard
Grade. Grade. = Grade,
(@) Maximum count halves...... 30. 40 55
(b) Maximum count wholes..... — 16 20
{c) Minimum drained weight (oz.) 16 16 16
(d) Minimum -cut-out  syrup =
(65535 5.95 O 20 20 18

(e) Umformlty of size.

Fancy Grade—In any one container the weight
of the two largest units shall not be more than
one and a half nmes the welght of the two
smallest units.

Choice Grade—In any one container tho weight
of the four largest units shall not be more than
one and a half times the wolght of the four
smallest ‘units.

Standard Grade—In any one container thc weight
of the six largest units may not be more than
one and a half times the weight of the six
smallest units.

(6] Colour

Fancy Grade—The -units in any one container
shall be of very good and wuniform colour,
typical of well-ripened apricots.

- Choice Grade.—The units shall be of good colour,
typical of well-ripened apricots. - At least 75 per
cent of the units in any one container shall be
uniform in-colour and units deviating from the
general colour shall not do:so conspicuously.

- Standard Grade.—The units sha]l be of fan‘ly good
“colour. throughout

(g) Defects.

Fancy Grade.—The units in any one contamer shall
show no defects and not more than 5 per cent
may show minor blemishes.

Choice Grade—Not more than 20 per cent of the
units may show minor blemishes.

Standard Grade:—Not more than ‘30 per cent of
~ the units may show minor blemishes.

() Crushing—A unit which has lost its normal shape
because of ripeness and which bears no mark of
crashing and shows slight disintegration, shall not
be considered crushed.

Fancy Grade—In any one container not more than
one of the units may be’ brol(on or damaged by
crushing.

-Choice Grade—In any one cootamor not more than
two of the units may be broken or damaged by
crushing.

Standard Grade—In-any one oomamer not more

‘than three of the units may be broken by crush-
- ing.

a

9



10 BUITENGEWONE STAATSKOERANT, 12 FEBRUARIE 1954

Appels, ingemaakte,

2. (1) Daar 1s twee grade ingemaakte appels, naamlik
» Keurgraad ” . Standaardgraad 7.

(2) Die algemcne spesifikasies vir albei grade is as

volg: —

(a) Ingemaakte appels moet berei word van slegs
gesonde goed verkleurde vrugte wat afgeskil is en
waarvan die stingel, kelk en kern verwyder is. Die
vrugte word dan in die lengte van die kelk na die
stingel gesny in segmente wat nie groter as kwarte
of kleiner as sestiendes is nie.

(b) Slegs appels met ooreenstemmende variéteitseien-
skappe moet saam in dieselfde houer verpak word.
Waar afwerking nodig is, moet die eenhede so afge-
werk word dat hulle nie hul normale vorm verloor
nie.

(c) Tekens van skil en verkleurde dele word geag

- gebreke te wees.

(3) Die spesifikasies vir elke graad is as volg:—
(a) Minimum grootte.

Keurgraad —Skywe moet minstens 2 duim lank
wees en hoogstens 4 per ons weeg.

Standaardgraad —Die skywe moet hoogstens 8 per

ons weeg.
. : Keurgraad. Srg%rd-
(&) Minimum substansgewig{onse)......... 16 16
(¢) Minimum uitgeskeie stroop (°Brix.)....... 20 18
(d) Kleur.

Keurgraad—Die eenhede moet n goeie kleur hé.
Minstens 75 persent van die eenhede in enige

besondere houer moet 'n eenvormige kleur hé en.

afwykings van die algemene kleur mag nie opval-
lend weses nie.
Standaardgraad —Die eenhede moet 'n betreklik
goeie kleur hé.
() Gebreke,
Keurgraad —Hoogstens 20 persent van die eenhede
kan geringe letsels toon.

Standaardgraad —Hoogstens 30 persent van die

eenhede kan geringe letsels toon.
Appelsous, ingemaakte,

3. (1) Daar is twee grade ingemaakte appelsous,

naamlik ,, Keurgraad ” eu ,, Standaardgraad ”.

(2) Die algemene spesifikasies vir albei grade 1s as

volg:—

(a) Ingemaakte appelsous moet gemaak word van
gesonde, vars, behoorlik volwasse appels, behoorlik
geskil en afgewerk.

(b) Die ingemaakte produk moet gesif of fyngemaak
word en moet sodanige styfheidsgraad hé dat
wanneer dit by kamertemperatuur (tussen 60° F. en
75° F.) uit die houer gegiet word, die massa effens
konveks sal bly.

(¢) Die produk moet redelik vry wees van spikkels en
heeltemal sonder kern of stukkies kern of ander
vreemde stowwe.

(d) Die produk moet minstens 90 persent van die totale
inhoudsmaat van die houer vul.

(3) Die spesifikasies vir elke graad is as volg:;_

Keurgraad.  Standaardgraad.
(@ Kleur..oveurnn. Eenvormige  wit Redelik lig van kleur,
: roomkleur, .
(P Geur....oovuess Die produk moet 'n. Die produk moet n
appelgeur hé. redelik goeie appel-
geur hé. -

Bessies, ingemaakte.

4. (1) Daar is drie grade ingemaakte bessies, naamlik
» Puikgraad 7, ,, Kelirgraad ” en ,, Standaardgraad ”.

%2) Die algemene spesifikasies vir al die grade is as

volg:—

(a) Hierdie spesifikasies dek aarbeie, Youngbessies,
Boysenbessies en ander plantkundigverwante
bessies. -Die varigteit bessic moet op- die etiket
genoem word, maar vir die etiketfering kan die
Youngbessie cn die Boysenbessie geag word identies
te wees.

Apples, Canned.
2. (1) There shall be two grades of canned apples,
namely “Choice Grade” and * Standard Grade .

(2) The general specifications for both grades shall be

as follows:—

‘(@) Canned apples shaII be made only from sound, well-
coloured fruit which is peeled, and of which the
stem, calyx and core are removed, the fruit then
being sliced longitudinally from calyx to stem in
segments which are not larger than quarters or less
than sixteenths.

(b) Only apples of similar varietal charactenshcs shall
be packed together in the same container. Where
- trimming is necessary the units shall be so trimmed
as not to lose their normal shape.

{¢) The presence of peel and discoloured portions will
be considered defects.

(3) The spec:ﬁcanons for each grade shall be as
follows : —
(a) Minimum size.

- Choice Grade—Slices may not be less than 2
inches in length and shall weigh not more than
four to the ounce.

Standard Grade.—Slices shall weigh not more than
eight to the ounce.'

Choice  Standard
Grade.  ~Grade.
(6) Minimum drained weight (02.). . o0 .vu... 16 16
(¢) Minimum cut-out syrup (°Brix.)......... 20 18

(d) Colour.
Choice Grade.—The units shall be of good colour.
At least 75 per cent of the units in any one
container shall be uniform in colour and units
deviating from the general colour shall not do
80 conspicuously.
Standard Grade.—The units shall be of fairly good .
colour.
(e) Defects.
Choice Grade.—Not more than 20 per cent of the
units ‘may show minor blemishes.
Standard Grade.—Not more than 30 per- cent of
the units may show minor blemishes. :

Apple Sauce, Canned.

3. (1) There shall be two grades of canned apple sauce,

namely “Choice Grade” and “ Standard Grade ”.

(2) The general specifications for both grades shal] be

as follows : —

(a) Canned apple sauce shall be made from sound fresh
suitably mature apples which have been properly
peeled and trimmed.

(b) The canned product shall be screened or minced and
shall be of such a consistency that when poured
from the container at rocom temperature (between
60° and 75° F.) the mass will remain slightly
convex.

(c) The product shall be reasonably free from specks
and completely free of core or particles of core
and other extraneous matter. '

(d): The product shall occupy not less than 90 per cent
of the total capacity of the container.

(3) The specxﬁcatlons for each grade shall be as

follows : —-
Cho:ce Grade. Standard Grade.
(@) Colour. ........ Uniformly white Reasonab]y light in
creamy colour. colou
(b) Flavour......... The product shall The produci shall
have a good apple  have a reasonably
flavour. good avple flavour.

Berries, Canned.

4. (I) There shall be three grades of cannsd berries,
namely “ Fancy Grade ”, “ Choice Grade ” and “ Standard
Grade ™.

)] The general specifications for all the grades shall
be as follows: —

(@) This specification covers strawberries, Young-
berries, Boysenberries and other botanically related
berries. The variety of berry shall be stated on
the "label, except that for purposes of labelling
the Youngberry and the Boysenberry may be
regarded as identical.
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(b) Die ingemaakte produk moet berei word van vars,
skoon, gesonde, ryp heclvrugte wat gesorteer is en
waarvan die stingel verwyder is. -

(¢) Die produk moet ’n helder, aantreklike kleur hé en
sonder insekte, stingels, blare, dro€ bessies, vuilig-
heid en. ander vreemde stowwe wees.

(d) Tekens van onvolwasse, oOITyp, verkleurde, gedis-
integreerde of gedeeltelik droé bessies word geag
- gebreke te wees. - -

(3) Die spesifikasies vir elke graad is as volg:—

_ Puikgraad. Keurgraad. S:;:‘tgggrd- ;
- {a) Minimum substansgewig
M (1] 14 14- 4
(®) Minimum uitgeskeie stroop
CBrix)....... A ; 20 18

(¢) Eenvormigheid van grootte. N -
- Puikgraad.—Die bessies moet feitlik 'n eenvormige
grootte hé. : . .
.- Keurgraad —Minstens 75 persent van die bessies
moet 'n eenvormige grootte hé, :

Standaardgraad.—Minstens 50 persent van die-

cenhede moet m eenvormige grootie hé,
(d) Gebreke.
Puikgraad —Foogstens 5 persent van die
~ kan geringe gebreke hé. ¥
Keurgraad —Hoogstens 10 persent van die bessies
kan geringe gebreke heé.
Standaardgraad.—Hoogstens 20 persent van die
" bessies kan geringe gebreke hé.
Appelliefies, ingemaakte, Kaapse. .
5. (1) Waar is drie grade ingemaakte Kaapse appel-

bessies

licfies, naamlik ,, Puikgraad ”, ,, Keurgraad ” en Standaard--

graad ",
(2) Die algemene
volg:— I R Qe
... Ingemaakte Kaapse appelliefics moet slegs gemaak
-word van gesonde, ryp, goed verkleurde heelvrugte
wat vry moet wees van stingels en kelke.

(3) Die spesifikasies vir elke graad is as volg:—

spesifikasies vir al die grade is as

; Puikgraad. Keurgraad. ngfjggrd'-
(¢) Minimum . substansgewig
OHE) i i e 15 15 15
() Minimum uitgeskeie stroop
(OBriX)e cvnvenaiennn . 22 20

(o) Ecnvormigheid van grootte.

Puikgraad—In enige besondere houer moet die
gewig van die 10 persent grootste eenhede hoog-
stens gelyk wees aan een en 'n half maal die
gewig van die 10 persent kleinste eenhede.

‘Kleurgraad —In enige besondere houer moet die

~gewig van die 10 persent grootste eenhede hoog-
stens gelyk wees aan een en ’n half maal die
gewig van die 10 persent kleinste eenhede.

Standaardgread —In enige besondere houer moet
die gewig van die 10 persent grootste eenhede
hoogstens twee maal so swaar weeg as die 10
persent kleinste eenhede, :

(d) Kleur. _
Puikgraad —Die vrugte moet 'n -eenvormige hoé
goue kleur hé. ' " o
Keurgraad—Die vrugte moet n goeie kleur hé.
Minstens 75 persent van die bessies in elke houer
moet 'n eenvormige kieur hé en afwykings van
dic algemene kleur mag nie opvallend wees nie.
Standaardgraad—Die vrugte moet ‘n goeie kleur
hé. Minstens 60 persent van die bessies in enige
- besondere houer moet 'n redelike eenvormige
kleur hé. : :
(e) Gebreke.
Puikgraad —In enige besondere houer kan hoog-
stens 5 persent van die bessies gebreek of
.. beskadig wees weens papdrukking. Gebarste of
stukkende skille word nic geag gebreke te wees
nie. '

(b) The canned product shall be prepared frbm fresh,
clean, sound, ripe. whole fruit which has been
sorted and stemmed.

(c) The product shall have a bright attractive colour
and shall be free from insects, stems, leaves, dried
berries, grit and other foreign matter.

(d) The presence of immature, over-ripe, discoloured,
disintegrated or partially dry berries shall be
regarded as defects. o

(3) The specifications for each grade shall be as

follows: — ;| :

Fancy Choice  Standard
Grade. Grade. Grade.
(@) Minimum drained weight (0z.) 14 - 14 14
() Minimum  cut-out ' syrup
(53,77, 4 TR et 20 18

{¢) Uniformity of size. -
Fancy Grade—The berrics
uniform in size.
Choice Grade.—At least 75 per cent of the berries
shall be uniform in size.
Standard Grade—At least 50 per cent of the
units shall be uniform in size.
(d) Defects. _ '
Fancy Grade—Not more than 5 per-cent of the
. berries may have minor defects.
‘Choice Grade—~Not more than 10 per cent of
the berries may have minor defects.
Standard Grade—Not more than 20 per cent of
the berries may have minor defects.

shall be praétically

Cape Gooseberries, Canned.

5. (1) There shall be three grades of canned Cape
Gooseberries, namely “ Fancy Grade ”, “ Choice Grade ”
and * Standard Grade ™. e

(2) The general specifications for all the
be as follows:— ’ * . :

Canned Cape Gooseberries shall be made only
from sound, ripe, well-coloured whole fruit which
shall be free from stems and calices. .

(3). The specifications for each grade shall be as

follows : — '

.grades shall

Choice

Fancy Standard
) Grade. Grade. Grade.
(@) Minimum drained weight (oz.) 15 15 15
(b) Minimum. cut-out  syrup
i 7 . 22 22 20

{¢) Uniformity of size. .

Fancy Grade—In any one container the. weight
of the 10 per cent largest units shall be not
mote than one and a half times that of the
10 per cent smallest units. :

Choice Grade—In any one container the weight
of the 10 per cent largest umits shall be not
more than one and a half times that of the

" 10 per cent smallest units.

Standard Grade—In any one container the weight

“of the 10 per cent largest units shall be not
more than twice the weight of the 10 per cent
smallest units.

(d) Colour. - _ :

Fancy Grade—The fruit shall be of uniformly
high golden colour. _

Choice Grade.—The fruit shall be of good colour.
Not less than 75 per cent of the berries in any
oné container -shall be uniform in . colour, and
berries deviating from the general colour shall
not do so conspicuously. .o

Standard Grade—The fruit shall be of good
colour. Not less than 60 per cent of the berries
shali be reasonably uniform in colour in any

. one container. )

(¢) Defects. : Fo

Fancy Grade—In any one container not more:

~than 5 per cent of the berries may be broken

" or damaged by crushing. Cracked or broken .
skins shall not be regarded as defects.

i
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. Keurgraad.—In enige besondere houer kan hoog-

' stens 10 persent van die bessies gebreek of
beskadig wees weens papdrukking. Gebarste of
stukkende skille word nie geag gebreke te wees
nie.

Standaardgraad —In enige besondere houer kan
hoogstens 20 persent van die -bessies gebreek of
beskadig wees weens papdrukking. Gebarste
of “stukkende skille word nie geag gebreke te
wees hie.

Droévrugte, ingemaak.

6. (1) Daar is een graacl 1ngemaakte droevrugte naam-
lik ,. Standaardgraad ”

(2) Die spesifikasies vir Standaard_graad is as volg:—

(@ Ingemaakte . droévrugte ” kan ongemeng ingemaak
word of; indien dit gemeng word, moet die ver-
houding van elke vrugtesoort op die houer genoem
word. '

(b) Die graad drodvrugte wat gebruik word moet
minstens een diamantgraad wees, en in die geval

van droépruimedante, van 'n graad van minstens

. 100 pruimedante per 1b.”.
(c) Die soort droévrug en die feit dat die produk berei

is van droévrugte moet duidelik op die etiket aan- :

gedui word.

{d) Die produk moet sonder vuiligheid en alle ander
vicemde stowwe wees, en die verskillende vrugte-
bestanddele moet genoeg gekook wees om sag te
wees, maar nic so veel dat daar opvallende dis-
integrasie voorkom nie.

(¢) Die minimum substansgewig moet 18 onse.en die
. minimum sterkte van die uitgeskeie stroop wanneer
. gestabiliseer, moet 25° Brix. wees.. .,

(f) Die grade drogvrugte hier genoem, is- dié. gepubhseer
by Goewermentskennisgewing No...2449 van 14
. Desember 1945, soos van tyd tot tyd.gewysig.

Droévrugteslaai, ingemaak.

7. (1) Daar is een graad ingemaakte droevrugteslaal ;

‘paamlik ,, Standaardgraad .

(2) Die spesifikasies vir Standaardgraad is as volg:—

(a) ., Ingemaakte droévrugteslaai ” moet gemaak word
van slegs behoorlik bereide dro&vrugte van min-
. stens ,,een diamant "-graad en in die geval van
droépruimedante van 'n graad van minstens 100
piurmedante per 1 lb, en stroop, uitgesonderd dat
die produk ook nog kersies of druiwe mag bevat
wat in die eerste instansie anders gepreserveer is
as deur droog.

(b) ,-,-Ingemziakte droévrugteslaai ¥ dui aan "n mengsel .

bestaande uit minstens vier hoofdroévrugtebestand-
dele en. ’n aantal opsionele mindere droévrugte-
bestanddele- waarin die hoof- en die minder

bestanddele in dieselfde verhoudings aanwesig is as

in die geval van ingemaakte ,, vrugteslaai .

(c) Slegs drocboomvrugte moet die hoofbestanddele uit-
maak.

(d) .. Ingemaakte droéw‘ugteslaai 7 kan geétiketteer
word ,, Vrugtecompdte ” of 'n ander erkende naam,
Die ctiket moet duidelik aandui dat die produk
berei is van droévrugte en minstens elke hoof-
bestanddeel moet genoem word.

(¢) Die produk moet vry wees van vuiligheid en van alle
ander vreemde stowwe en die verskillende vrugte-
bestanddele moet genoeg gekook wees om sag te
wees, maar nie so veel dat opvallende dlsmtegrasw
voorkom nie.

(f) Die minimum substansgewig moet 18 onse wees en
die minimum sterkte van die uitgeskeie stroop,
: wanneer-gestabiliseer, moet 25° Brix. wees.

g3 Die grade droévrugte hier genoem, is.dié gepubliseer
by Kennisgewing No, 2449 van 14 Desember 1945,
Soos van tyd tot tyd gewysig.
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Choice Grade—In any one container not more
than 10 per cent of the berries may be broken
or damaged by crushing. Cracked or broken
skins shall not be regarded as defects.

Standard Grade.—In any one container not more
than 20 per cent of the berries may be broken
or damaged by crushing. Cracked or broken
skins shall not be regarded as defects.

D_ned Fruits, Canned.

6. (1) There ‘shall be one grade of canned dried fruits,
namely “ Standard Grade ™.

(2) The specifications for Standard Grade shali be as
follows: —

(@) Canned “dried t(ree -fruils” may .be canned
unmixed, or if canned mixed, the proportions
of each fruit shall be stated on the container.

(h) The grade of dried fruit used shail not be lower
than one diamond grade and in the case of dried
prunels) of a grade not lower than * 100 pruncs
to 11b.”

(c)- The kind of dried- fruit and the fact that the
product is prepared from dried f['lllt must be
clearly indicated on the labels.

(d) The product shall- be free from grit and from all
other extraneous matter and the various fruit
ingredients shall have been processed sufficiently
to be tender but not so much as to have caused
noticeable disintegration.

(e) The minimum drained weight shall be 18 oz. and
the minimum cut-out syrup strength. when
stabilized shall be 25° Brix.

- (f) The grades. of .dried fruit referred to are those
. published under Government Notice No. 2449
of 14th December. 1945, as amended from time -
o time. . £l :

Dried. Fmrt Saiad Cafmed

7. (1) There shall be one grade of canned dried fruit
salad, namely “ Standard- Grade”.

(2) The specifications for Standard Grade shall be as

follows : —

. (@) Canned “ dned fruit salad” shall be made only
from suitably prepared dried fruits of not less
than one diamond grade, and in the case of
dried prunes of a grade not lower than “ 100
prunes to 1 1b.”, and syrup. except that the
product may in addition contain cherries or grapes

+ preserved in the first instance other than by drying.

(b) Canned “dried fruit salad” denotes a -mixture
‘consisting of at least four major dried fruit
ingredients and any number of optional minor
dried fruit ingrcj:dients, major and minor ingre-
dients being preseat in the same proportions as
in the case of canned “fruit salad ”.

(c) Only dried tree fruits shall comprise the major
ingredients.

(d) Canned * dried ‘frult salad” may be labelled
“Compote of Fruit” or other approved name.
The label shall clearly indicate that the product
has been made from dried fruit and at least each
major ingredient shall be specified.

(¢) The product shall be free from grit” and from all
other extraneous matter and the wvarious fruit
ingredients shall have been processed sufficiently
to be tender but not so much as to have causcd
noticeable disintegration.

(fy The minimum drained weight shall be 18 oz and
the minimum cut-out syrup strength when
stabilized shall be 25° Brix.

{g) The grades of dried fruit referred to are those
. published under Government Notice No. 2449 of
14th December, 1945, as ‘amended from time to
time. .
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s s B e Vye, ingemaak.
' 8.-(1). Daar is twee grade ingemaakte vye, naamlik
. Keurgraad ” en ., Standaardgraad ”.

(2) Die algemene spesifikasies vir albei grade is as

volg:—

-(a) Ingemaakte vye moet verpak word slegs as heel-
yrugte en slegs vye met ooreenstemmende variéteits-
eienskappe mag saam in dieselfde houer verpak

" word. . e

(b) Die produk moet gemaak word van slegs volwasse,
goed gevormde, behoorlik ryp vye wat behoorlik
berei is. Die vleisstingels. van die vrugte hoef nie

- yerwyder te word nie. ' ,

(©) Die produk moet 'n goeie kleur hé en sonder stingels,.
blare en alle vreemde stowwe wees.

(d) Tekens van disintegrasie, strawwe oopbars. onvol-
wassenheid, merke, kneusplekke, verkleuring, msek-
en ander beskadiging word geag gebreke te wees.

(3) Die spesifikasies vir elke graad is as volg

; Keu}gr i, Standaard-

: graad.
(@) Minimum substansgewig (onse)......... 14 14
(b) Minimum (° Brix.) uitgeskeie stroop.... .. 25 22
(¢) Maksimum telling... .......... o i 25 40

(d) Eenvormigheid van grootte. ; :
" Keurgraad.—Die gewig van die vier grootste een-
hede in enige besondere houer kan hoogstens

een en 'n half maal die gewig van die vier.

kleinste eenhede wees.

Standaardgraad —Die gewig van die ses grootste
eenhede in enige besondere houer kan hoogstens
een en ’n half maal die gewig van die ses kleinste

""eenhede wees. j ® ;
(@) Kleur.

Minstens ‘75 persent van die eenhede in enige
besondere houer moet *n eenvormige kleur hé

" en afwykings van die algemene kleur mag nie

. 1_.opvallend wees nie. E :

Standaardgraad —Die eenhede moet: deurigéaﬁs n’

betreklik goeie kleur hé.
(h Gebreke. . '
' Keurgraad —Hoogstens 20 persent van die eenhede
_kan geringe letsels toon. -
Standaardgraad —Hoogstens 30 persent van die een-
hede kan geringe letsels toon. -

. Vrugtesladai, ingemaakte.

9. (1) Daar is drie grade -, ingemaakte vrugtesiaai,
naamlik ,, Puikgraad ”, ., Keurgraad ” en Standaardgraad .
v0%’2) Die algemene spesifikasies vir al die grade is as

g — : .

(@) Dic naam ,, ingemaakte vrugteslaai™ dui aan n

mengsel ingemaakte vars vrugte, behoorlik berei van

© of vars vrugte Of ingemaakte vars vrugte, en die |

mengsel bestaan uit minstens drie hoofbestanddele.
’n Hoofbestanddeel is een waarin die vrugte aan-

wesig is in die verhouding van minstens 15 persent

of hoogstens 33 persent en 'n mindere bestanddeel

is ‘hoogstens 10 persent van die totale substans:

- gewig van die inhoud. ;

(b) Vrugteslaai kan die volgende vrugtesoorte insluit:
Appels, appelkose. piesangs, kersies, druiwe, koe-
jawels, lemoene, pere, pynappels, kwepers en geel-

*perskes. Van bostaande vrugtesoorte kan slegs

die volgende hoofbestanddele wees: Appelkose,

koejawels, pere, pynappels en geelsperskes.
(¢) Die vrugtebestanddele moet voldoen aan die gehalte-
standaarde in hierdie spesifikasies voorgeskryf vir

daardie vrugte en vir die onderskeie grade daarvan.’

(d) Die volgende vrugte moet, indien hulle gebruik
word. slegs verpak word op die wyse aangedui:—

CAppels....... U . . Skywe of segmente.
Appelkose. ; covaotarersans Helftes, _
i B ghTL - S o Heles.
Koejawelsz.. ..oviinncnnns Helftes of kwarte.
Geelperskes. ...oovvinnenns Helftes, kwarte of skywe.
e ¢ Geskil en ontkernde helftes, kwarte
: of skywe. : |
Pynappels..cov e ieenainnes Skywe, stukke of brokkies.

KWepers... .. icveveenis. Skywe of segmente, -

.| follows:—

Keurgraad —Die eenhede moet 'n goeie kleur hé.

. Figs, Canned.
8..(1) There shall be two grades of canned-figs, namely
“Choice Grade” and “ Standard Grade”.
(2) The general specifications for both grades shall
be as follows: —
(@) Canned figs shall be packed -only as whole fruit
-~ _and only figs of similar varietal characteristics
 shall be packed together in the same container.
() The product shali be made only from mature,
well-formed suitably ripe figs which have been
suitably prepared. The fleshy stalks of the fruit
need not be removed.
(¢) The product shali be of a good colour and free
from stems, leaves and all extrancous matier.
(d) The presence of disintegration, severe splitting,
immaturity, scars, bruises, discolouration, insect
. and other injuries shall be regarded as defects.

 (3) The - specifications for each grade shall be as

Choice  Standard
g T : Grade. Grade.
(@) Minimum drained weight (0z.}.......... 14 14
1 - (b) Minimum cut-out syrup ("Brix.)......... 25 - 22
- (c) Maximum Count...coeuvierneraeneanes .25 40

(d) Uniformity of size. . :

Choice Grade—In any one container the weight

_ of the four largest units may not. be more than
one and a half times the weight of the four
smallest units. : _ ; '
Standard Grade—In any one container the weight
“of the six largest units may not be more than
one and a half times the weight of the six

. smallest units. _ :

- (e} Colour, - _ i o

Choice Grade.—The -units shall be. of goed colour.
At least 75 per cent of the units in any one
_container shall be uniform-in colour dnd units

<.+ deviating from the general colour may-not do so

-~ conspicuously. A

- Standard Grade.—The units shall be of fairly good
colour throughout. :

(f) Defects. = : '

Choice Grade.—Not more than 20 per cent of the
units may show minor blemishes.
Standard Grade—Not more than 30 per cent of
the units may show minor blemishes.
Fruit Salad, Canned. e
9. (1) There shall be three grades of canned fruit salad,
namely “ Fancy Grade ”, “ Choice Grade ” and * Standard
Grade ™. LT, :
(2) The general specifications for all the grades shall
be as follows: — T
(@) The name “canned fruit salad ” denotes a mixture
" of canned fresh fruits, suitably prepared either
. from fresh fruits or from canned fresh. fruits, the
mixture consisting of -at least three major
ingredients. A major ingredient is one where the
fruit is present in the proportion of not less than
15 per cent or not more than 33 per cent, and a
minor ingredient not more than 10 per cent of the
aggregate drained weight of the contents.

(b) Fruit salad may include the following kinds of
fruit: Apples, apricots, bananas, cherries, grapes,
guavas, oranges, pears, pineapples, quinces and
yellow peaches. Of the above fruits the following
only may be major ingredients: Apricots, guavas,
pears, pineapples and yellow peaches.

(¢) The fruit ingredients shall conform to the standards
of quality set in these specifications for those fruits

~ and for the respective grades. :

(d) When utilized, the following fruits shall be packed
only in the style indicated:— '

Apples: s Slices or segments,
Apticots......... “.... Halves.
. Grapes.....cevvninnan Whofes.
& (5751 1 T Halves or quarters.
Yellow peaches........ Halves, quarters or slices.
APRAFS o i . Peeled and cored halves, quarters
: or slices. = -
Pineapples......ooevues Slices, chunks or: {itbits.
UHCEH, i v isciee ansios b Slices or segments.

B
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 (¢) Die naam van minstens clke hoofvrugtebestanddeel

_ in die produk moet op die etiket aangedui word.

(f) Die gebruik van kunsgekleurde kersies word by

hierdie produk toegelaat mits die ander bestand-

dele. nie baie verkleur word nie, Kersies kan
gebruik word of as heles 0f as helfies.

(3) Die spesifikasies vir elke graad is as volg:—
i i ; Standaard-
Puikgraad. Keurgraad. graad, -

'(a) Minimum substansgewig X 17 17 16

- onse :
. (b) Minimum uitgeskeie stroop ? w7 .
CBOE ) s amamin i _ 22 22 20

. (©) Ander gehaltefaktore.
Puikgraad moet bestaan uit Pmkgraadgehaltevrugte
ten opsigte van kleur en gebreke.

Keurgraad moet bestaan uit Keurgraadgehalte-

vrugte ten opsigte van kleur en gebreke.
Standaardgraad moet bestaan uit Standaardgraad-
gehaltevrugte ten opsigte van kleur en gebreke.
: Vrugteslaai, ingemaakte tropiese.
10. (1) Daar is twee grade ingemaakte tropiese vrugte-
slaai, naamlik ,, Keurgraad " en ,, Standaardgraad ™.
}2) Die algemene spesifikasies vir albei grade is as
volg:—

(a) Die naam ,, Ingemaakte Tropiese Vrugteslaai” dui-

aan 'n mengsel ingemaakte vars tropiese vrugte,
behoorlik berei van 0f vars tropiese vrugte of van
ingemaakte vars tropiese vrugte, en die mengsel
bestaan uit minstens drie hoof tropiese vrugte-
bestanddele. 'n Hoofbestanddeel is een waarin die
vrugte aanwesig is in die verhouding van minstens
15 persent of hoogstens 33 persent, en 'n mindere
bestanddeel hoogstens 10 persent.

- (b) Tropiese vrugteslaai kan die volgende soorte vrugte
insluit : Appe}s appelkose, avokado’s, piesangs,
kersies, sitrusvrugte, granadillas, druiwe, koejawels,
mango’s, papajas, -pefe, pynappels, Kwepers en
geelperskes. Van bostaande vrugte mag slegs
onderstaande. hoofbestanddele wees: ' Avokado’s,

. piesangs, sitrusvrugte, granadillas, koejawels,
mango’s, papajas en pynappels. Piesangs en grana-
dillas mag nie saam in dieselfde houer verpak word
nle

(¢) Die naam van mmstens elke hoofbestanddeel van
die produk moet op die etiket aangedui word.

(3) Die spesifikasies vir elke graad is as volg:—

Standaard-
Keurgraad. graad.
{g) Minimum substansgewig (0nse). ........ 17 16
(b) Minimum uitgeskeie stroop (“Brix.)....... 22 20

(¢) Ander gehaltefaktore.
Keurgraad moet bestaan uit Keurgraadgehalte-
vrugte ten opsigte van kleur en gebreke.
Standaardgraad moet bestaan uvit Standaardgehalte-
vrugte ten opsigte van kleur en gebreke.
Vrvugtekelkie, ingemaakte.
11. (1) Daar is drie grade ingemaakte vrugtekelkies,
-naamlik ,, Puikgraad ”, ., Keurgraad” . en -, Standaard-
graad .
(2 ch algemene spesifikasies vir alle grade is as
“yolg:—

(a) Die naam ,, Ingemaakte Vmgtekﬂlkie dui aan 'n

mengsel ingemaakte vars vrugte behoorlik berei of

van vars vrugte of van ingemaakte vars vrugte, en
die mengsel bestaan uit minstens vier hoofvrugte-
bestanddele en uit enige aamal opsionele mindere
vrugtebestanddele.

(b) Vir die toepassing van hierdie spemﬁkame is 'n
meerdere bestanddeel een waar die vrugte aan-
wesig is in die verhouding van minstens 15 persent
en hoogstens 33 persent van die totale substans-
gewig van die inhoud, en ’'n mindere bestanddeel
een waar die vrugte aanwesig is in die verhouding
‘van minder as 10 persent. Appels en kwepers
saam mag nie aanwesig wees in groter hoeveelhede
as— -

25 persent vir Puikgraad;
25 persent vir Keurgraad,
30 persent vir Standaardgraad.
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(¢) The name of at least each major fruit ingredient in
the product shall be specified on the label.

(f) The use of artificially coloured cherries is permis-
sible in this product: provided there is no serious
staining of the other ingredients. Cherries may be
used either as wholes or halves. E

(3) The specifications for each grade. shall be as
folloms —

Fancy Choice  Standard
- Grade. Grade. Grade,
Ea) Minimum drained weight (oz.) 17 17 16
* (b)) Minimum  cut-out  syrup
(CBEIX Yousvavsvad any vt 22 22 20

{c) Other quality factors.
Fancy Grade shall consist of fancy grade quality
fruit in respect of colour and defects.
Choice Grade shall consist of choice grade quality
fruit in respect of colour and defects.
- Standard Grade shall consist of standard grade
- -quality fruit in respect of colour and defects.
“Fruit Salad, Tropical, Canned.
10. (1) There shall be two grades of canned tropical
guitd salad, namely “Choice Grade” and “ Standard
rade ”.

2) The general specifications for both grades shall be
as follows : —

(a) The name “canned tropical fruit salad” ' denotes
a mixture of canned fresh tropical fruits, suitably
prepared either from fresh tropical fruits or from
canned fresh tropical fruits, the mixture consisting
of at least three major tropical fruit ingredients.
A major mgrcdlent is one’where the fruit is present
in the proportion of not less than 15 per cent or’
not more than 33 per cent, and a minor ingredient
not more than 10 per cent.

(b) Tropical fruit salad may include the following kinds
of fruit: Apples, apricots, avocados, bananas,
“cherries, citrus fruits, granadillas, grapes, guavas,
mangoes, papaws, pears, pineapples, quinces and
yellow peaches. Of the above fruits the following
only may be major ingredients: Avocados,
- bananas, citrus fruits, granadillas, guavas, mangoes,
papaws and pineapples. Bananas and granadillas
shall not be used together in the same container.

(¢) The name of at least each major fruit ingredient in
the product shall be specified on the label.

(3) The specifications for each grade shall be as
follows: —

Choice Standard
) ¢ Grade, Grade.
(@) Minimum drained weight (0z.).......... 17 16 .
(b} Minimum cut-out syrup (°Brix.)........ 22 20

(c) Other quality factors.
Choice Grade shall consist of choice grade quality
fruit.in respect of colour and defects.
Standard Grade shall consist of standard ;,mde
quality fruit in respect of colour and defects.
Fruit Cocktail, Canned.

11.-(D) ’,[here shall be three grades of canned fruit
cocktail, namely * Fancy Grade”, “ Choice Grade” and
“ Standard Grade ™.

(2) The general- spec1ﬁcat10ns for all grades shall be as
follows : —

(a) The name * canned fruit cocktail ” denotes a mixture
of canned fresh fruits suitably prepared either from
fresh fruits or from canned fresh fruits, the mixture
consisting of at least four major fruit ingredients
and of any number of optional minor fruit
ingredients.

- (b) For the purpose of this specLﬁcatlon a major
ingredient is one where the fruit is present in the
proportion of not less than 15 per cent and not
more than 33 per cent of the aggregate .drained
weight of contents, and a minor mgredient one
where the fruit is present in a proportton of less
than 10 per cent. Apples and quinces together
may not be present to the extent of more than—

. 25 per cent for Fancy Grade.'
25 per cent for Choice Grade.
30 per cent for Standard Grade.
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(¢) Waar perskes, pere, appels en kwepers gebruik

word, kan hulle aanwesig wees slegs in die vorm .

van dobbelsteentjies, en in die geval van pynappels
kan di¢ vrugte verpak word as dobbelsteentjies.
stukkies of brokkies. Al die dobbelsteentjies moet
netjies gesny en min of meer kubusvormig wees.

(d) Appelkese mag nie by ingemaakté' vrugtekelkies
ingesluit word nie. : '

(¢) Die naam van minstens elke hoofvmgtebest"anddeel
in die produk moet op die etiket aangedui word.

(f) Die gebruik van kunsgekleurde kersies word by
hierdie produk toegelaat mits die ander bestand-
dele nie baie verkleur word nie. Kersies kan of
as heles of as helftes gebruik word. .

(3) Die spesifikasies vir elke graad is as volg:—

s - , Standaard-
o - Puikgraad. Keurgraad. " graad.
(&) Minimum substansgewig o !
LONSE Y csw v ims Base 17 17 16
(b) Minimum uitgeskeie stroop -
{PBHR S nodasnmamei 22 20

(¢) Ander gehaltefaktore:—

. Puikgraad, moet bestaan uit Puikgraadgehalte-
vrugte ten opsigte van kleur en gebreke.

- Keurgraad, moet bestaan uit Keurgraadgehalte-
vrugte ten opsigte van kleur en gebreke.

Standaardgraad, moet bestaan uit Standaardgraad-
gehaltevrugte ten opsigte van kleur en gebreke.

. Granadillas, ingemaa.kte.
12. (1) Daar is twee grade ingemaakte granadillas,
paamlik ,, Keurgraad ” en ,, Standaardgraad ”.
~(2) Die spesifikasies vir albei grade is as volg:—
" (a) Ingemaakte granadillas moet gemaak word van
' gesonde, volwasse vrugte. :

* (b) Tekens van enige stof wat vreemd is aan die binne-
deel van die granadilla, afgesien van suiker en
water, word geag 'n gebrek te wees.

(¢) In enige besondere houer moet_daar minstens 50
persent vrugte wees.

(3) Die spesifikasies vir elke graad is as volg:—
: . ' Kewrgraad.

{a) Minimum uitgeskeie stroop (*Brix)...... 20

(b) Algemeen. i

graad.

Keurgraad.—Die produk moet ’n aantreklike voor-

koms hé en feitlik sonder verhoute pitte wees.
Standaardgraad —Die produk moet 'n aantreklike
voorkoms hé en redelik vry van verhoute pitte
Wees. = e
Druiwe, ingemaakte.

" 13. (1) Daar is drie grade ingemaakte druiwc; naamlik
., Puikgraad ”, ., Keurgraad” en ., Standaardgraad ”..

(2) Dic algemene spesifikasies vir al die grade is as
volg:—

(a)'Ingemaakte druiwe moet gemaak word van slegs
gesonde, gewaste druiwe wat ryp genoeg is en

sonder stingels, stamme en blomstele.

(b) Waar witdruifvariéteite ingemaak word, moet daar
op die etikette die woord ., wit 7 aangebring word
en in die geval van ander variéteite Of die woord
,rooi” of , donker”. Vir ,,Puikgraad” moet
slegs Withanepoot (Muskat) gebruik word.

(3) Die spesifikasies vir elke graad is as volg:—
Puikgraad, Keurgraad. Standaard-

: graad.
{g) Minimum substansgewig
(onse)e.seennn.. S g 16 16 16
(b) Minimum uitgeskeie stroop -
B Yiievas svan e st , 18 18

. (¢) Minimum deyrsneevankorrels 3} duim & 'duim & duim

Standaard-

(¢) Where peaches, pears, apples and quinces are
used, they may be present only ‘in the form of
dice, in the case of pineapples, the fruit may be
packed as dice, chunks or titbits. All dice
shall be.cleanly cut approximate cubes.

-~ (d) Apricots shall not be included in canned fruit
cocktail. - _

(¢) The name of at least each major fruit ingredient
in the product shall be specified on the label:

(fy The use of artificially coloured cherries is permis-
sible in this product provided there is no serious
staining of the other ingredients: Cherries may
be used either as wholes or halves,

(3) The specifications” for each grade shall be as

| follows:— :
' Fancy ~ Choice  Standard
) ; Grade. Grade. Grade.
‘(@) Minimum drained weight(oz.) = 17 17 i6
{h) Minimum  cut-out  syrup
CBrix. o ecssiaey e 22 20

(¢) Other quality factors.

Fancy Grade shall consist of fancy grade quality
fruit in respect of colour and defects. -

Choice Grade shall consist of choice grade quality
fruit in respect of colour and defects.

Standard Grade shall consist of standard grade
quali;y fruit in respect of colour'and defects.

Granadillas, Canned.

12 (1) There shall be two grades of canned
granadillas, namely “Choice Grade” and * Standard
Grade ”,

(2) The specifications for both grades shall be as
follows: — o ' e :
. (@) Canned granadillas shall be made from sound,
mature- fruit. - : .
The presence of any material which is foreign to
the inner portion of the granadilla, apart from
sugar and water, will be treated as a defect.

(¢) In any one container there shall be at least 50 per
cent of fruit. _

(3) The specifications for each grade shall be as

follows: —

)

Choice Grade.
20

Standard Grade.
(a) Minimum cut-out - ¢
syrup (“Brix.). .
(b) General.
Choice Grade.~The product shall be of an attrac-
tive appearance and shall be practically free from
woody pips.

- Standard Grade-—The product shall be of an
attractive appearance and shall be reasonably
free from woody pips.

Grapes, Canned.

13. (1) There shall be three grades of canned grapes
namely “ Fancy Grade ”, Choice Grade” and * Standard
Grade ™. P

(2) The general specifications for all the grades shall
be as follows:— _

(@) Canned grapes shall be made only from sound,

- washed, suitably ripe berries which are free from

stems, stalks and pedicels.

~ (b) Where white varieties of grapes are canned, the
labels shall bear the. word “white”, in the case
"of other varieties, either the word “red” or
“dark” shall be used. Only White Hanepoot
(Muscat) shall be used for “ Fancy Grade”.

(3) The specifications for each grade shall be as
follows : —

Fancy - Choice  Standard
' : Grade. ‘Grade., Grade.
(@) Minimum drained weight (0z.) 16 16 16
(b) Minimum .cut-out = -~syrup a
(2 BEX Y ssommiriswnangs 18 18 18
A in.

(¢) Minimum diameter of berries {%in.” & in.

is
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(d) Eenvormigheid van grootte.

Puikgraad —In enige besondere houer moet dle
gemiddelde deursnee van die 5 persent grootste
korrels hoogstens */ic duim grotcr wees as die
gemiddelde deursnee van die 5 persent kleinste
korrels.

Keurgraad—In enige besondere houer moet die
gemiddelde deursnee van die 10 persent grootste
korrels hoogstens */.s duim groter wees as die
gemiddelde deursnee van die. 10 persent kleinste
korrels. By die toepassing van hierdie regulasie
moet die kleinste korrels in die houer tot 10
persent. van ' die -inhoud bulte rekening gelaat
word.

Standaardgraad —In enige besondere houer tmoet
die deursnee van die 10 persent grootste korrels
hoogstens % duim groter wees as die gemiddelde
deursnee van die 10 persent kleinste korrels. By
die toepassing van hierdie regulasie moet die

kleinste korrels in die houer tot 10 persent van

die inhoud buite. rekening gelaat word.
(e) Letsels.
Puikgraad —Die korrels moet sonder stingelentver-
kleuring en letsels wees, maar eenvormige amber-

verkleuring en geringe velletsels wat kenmerkend

van die Hanepootdruif is, word nie geag gebreke
te wees nie,

Keurgraad.—Die korrels moet sonder stingelentver-
kleuring en letsels wees. maar ndg eenvormige
amberverkleuring nog geringe velletsels geag word
gebreke te wees.

Standaardgraad —Die korrels moet redelik vry van
letsels wees, maar nog eenvormige amberver-
kleuring ndg mindere velletsels moet geag word
gebreke te wees. In hierdie graad word 'n groter
speling ten opsigte van letsels toegelaat as by
Keurgraad, maar die algemeue voorkoms moet
aantreklik wees.

(f) Disintegrasie.

- Puikgraad —Hoogstens 2 persent van dle korrels

in 'n houer kan gedisintegreer wees..

Keurgraad.—Hoogstens 5 persent van die korrels

in 'n houer kan gedisintegreer wees.
Standaardgraad —Hoogstens 10 persent van - die
korrels in 'n houer kan gedisintegreer wees.

Pomelo's in stroop, ingemaakte.

14. (1) Daar is twee grade ingemaakte pomelo’s in
stroop, naamlik ., Keurgraad ” en ., Standaardgraad ™,

. (2) Die algemene spesifikasie vir albei grade is as volg: —
(@) Ingemaakte pomelo’s moet verpak word van behoor-

lik volwasse vrugte wat afgeskil is en waarvan die |

buitevlies, kern en ontwikkelde pitte verwyder is.

(b) Ingemaakte pomelo’s wat afgeskll is, maar waarvan
die huisvliese nie verwyder is nie, mag nie as
pomelohuisies geétiketteer word nie, -maar as
» Pomelo’s ” of ,, Pomelo’s in Stroop .

(c) Slegs pomelo’s met ooreenstemmende variéteitseien-
skappe moet saam in dieselfde houer verpak word.

(d) Die dele moet ’n redelik eenvormige grootte en
normale vorm hé.

(¢) Die produk moet vry wees van wansmake veroor-
saak deur 'n te lang kookproses, sonder vesels en
nie uitermate bitter nie.

(3) Die spesifikasies vir elke graad is as volg:—

Keurgraad, Stgf;fggrd—
(@) Minimum substansgewig (onse). .. ...... 16 16
(5) Minimum uitgeskeie stroop ("Brix.)...... 20 18
(¢) Kleur.

Keurgraad. —ch eenhede moet 'n goeie kleur hé.

Minstens 75 persent van die eenhede-in enige beson-
dere houer moet ’n eenvormige kleur hé en af-

wylkings: van die algemene kleur: mag nie opval-.

lend wees nie.

S‘rmrdamdgmad —Die zenhede moet deurgaans van
n bcuckhk -goeie kleur wees.

16

(d) Uniformity of size. -

Fancy. Grade.—In any one container the average
diameter of the 5 per cent largest berries shall
be not more than *is of an inch greater than
the average diameter of the 5 per cent smallest
berries.

Choice Grade.—In any one container the average
-diameter of the 10 per cent largest berries shall
be not more than */. inch greater than the
average diameter of the 10 per cent smallest
berries. In applying this regulation the smallest
berries in the container up to 10 per cent of
the contents shall be ignored.

Standard Grade—In any one confainer the
diameter of the 10 per cent largest berries shall
be not more than % inch greater than the
average diameter of the 10 per cent smallest
berries. In applying this regulation, the smallest
_berries in the container up to 10 per cent of the
contents shall be ignored. ;

(e) Blemishes. _ _

Fancy Grade.—The berries shall be free from stalk
and discolouration and blemishes, except that
uniform amber colouring and minor skin
‘blemishes characteristic of the Hanepoot grape,
shali not be regarded as defects. :

Choice Grade—The berries shall be free from stalk
and discolouration and blemishes, except that
neither uniform amber colouring nor minor skin
blemishes shall be regarded as defects.’

Standard Grade.—The berries shall be reasonably
free from blemishes, except that neither uniform
amber colouring nor minor skin. blemishes shall
be regarded as defects. In this grade a wider
tolerance in respect of blemishes than in the
case of Choice Grade will be permitted, but the
general appearance must not be unattractwe

(f) Disintegration. '

Fancy Grade—Not more than 2 per cent of the
berries in a container may be dlsmtegrated

Choice Grade—Not more than 5 per cent of the
berries in a container may be disintegrated.

Standard Grade.—Not more than 10 per cent of the
berries in a container may be disintegrated.

Grapefruit in Syrup, Canned.

14. (1) There shall be two grades of canned grapefruit
in syrup, namely, “ Choice Grade ” and Standarcl .
Grade’

- (2) The general specifications for both grades shall be
as follows: —

(@) Canned grapefrult shall be packed from properly
mature fruit which has been peecled and of which
the outer membrane, core and developed sceds have

been removed.

(b) Canned grapefruit which has been peeled but which
has not had the carpellary membranes removed,
shall not be labelled “ grapefrult segments ” but
shall be labelled “ grapefruit ™ “ Grapefrpit in
syrup’

(c) Only grapefrmt of similar vanetal characteristics
shall be packed together in the same container.

{d) The portions shall be reasconably uniform i in mze and
of normal shape.

(¢) The product shall be free from oﬁ-ﬂavours due to
over-processing, and free from rag and excessive
bitterness.

(3) The- .specifications for each grade shall be as
follows : —

; Choice  Standard
. Grade. Grade.

(a) Minimum drained weight(6z.). ......... ) 16

(b) Minimum cut-out syrup "Brix.)........ 20 i8

(c) Colour.

Choice Grade—The units shall be of good colour.

. At least 75 per cent of the units in any one con-
tainer shall be uniform in colour and wunits
deviating from the general colour shali not do so
conspicuously.

Standard Grade.—The units shall be of falrly good
colour throughout.
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(d) Gebreke.

Keurgraad —Hoogstens tien persent van die een- | -

- hede kan gebreck wees.
Standaardgraad —Hoogstens twmtlg persent van die
dele kan gebreek wees.
Pomelohuisies, ingemaakte.

15. (1) Daar is twee grade ingemaakte pomelohu;sxes,
naamlik ,, Keurgraad ” en ,, Standaardgraad’

(2) Die algemene spesifikasies vir aibex grade is. as |.

volg: —
(@) Slegs geoonde volwasse, vrugte moet gebrulk word
vir die bereiding van pomelohuisies wat slegs inge-

maak moet word as afsonderlike afgeskilde dele

waarvan die huisvliese verwyder is. -
{(b) Alle pomelohuisies moet feitlik sondesr ontw:kkelde
pitte wees.'
(c) Slegs pomelo’s met ooreenstemmende vaneteltselen-
skappe moet in dieselfde houer verpak word.
(d) Die huisies moet 'n redelik cenvorm1ge grootte en
normale vorm hé.

(e} Die produk moet vry wees van wansmake veroor- |

saak deur 'n te lang kookproses, en sonder te veel
vesels en dergelike gebreke.

(3} Die spesifikasies vir elke graad is as volg:—

Standaard-
. Keurgraad. graad.
{a) Minimum substansgewig{onse)......... 15 15
(b) Minimum uitgeskeic stroop (°an.) ...... ‘20 18

(c) Gebreke.

Keurgraad —Hoogstens 20 persent van dle huisies |

kan gebreck wees.
Standmrdgraad —Hoogstens 40 persent ‘van die
huisies kan gebreek wees. _
(d) Kleur

Keurgraad — Die eenhede in emge besondere houer
_ moet ’n baie goeie en egnvormige kleur hé.

'Stamfaardgraad —Die eenhede moet deurgaans n

betreklik goeie kleur hé.
Koejawels, mgemaakxe

16. (1) Daar is drie grade ingemaakte koe]awels. naam]ﬂc
 Puikgraad ”, ,, Keurgraad ” en ,, Standaardgraad .

(2) Die algemene spesifikasies vir al die grade is as

volg:—

(@) Koejawels moet slegs as heles of helftes mgemaa.k
word.

(b) Slegs kocjawels met ooreenstemmende variéteits-
-eienskappe moet saam in een houer verpak word.
Opvallende verskille in kleur word geag 'n vari€teits-
verskil te wees.

- {¢) Al die koejawels moet skoon en netjies afgeskil word
en al die helftes by ., Puikgraad” en ,, Keurgraad ”
moet nie afgewerk word nie. - Waar afwerking in
die ,, Standaardgraad ” nodig i 1s, moet die eenhede:
so afgewerk word dat hu]lc me hul nor!nale vorm
verlaor nie. :

(3) Dic spesnﬂkasms vir elke graad is as volg: —

Puikgraad, Keurgraad. Srandaard-l

graad.
(@) Maksimum telling ........... 10 helftes. 10 heles 30 heles
- : . 20 helftes. 40 helftes.
(&) Minimum _ substamgemg '
) B e L S 16 16 16
(© Mmlmum ultgeskele stroop oo
OB ) iiion s i e st s 21 21 18
(d) Minimum persentasie buite-
vleis of vrug per gewig. . ... 65 60 55

(¢) Eenvormigheid van grootte.

Puikgraad —In_enige besondere houer mag -die
gewig van die twee grootste eenhede nie groter
‘wees as een en ‘n hanf maal die gewig van die’
twee kleinste eenhede nie.

- Keurgrdad—In enige besondere houer mag die
gewig van die vier grootste eenhede nie groter
wees as een en 'n half maal die gewig van die
vier kleinste eenhede nie. .

Standaardgraad.—In enige besondere houer mag
die gewig van dle ses grootste eenhede, nie groter
wees as een en n half maal die gewig van die
ses kleinste eenhede nie. ;

(d) Defects.
Choice Grade. ——Not more than 10 per oent of the
. units may be broken.
Standard Grade—Not more than 20 per cent of
the portions may be broken.
Grapefruit, Segments, Canned.
15 (1) There shall be two grades of canned grapefruit
segments, namely “Choice Grade” and “Standard
| Grade ™. _
(2) The general speclﬁcatxons for both grades shall be
as follows:—
(@) Only sound mature fruit shall be used for preparing
. ‘grapefruit segments which shall be canned only as
separate peeled portions with the carpellary mem-
- branes removed.
_ (b) All grades of grapefruit segments sha]l be practically
free from developed seeds. :
(¢) Only grapefruit of similar varietal - charactenstlcs
shall be packed in the same container.
(d) The segments shall be reasonably uniform in size
and of normal shape. -
(&) The product shall be free from off-flavours due to
over-processing, and free from excessive rag and
similar defects.

3) The spe01ﬁcat10ns for each grade shall be as
follows — -

_ Choice  Standard
¢ 3 : ‘ Grade. Grade.
(a) Minimum drained weight (0z.).......... 15 15
(b) Minimum cut-out syrup ("Brix.)......... 20 18

{c) Defects. .
Choice Grade—Not more than 20 per cent of the
. . segments may be broken.
- Standard Grade—Not more than 40 per cent of
. the segmeuts may be broken.
(d) Colour. :
- i Choice Gmde ~“The units in any one contamcr ,
.. . shall be of very good and uniform colour.
-Standard Grade.—The units shall be of falrly good
colour- throughout.

Guavas, Canned.

- 16. (1) There shall be three grades of canned guavas,

namely “ Fancy Gradc ”, “ Choice Grade ” and “Standard
Gtade N

2) The general spec1ﬁcat:ons for all the Qrades shall be
as follows: —

(@) Guavas may be canned only as wholes or halves.

(b) Only guavas of similar varietal characteristics shall
be packed together in one container. Marked
differences in colour shall be considered a varietal
difference.

(¢) All guavas shall be cleanly and neatly peeled and
all halves in * Fancy Grade ” and “ Choice Grade ”
shall be untrimmed. Where trimming is necessary
in “ Standard Grade ”, the units gshall be so trimmed
as.not to lese their normal shape.

(3) The spec1ﬁcatlons for each grade shall be as
follows : —

Fancy Choice ) Smndard
) ’ Grade. = Grade. Grade.

(a) Maximum count,........... 10 haives. 10 wholes. 30 wholes
' ; : ) 20 halves. . 40 halves.

" (b) Minimum drained weight (0z.) - 16 16 16

(c) Mmlmum cut-out  syrup )
R 1 o1 € P IO S, 21 21 18
(d) Mmlmum percentage  of

- outer flesh of fruit by :
WeEht e s . 63 60 55

(e) Uniformity of Size.

Fancy Grade—In any one container the weight
of the two largest units may not be more than
one and a half times the welght of the two
smallest units.

Choice Grade—In any one container the weight of
the four largest units may not be more than one
and a half times the weight of the four smallest
units. -

Standard. Grade.—In any one container- thc weight
of the six largest unity may not be ‘more than
one and a half times the wetght of the six
smallest units. .

17
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() Kleur. : )
Puikgraad.—Die eenhede in enige besondere houer
moet minstens 90 persent eenvormig pienk van

s kleur wees en moet wanneer hulle gepluk word, .

eefryp wees.

Keurgraad —Die eenhede in enige besondere houer
moet minstens 75 persent eenvormig pienk wees
en moet wanneer hulle gepluk word, eetryp wees.

Standaardgraad —Die kleur van die vrugte in enige
besondere houer moet algemeen cenvormig wees.

(2) Papdrukking. ' _ i

Puikgraad.—In enige besondere houer kan hoogstens

. een van diz eenhede gebreek of beskadig wees
weens papdrukking.

Keurgraad —In enige besondere houer kan hoog-
stens twee van die eenhede gebreek of beskadig
wees weens papdrukking. '

_ Standaardgraad.—In enige besondere houer kan
hoogstens drie van die cenhede beskadig wees
weens papdrukking. :

Mango, ingemaakte.
~17. (1) Daar is twee grade ingemaakte mango, naamlik
* .. Keurgraad ” en ,, Standaardgraad 7. '

(2) Die algemene spesifikasie vir albei grade is as volg: —

(@) Ingemaakte mango’s moet berei word van gesonde,
goed verkleurde, volwasse vrugte, wat afgeskil is
en waarvan die vleis in skywe van die pit af
gesny is, en moet sonder stingels, skille en ander
gebreke wees. o

(b) Veselagtigheid, gebrek aan eenvormige rypheid en
opvallende verskille in vorm word geag gebreke te
wees. o

(3) Die spesifikasies' vir elke graad is as. volg:—

(a) Minimum substansgewig (onse).—Die minimum sub-
stansgewig vir die A21-blik is 16 ons. '

{b) Minimum uitgeskeie stroop (°Brix.)—By .. Keur-

graad ” moet die uitgeskeie stroop 'n minimum van '

20° Brix. hé en by ,.Standaardgraad” 18° Brix.
(¢) Kleur.—Die eenhede by ,, Keurgraad ” moet ’n goeie
kieur hé. Minstens 75 persent van die eenhede in
enige besondere houer moet 'n eenvormige kleur
hé en afwykings van die algemene kleur mag nie s0
opvallend wees nie. Die eentied¢ by .. Standaard-
oraad * moet deurgaans 'n betreklik goeie kieur hé.
(d) Gebreke.—By ., Keurgraad ” kan 10 persent van die
skywe geringe gebreke toon. By ,, Standaardgraad ”
kan 20 persent van die skywe geringe gebreke toon.
Kaalperskes, ingemaakte.

18. (1) Daar is twee grade ingemaakte kaalperskes wat
verpak word as geskilde helftes, naamlik ,, Keurgraad ? en
-, Standaardgraad ” en een graad ingemaakte kaalperskes
wat verpak word as ongeskilde helftes, naamlik ., Stan-
daardgraad . ' ' :

(2) Die algemene spesifikasies vir al die grade is as
volg: — '

(«) Kaalperskes moet slegs in die vorm van helftes in-

gemaak word, :

(b) Alle helftes moet 'n normale vorm hé en moet by

,, Keurgraad ” nie afgewerk word nie. Waar af-
werking by ,, Standaardgraad ” nodig is, moet die

eenhede so afgewerk word dat hulle nie hul nor-

male vorm verloor nie. .
(¢) Slegs kaalperskes met ooreenstemmende varicteits-
eienskape moet in dieselfde houer verpak word.

(3) Die spesifikasies vir elke graad is as volg:—
) . Kewrgraad. Standaard-

graad.
(@) Maksimum telling.......cooveannus vee. o 40 50
(#) Minimum substansgewig (onse)......... 16 16
{c) Minimum uitgeskeie stroop (“Brix.)...... 22 20

() Eenvormigheid van grootte.
Keurgraad: In enige besondere houer mag die

gewig van die vier grootste eenhede nic groter as

een en 'n half maal die gewig van die vier kleinste
eenhede wees nie. -

Standaardgraad: In enige besondere houer mag die |

gewig van die ses grootste eenhede nie groter
-wees as een-en 'n half maal die gewig van die
ses kleinste eenhede nie. -

18

(/) Colour.

. Fancy Grade—The units in any one container shall
be at least 90 per cent uniformly pink of colour
and at the time of picking shall be eating ripe.

Choice Grade~—~The unifs in any one container
shall be at least 75 per cent uniformly pink and
-at the time of picking shall be eating ripe.

Standard Grade—In any one container the colour
of the fruits shall be generally uniform.

(g) Crushing.

Fancy Grade—ln any one container not moré than

~ one of the units may be broken or damaged by
‘crushing. . .

Choice Grade—In any one container not more
than two of the units may be broken or damaged
by crushing. - noow

Standard Grade~—In any one container not more
than three of the units may be damaged by
crushing. : _

Mango, Canned.

17. (1) There shall be two grades of canned mango,

namely “Choice Grade ” and “ Standard Grade ”, :

(2) The general specifications for both grades shall be

as follows:—

(@) Canned mangogs shall be prepared from sound, well-
coloured, mature fruit, peeled and the flesh sliced
from the stone, and shall be free from stem, skins
and other defects. L

(b) Raggedness, lack of uniformity of ripeness and
marked differences in shape shall be defects.

(3) The specifications for each grade shall be as

follows:— ' '

(2) Minimum drained weight (0z)—The minimum
drained weight for the A2} can shall be 16 oz.

¢ o (by Minimum cut-out syrup (°Brix.)-—The  minimum

cut-out syrup in “Choice Grade” shall be 20°

" Brix., and in ¢ Standard Grade ” shall be 18° Brix.

-(¢) Colour.—The units in “ Choice Grade ” shall be of

good. colour. At least 75 per cent of the units in

any one container shall be uniform in colour and

units deviating from the general colour shall not do

so conspicuously. The units in * Standard Grade ”
shall be of fairly good colour throughout.

(d) Defects.—In “Choice Grade”, 10 per cent of the

slices may show minor defects. In “ Standard

" Grade ” 20 per cent of the slices may show minor
defects. ' '

Nectarines, Canned.

18. (1) There shall be two grades of canned nectarines
packed as peeled halves, namely “Choice Grade” and
“Standard Grade” and one grade of canned nectarines

"packed as unpeeled halves namely “ Standard Grade . -

(2) The general specifications for all the grades shall be
as follows:— : '
(a) Nectarines shall be canned only in the form of
halves.
(b) All halves shall be of normal shape and in “ Choice
" Grade” shall be untrimmed. Where trimming is
necessary in “ Standard Grade ”, the units shall
be so trimmed as not to lose their normal shape.
{c) Only nectarines of similar varietal characteristics
shall be packed together in the same container.

(3) The specifications for each grade shall be as
follows : —

" Choice  Standard
- Grade. Grade.
(@) Maximum Count....vuenreeaerecnernas 40 50
(b) Minimum drained weight (0z.).......... 16 16
(¢) Minimum cut-out syrup (Brix.)......... 22 20

(d) Uniformity of Size, - :

Choice Grade—1In any one container the weight of
the four largest units may not be more than
one and a half times that of the four smallest
unis..

 Standard Grade—In any one container the weight
of the six largest units may not be more than one
and a half times the weight of the six smallest
umts- a . i
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(e) Gebreke. g FE O,
Keurgraad: Hoogstens agt van die eenhede in cnige
besondere houer kan geringe gebreke toon.
Standaardgraad: Hoogstens vyftien eenhede in enige
_ besondere houer kan geringe gebreke toon.
" (f) Papdrukking. . :
Keurgraad: In enige besondere houer kan hoogsiens
twee van die eenhede gebreek of beskadig wees
" weens - papdrukking. Room e
Standaardgraed: Tn enige besondere houer kan
‘hoogstens drie van die eenhede gebreek of
beskadig wees weens papdrukking.
Lemoenhuisies, ingemaakte.
19. (1) Daar is twee grade ingemaakie lemoenhuisies,
naamlik ,, Keurgraad ” en ,, Standaardgraad ”. .
(2) Die algemene spesifikasies vir al die grade is as
volg: — =, . _
(@) Slegs gesonde, volwasse vrugte moet gebruik word
vir die bereiding van lemoenhuisies wat ingemaak
moet word slegs as afsonderlike geskilde dele waar-
“van die huisievliese verwyder is.
(b) Die huisies moet ’n redelik eenvormige grootle en
normale vorm hé. o
(¢) Die produk moet vry wees van wansmake veroor-

saak deur 'n te lang kookproses, en sonder te veel |

vesels en dergelike gebreke.
(3) Die spesifikasies vir elke graad is as volg:—

_ ! Keurgraad. Sf‘;ﬁﬁgfd-
(@) Malsimum telling... .....oooveuennnn . 0 - —
(b) Minimum substansgewig (onse)......... 15 15
(¢) Minimum vitgeskeie stroop (Brix.)...>.. 20 18

(d) Gebreke. : - ;
Keurgraad.—Hoogstens 30 persent van die
“segmente kan - gebreek - wees.
Standaardgraad —Hoogstens 50 persent van die
" segmente kan gebreek wees. .
- Lemoen in stroop, ingemaakte. _
" 20. (1) Daar is een graad ingemaakte lemoen in stroop,
naamlik ,, Standaardgraad ™. - _

(2) Die spesifikasies vir ,, Standaardgraad” is as

volg: — :

(%1) Ingemaakte lemoene moet verpak word van behoor-
lik volwasse vrugte wat afgeskil is-en waarvan die
buitevlies, kern en ontwikkelde pitte verwyder is.

© (b)-Ingemaakte lemoen wat afgeskil is, maar waarvan
die huisievliese nie verwyder i3 nie, mag nie as
,, lemoenhuisies ” gettiketteer word nie maar wel
as ., lemoen” of ,, lemoen in stroop ",

(©) Slegs lemoene met ooreenstemende variéteitseien-
skappe moet saam in dieseifde houer verpak word.

(d) Die dele moet 'n redelik eenvormige grootle en
normale vorm hé. ; .

(¢) Die produk moet vry wees van wansmaak vercor-
saak deur ’'n te lang kookproses en sonder vesel en
nie uitermate bitter nie.

(H Die minimum substansgewig is 16 ons.

(g) Die minimum uitgeskeie stroop is 18” Brix.

(h) Kleur.. Die eenhede moet deurgaans 'n betreklik.

i goeie kleur hé.
(i) Gebreke. Hoogstens 20 persent
.kan gebreek wees. .

' Lemoenskywe, ingemaakze.

21. (1) Daar is twee grade ingemaakte lemoenskywe,
naamlik ., Keurgraad ” en ,, Standaardgraad ”. '
(2) Die algemene spesifikasics vir albei
- volg: — A ey
(@) Ingemaakte lemoenskywe moet berei word van slegs

grade is . as

geskilde lemoene waarvan die ontwikkelde pitie-

- yverwyder is. :

(b) Die skywe moet n redelik eenvormige dikte en

~ normale vorm hé. _

(¢) Die produk moet vry wees van wansmaak vercor-
saak deur 'n te lang kookproses, en sonder te veel
vesel en dergelike gebreke. -

* (@) By .Kcurgraad ” moet slegs Nawels verpak word.

.van die eenhede |.

(e) Defects. S s W T
Choice Grade.~—Not more than eight of the units

in any one container may show minor defects.

Standard Grade.—~Not more than fifteen of the units
in any one container may show minor defects.

(f) Crushing. _

' Choice Grade—In any one container not more
than two of the units may be broken or damaged
by crushing. :

Standard Grade—In any one container not more
than _three . of the units may be broken or
damaged by crushing. - :

Orange Segments, Canned.

19. (1) There shall be two grades of canned orange
segments, namely “Choice Grade” and *“ Standard
Grade ”. ) _

(2) The general specifications for ail the grades shall be
as follows: — ' : B
" (@) Only sound, mature fruit shall be used. for prepar-

ing orange segments which shall be canned only

as separate, peeled portions with the carpellary
membranes removed. ; _

(b) The segments shall be reasonably uniform in size

~and of normal shape. ;

(¢) The product shall be free from off-flavours due to
over-processing and free from excessive rag and
similar defects. o ’

(3) The specifications for each grade shall be as
follows : — P : -

Choice Standard
Grade. Grade.
(@) Maximum count........ Vi 30 —_—
(b) Minimum drained weight )
DZ).eccoivions Sikaea . 15 . 15
(c) Minimum cut-out syrup | . e
CBrix).cooivrecnnnanns 20 18
(d) Defects. .

- Choice Grade.—Not more than 30 per cent of the
.. segments may be broken.

Standard Grade—Not more than 50 per cent of

the segments may be broken.

Orange in Syrup, Canned. - .- .

20. (1) There shall be. one grade of canned orange in

syrup, namely “ Standard Grade ”. i
" (2) The specifications 'for “ Standard ‘Grade ™ shall be
as follows : — L

(@) Canned orange shall be packed from properly
mature fruit which has been peeled and the outer
membrane core and developed seeds removed.

(b) Canned orange which has been. peeled but which
has not had the carpellary membranes removed

“may not be labelled “orange segments” but shall
be labelled “orange” or “orange in syrup”.

{c) Only oranges of similar varietal characteristics shall
be packed together in the same container.

(d) The portions shall be reasonably uniform in size

. and of normal shape.

(e) The product shall be free from off-flavours due to
over-processing, and free from rag and excessive
bitterness. o ' ,

(f) The minimum drained weight shall be 16 oz

(g) The minimum cut-out syrup shall be 18° Brix.

(h) Colour.—The units shall be of fairly good colour
throughout. '

(9} Defects.—Not more than 20 per cent of the units
may be broken. t

Orange Slices, Canned.

21. (1) There shall be two grades of canned orange
slices, namely “ Choice Grade” and “ Standard Grade ”.
(2) The general specifications for both grades shall be
as follows:— = T :
(a) Cannaed orange slices shall be prepared only from
~ peeled oranges with the developed seeds removed.
(b) The slices shall be reasonably uniform as regards
thickness and of normal shape. : :
(c) The product shall be free from off-flavours due to
over-processing and free from excessive rag and
similar defects. '

(d) In “ Choice Grade » only Navels shall be packed.
: )

%
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(3) Die spesifikasies vir elke graad _is as volg:—_
(@) Skywe. o . '
Keurgraad.—Gegradeerde skywe, minder as. =y
duim dik. Die entskywe mag nie ingesluit word
nie.

Standaardgraad. —Redehk cenvormnge skywc

Kewgraad, graod. -
(b) Minimum substansgewig (onse). ........ 6 16
(¢) Minimum uitgeskeie stroop (°Brix.)... 20 ’ 18 ;'. )

(d) Gebreke.

Keurgraad. Héogstens 10. persent kan gebreek'

wees.

Standaardgraad. Hoogstens
gcbreek wees.

Papaja, ingemaakte.

20 persem-- : kan

22. (1) Daar 1s twee grade ingemaakte papajas, naam-:-"

lik ,, Keurgraad ” en ,, Standaardgraad .

(2) Die algemene spemﬁkasws vir albei gradc is’ as"

volg : —
(@) Ingemaakte papaja moet berei word van gesonde,
goed 'verkleurde, volwasse vrugte. s orrder skﬂle en
pitte en ander gebreke.

(b) Die papaja moet slegs ingemaak word.in d;e vorm

“van skywe, stukke en dobbelsteentjics, en slegs
papajas met ooreenstemmende vaneteltmenskappe
mag in dieselfde houer verpak word. ‘Die dobbel-
steentjies moet netpes gesny en min of meer kubus-
vormig wees.

(3) Die spemﬁkasws vir elke graad is as volg —

(@) By Keurgraad kan hoogstensdrie eenbede en by |.
Standaardgraad hoogstcns vyf eenhede pappeng

WeLs. ;
Kem-gr il Stmrdaard- ,
(b) Minimum substansgewig (onse). ........ Y 17
(¢} Minimum uitgeskeie stroop (°Brix.).. . 20 T 18
(d) Kleur. :

Keurgraad —Goeie kleur, eenvormig.

Standaardgraad. -—Betrekhk goeie kleur en redehk
' eenvormig.

Perskes, ingemaakite lospit-.

23. (1) Daar is drie grade ingemaakte lospitperskes wat
verpak word as helftes of kwarte, naamlik ,, Pulkgraad "
. Keurgraad ” en. ;, Standaardgraad ” en. een graad mge-
maakte lospitperskes wat verpak word as skywe, naamlik
»» Standaardgraad .

(2) Die algemene - spesifikasies vir al die grade is
volg:—

(@) Slegs perskes met oorcenstemmende variéteitseiené
skappe moet in diesclide houer verpak word. Al
die helftes moet 'n normale vorm hé en by ,, Puik-

graad ” en ,, Keurgraad ” moet hulle nie afgewerk -

word nie. Waar afwerking by .. Standaardgraad *

_ nodig is, moet die eenhede so afgcwerk word dat,

hulle nie hul normale vorm verloor nie.

(b) Al die perskes moet netjies en skoon afgeskil word.
(¢) Tekens van skilreste, verk]eurde dele en te veel vesel |

word geag gebreke te wees.

(3) Die spesifikasies vir elke graad lospitperskes verpak
as helftes en kwarte is as volg -

_ _ Puikgraad, Keurgraad, ng:‘rgzgrd-
(a) Maksimum telling........... 10 helftes. 16 helftes 30 helftes
i 30 kwarte. 50 kwarte.
(b) Minimum substansgewig (onse) 16 16 i6
" (¢) Minimum uitgeskeie stroop '
T IR — o 20 20 20

(d) Eenvormigheid van grootte

Puikgraad: Tn enige besondere houer mag die ge'mg' :
van die twee grootste eenhede hoogstens een en |-

n half maal groter wees as dié van die twee
kleinste eenhede.

20
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(3) The specifications for each gradc .shall be as
“follows : —
(a) Slices.
Choice Grade.—Graded slices, under § inch deep.
Slices shall not include tops and tails.
Standard Grade—~Reasonably uniform slices.

‘o Choice Grade.  Standard Grade.
drained weight

(b) Minimam ;
BIZ Y csicn s 09 - 16 16
(c) Minimum cut-out syrup ’
i Lo 8 e 20 . 18
(d) Defects.
Choice Grade—Not more than 10 per cent may
be broken. )
Standard Grade-—Not more than 20 per cent may
. be broken.
Papaw, Canned.

22. (1) There shall be two grades of carned papaw,
namely “Choice Grade” and “Standard Grade ”

(2) The general specifications for both grades sha]l be
-as follows:—

(a) Canned papaw shall be prepared from sound well
coloured mature fruit, free from skm and sceds and
other defects.

(b) Papaw shall be canned only in the form of slices,
chunks and dice and only papaw of similar varietal
‘characteristics shall be packed in the same con-
taag:; The dice shall be cleanly cut approximate
cu

(3) The - specifications for each grade sha]l be as
follows : —

* (@ Not more than three units may show mushiness in
“Choice Grade ” and five in “Standard Grade ”.

o Choice_Grade.  Standard Grade.
(b) Minimum drained - weight * A
(0Z)isinnrinnnanunans 17 PR
" (¢) Minimum  cut-out syrup i
i £ 115, 2 TR 20 18
 (d) Colour. SR

Choice Grade. ——Good colour uniforin. E ,
Standard. Grade.—Fairly good colour and reason-
ably uniform.

Peaches, Freesloue Canned
- 23, (1) There shall be three grades of canned freestone
%mhes packed as halves or quarters, namely “ Fancy
e

one grade of canned freestone peaches packed as sllces.
-namely “Standard Grade”, -

(2) The general specifications for all the grades shall be
as follows:—

(@) Only peaches of similar varietal characteristics shall
be packed together in the same container. All"
halves shall be of normal shape and in “ Fancy
Grade ” and “ Choice Grade ” shall be untrimmed.
Where trimming is necessary in “ Standard Grade ”
the units shall be so trimmed as not to lose theu'
normal shape.

(b) All peaches shall be neatly and cleanly: peeled
(©) The presence of residual peel, discoloured portions
and excessive raggedness will be considered defects,

- (3) The specifications for each grade of freestone
geﬁches packed as halves and quarters shall be as
ollows : —

Faney Choice  Standard
] Grade. Grade. Grade.
(@) Maximum count............ 10 halves. 16 halves, 30 halves,
. . 30quar- 50 quar-
ters. ters, -
(b) Minimum drained weight
(o2 16 16 16
(¢) Minimum  cut-out  syrup
(50 1y <) NP VMRS s 20 20 20

(d). Uniformity of S:ze
Fancy Grade—In any one container the welght of
the two largest units may not be more than one
and a half times the weight of the two smaﬁest
units.

“ Choice Grade”, and “Standard Grade ”, and -
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" Keurgraad—-In_ enige besondere  houer mig die

gewig van die vier grootste eenhede hoogstens |
een en ’n half maal groter wees as dié van die

.. vier kleinste eenhede.

Standaardgraad —In elke enige besondere houer
mag die gemﬂ van die ses grootste eenhede hoog-
stens een en 'n half maal groter-wees as dié van
die ses kleinste eenhede.

(e) Kleur.

Pmkgmad —Die eenhede in enige besondere houer
moet 'n baie goeie en eenvonmge Kleur hé.

Keurgraad —Die eenhede moet 'n goeie kleur hé.

" Minstens 75 persent van die eenhede in enige

besondere houer moet 'n eenvormige kleur hé
~ en afwykings van die algemcne kleur mag nie |

opvallend wees nie..

Standaarderaad —Die eenhede moset deurgaans ni

. . betreklik goeie kleur heé.
(f) Gebreke: §
Puikgraad —Die eenhede in enige bcsondere houer
mag geen gebreke toon nie, en hoogstens een
~ van die eenhede kan geringe letsels toon.
-zKeurgmad —Hoogstens twee van die eenhede in
enige besondere houer kan geringe gebreke toon.
Standaardgraad. —Hoogstens vier van die eenhede
in enige besondere houer kan geringe gebreke
: toon, . , :
(g) Papdrukking. -
Puikgraad —In enige besondere houer kan hoogu

- stens een van die eenhede gebreek of. beskadlg_

wees weens papdrukkmg
Keurgraad ~In enige besondere houer kan hoog-
" stens twee van die eenhede. gebreek of beskadlg
wees weens papdrukkmg

' Standaardgraad—In enige  besondere.. houer kan'|.
hoogstens drie cenhede gebreek of beskadlg wees.:

© weens papdrukkmg

@ bie spesnﬁkasnes vir Standaardgraad lospitperskes
verpak in skywe is as volg: —

. (@), Minimum_grootte—Skywe moet mmstens 1% duim

lank en van } duim tot § duim breed wees.
() Die minimum substansgewig is 16-ons.
(¢) Die minimum- uvitgeskeie stroop is 18° Brix.

(d) Kleur—Die eenhede moet deurgaans n betrekllk
goeie kleur hé.
-(€) Gebreke.—Hoogstens 30 persent van die eenhede in

enige besondere houer kan geringe gebreke, waar- |-

_ onder gebreekte skywe, toon.

. Perskes, ingemaakte geeltaatpct
24. (1) Daar is een graad ingemaakte geeltaaipitperskes

wat verpak word as heles, naamlik ., Standaardgraad ”,

twee grade wanneer hulle as kwarte verpak word, naamlik
,, Keurgraad ” en ., Standaardgraad ”, en drie. grade wan-

neer- hulle verpak word as. heiftes of skywe, naamhk

- Puikgraad 7, ., Keurgraad ” en ,, Standaardgraad ™.

(2) Die algemene spesifikasies vir al die grade is as |

volg: —

(@) Slegs perskes met oorecnstcmmcnde variéteitseien-

skappe moet saam in dieselfde houer verpak word: |

(b) Alle perskes moet netpes afgeskil word.

() Al die helftes moet 'n nomlale vorm hé en by
R Pulkgraad ®en . Keurgraa ’ nie afgewerk word
nie. Waar afwerking in ,, Standaardgraad ” nodlg
is, moet die eenhede so afgewerk word dat hulle nie
hul normale vorm verloor nie.

(d) Al die skywe moet netjies gesnyde goed gevormde
segmente wees. -

(¢) Tekens van skilreste, verkleurde dele, en in die geval

van ,, Puikgraad ”, dele van die perskepit, word
geag gebreke te Wees.

(3) Die spesifikasies vir - Standaardgraad taalpltperskes =
_ _\peaches packed ' as wholes shall be as follows:—

 as heles verpak, is as volg:—

(a) Die. maksumum telling i 1s 20, .
(b) Die minimum substansgemg is 16 ons.

' Choice Grade—In any one container-the weight
of the four largest units may not be more than
one and a half times the weight of the four

~ smallest units.

Standard Grade.—In any one container the weight
of the six largest units may not be more than

.one-and-a-half times the weight of the six
smallest units,
‘{e) Colour: _ _

Fancy Grade—The units in any one container shall
be of very good and uniform colour.

Choice Grade—The units shall be of good colour.
At least 75 per cent of the units in any one
container shall be uniform in colour, and units
deviating from the general colour may not do so
conspicuously.

Standard Grade.—The units shal] be of fairly good
colour throughout.

(f) Defects. - -

' Fancy Grade.—The units in any one container shall
show no defects, and not more than one of the
units may show minor blemishes.

Choice Grade—Not more than two of the units in
any one container may show minor defects.

Standard Grade—Not more than four of the units

_ in any one container may show minor defects.
(g) Crushing. :

Fancy Grade.—In any one contamer not more than
-one of the units may be broken or damaged by
crushing.

" 'Choice Grade—In any one container not more than
two units may be broken or damaged by

+ crushing.

' Standard Grade—In any -one container not more
* than three -units may be broken or damaged by

crushmg

(4) The spec:1ﬁcat10ns for Standard Grade freestone

peaches packed as slices shall be as follows:—

(@) Minimum. Size.—Slices shall not be less than 1}
inches in length and shall be from % inch to § inch
in width.

(b) The minimum drained weight shall be 16 oz.

(¢) The minimum cut-out syrup shall ke 18 °Brix.

(d) Colour—The units shall be of fairly gocd colour

" throughout.
RO) Defects —Not more than_ 30 per cent of the units
" in any one container. may show minor defects,
including broken slices.

Peaches, Yellow Clingstone, Canned.

24. (1) There shall be one grade of canned yellow cling- -
stone peaches ‘packed as wholes, namely * Standard
Grade ”, two grades when packed as quarters, namely
« Choxce Grade ” and * Standard Grade” and three
grades when packed as halves or slices. namely * ‘ Fancy
Grade *, “ Choice Grade ” and “* Standard Grade ™.

(2) The general specifications for all the grades shall be

- as follows:—

- {@) Only peaches of smﬂar varietal charactenstlcs shall
be packed together in the same container.

" (b) All peaches shall be cleanly peeled. '

{c) All halves shall be of normal shape and in * Fancy
“Grade ” and “Choice Grade ” shall be untrimmed,
Where trimming is necessary in “ Standard Grade ”,
the units shall be so trimmed as not to lose their
normal shape.

“(d) All slices shall be cleanly cut, well-shaped segments.

*(e) The presence of re&dual peel, discoloured portions,
and in the case of “Fancy Grade ”, portions of

"peachstone shall be regarded as defects.

(3) The specifications for “* Standard Grade ™ clingstone

(a) The maximum count shall be 20.
'(b) The minimum drained weight shall be 16 oz

21
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(¢) Die minimum uitgeskeie stroop is 18° Brix.

(d) Eenvormigheid van grootte—In enige besondere
houer mag die gewig van die vier grootste eenhede
hoogstens een en 'n half maal groter wees as die
gewig van die vier kleinste eenhede. ;

(¢) Kleur—Die vrugte moet deurgaans 'n betreklik

: goeie kleur hé. ) _
(f) Gebreke.—Hoogstens ses eenhede in enige besondere
o houer kan geringe gebreke toon.
" (4) Spesifikasies vir elke graad taaipitperske as helftes
. verpak is as volg:— :

Puikgrand. Keurgraad. Standaard-

graad,
{a) Maksimum telling.......... . 10 15 30
© (b) Minimum substansgewig
u (O0Re): s cuvimsvni s vssns 17 17
Miinimum uitgeskeie stroop _
o ?‘31131-1?;.1‘ ..... e e wege o1l

(d) Eenvormigheid van grootte. )
Puikgraad—In enige besondere houer mag die
gewig van die twee grootste eenhede hoogstens
cen en ’n half maal groter wees as die gewig van
die twee kleinste eenhede. L
Keurgraad—In enige besondere houer mag die
gewig van die vier grootste eenhede hoogstens
een en n half maal groter wees as die gewig van
die vier kleinste eenhede. :

(e) Kleur..

Puikgraud!.u—[)ie cenhede in elke houer moet ’n |

baie goeie en eenvormige kleur hé en geen rooi
verkleuring om die pit foon nie. :

Keurgraad —Die eenhede moet 'n goeie kleur hé en.

geen rooi verkleuring om die pit toon nie. Min-
~stens 75 persent van die eenhede in enige beson-
dere houer moet ’n eenvormige kleur hé en enige
afwykings van die algemene Kleur mag nie opval-
lend wees nie, : :
- Standaardgraad —Die eenhede moet deurgaans 'n
‘betreklik goeie kleur hé. :

- (P Gebreke. Lo

Puikgraad —Die eenhede in enige besondere houer
moet geen gebreke toon nie, en by hoogstens een
eenheid kan geringe letsels voorkom. -

Keurgraad —Hoogstens drie van die _eenhede in
enige besondere houer kan geringe gebreke toon.

Standaardgraad —Hoogstens 30 persent van die

' eenhede in enige besondere houer kan geringe
gebreke toon. .
() Papdrukking.

Puikgraad —In enige besondere houer mag geen
ecnhede beskadig of gebreek wees weens pap-
drukking nie. : _

Keurgraad—In enige besondere houer kan hoog-
stens een van die eenhede beskadig of gebreek

. wees weens papdrukking.

Standaardgraad —In enige besondere houer kan
hoogstens twee van die ecnhede beskadig of
gebreek wees weens papdrukking.

(5) Die spesifikasies vir elke graad taaipitperske verpak
as skywe is as volg: — :

" (@) Minimum grootte. _
" Puikgraad.—Die skywe moet minstens 2} duim

lank wees en van } duim tot § duim breed, maar |

die skywe in enige besondere houer moet “n rede-
: lik eenvormige breedte hé.

Keurgraad —Die skywe moct minstens 13 duim
lank en van % duim tot § duim breed wees, maar
die skywe in enige besondere houer moet 'n
redelik eenvormige breedte hé. :

Standaardgraad.—Die skywe moet hoogstens 13
duim lank wees en van-1 duim tot £ duim breed,
‘maar moet in enige besondere houer 'n redelik
eenvormige breedfe hé. '

B _ _ Pu_:kgraad. Iigufgraad. graad.
- (b) Minimum substansgewig ' '
i (0471 1) P s 17 17 17
(¢) Mintmum uitgeskeie stroop E
s P, < 2 20 18

Standaard- |

h {¢) The minimum cut-out syrup shall be 18° Brix.
~ (d) Uniformity of Size—In any one container the
weight of the four largest units may not be more
than one and a half times the weight of the four
smallest units, .
(e} Colour.—The fruit shall be of fairly good colour
throtighout.
{f) Defects.—Not more than six of the units in any one
container may show minor defects.

(4) The specifications for -each grade of clingstone
peaches packed as halves shall be as follows:—

Fancy Choice  Standard
i . Grade.  Grade. Grade.
(@) Maximum count............ 10 15 30
(by Minimum drained weight (0z.) 17 17 17
 (¢) Minimum  cut-out -syrup
: (CBIX ) vsnvnininamas 22 20 18

(d): Uniformity of size. -.- . .- . -

Fancy Grade—In any one container the weight, of
the two largest units may not be more than one
an(_i a half times the weights of the smallest
units.

Choice Grade—In any one container the weight
of the four largest units may not be more than
one and a half times the weight of the four
smaliest units, '

(2} Colour.

Fancy Grade—The units in any one container shall
be of very good and uniform colour and shall
show no red discolouration round the pip.

Choice Grade~—The units shall be of good colour
and shall show no red discolouration round the

- pip. At least 75 per cent of the units in any one

' container shail be uniform in colour, and any
units deviating from the general colour shall not
do so conspicuously.

Standard Grade.—The units shall be of fairly good
colour throughout. - '

{f} Defects. ;

Fancy Grade.—The units in any one container shall
show no defects, and not more than one unit may
show minor blemishes.

Choice Grade~—Not more than three of the units
‘in any one container may show minor defects.

Standard Grade—Not more than 30 per cent of
the units in any one container may show minor
defecis. )

‘z} Crushing. :

Fancy Grade~1In any one container none of the
units may be damaged or broken by crushing.

Choice Grade.—In any one container not more than
one of the units may be damaged or broken by
crushing. .

Standard -Grade.—In any one container not more
than two of the units may be damaged or broken
by crushing. . '

(5) The specifications for each grade of clingstone
peaches packed as slices shall be as follows:—
(@) Minimum size. SR

Fancy Grade.~-Slices shall nof be less than 2}
inches in length and shail be from £ inch to § inch
in width, but slices shall be reasonably uniform
in width in any one container.

Choice Grade—Slices shall not be less than 13
inches in length and shall be from } inch to § inch
in width, but slices shall be reasonably uniform
in width in any one container.

Standard Grade.~—Slices shall not be less than 13
inches in length and shall be from 1 inch to
% inch in width, but slices shall be reasonably
uniform in width in any one container.

} " Fancy Choice  Siandard
D Grade. Grade. Grade,
{h) Minimum drained weight {oz.) 17 B Vi 17
(¢) Minimum  cut-out  syrup :
(PBriX.)essvsnivnnnsncsnnnn En o 20 i8
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{(d) Kleur. B, mm e ey e ; () Colour. '
Puikgraad —Dic eenhede in enige besondere houer | . Fancy Grade—The units in any one container shall
moet 'n .balei goeie en eenvormige kleur' hé. be of very good and uniform colour.
Keufgraa{!.—Dw eenhede moet ’31, baie goeie klf;ur Choice Grade.—The units shall be of gcod colour.
hé. Minstens 75 persent van die eenhede in enige | At Jeast 75 per cent of the units in any one con-
_besqnc.lcre houer' moet ’n eenvormige kle_ur hé en tainer shall be uniform in colour, and any units
afwykings van die algemene kleur mag nie opval- deviating from the general colour shall net do so
- lend wees nie. _ conspicuously. "~ .
Standaardgraad —Die eerlhede moet deurgaais 'n Standard Grade—The units shall be of fairly good
~ betreklike goeie kleur hé. colour throughout. .
(€) Gebreke.—Die gebreke omvat skywe wat afwyk van '(g) Defecis—Defects shall include sli  deviati
_ > vat 2 — : slices deviating from
dPLe_ ;osil"f;skrg?fe Skg;glc‘fo%fﬁ- RIS — ' the size of slice laid down. Pala
uikgraad —Die eenhede in enige besondere houer | © ° Fgncy Grade—The units in any one containe:
- mag feitlik geen gebreke toon nie. ' :  shall show practically no defects)., omAmer
Keurgraad —Hoogstens 10 persent van die een- Choice Grade—Not more than 10 per cent of the
hede in enige besondere houer kan geringe units in any one container may show minor
~_gebreke toon. o) defects. - E
Standaardgraad —Hoogstens 15 persent van die | . Standard Grade—Not more than 15 per'cent of the
cenhede in enige besondere houer kan geringe . units in any one container may show minor
gebreke toon. . ' : : defects. '

(6) Die spesifikasics vir elke graad taaipitperske verpak

" as kwarte is as volg:— (6) The specifications for each grade of clingétono \

peaches packed as quarters shall be as follows:—

T Standaard-

_ _ Keurgrmd. erand, ; Choice  Standard
{@) Minimum substansgewig(onse)......... 17 17 - . ] Oy Grade. Grade.
(b) Minimum uitgeskeiestroop (°Brix)...... 20 , 18 (@) Minimum drained weight (02.).......... 17 17
{¢) Minimum telling............. e . 20 .40 (6) Minimum cut-out syrup (°Brix.)........ 20 18

() Eenvormighei d i e, _ (e} Max_il'num cotmt ................. _ 20 - .40
Keurgraad—In enige besondere houer mag die CY Umfc:rmjty of size. o "-
gewig van die vier grooiste eenhede hoogstens Choice—In any one container the weight of the

een en ’'n half maal groter wees as die gewig van four largest units may not be more than one and
die vier kleinste eenhede. ‘ ‘a half times the weight of the four smallest units.
Standaardgraad —In enige besondere houer mag Standard —In any one container the weight of the
die gewig van die ses grootste eenhede hoogstens | six largest units may not be more than one and
een en ’n half maal groter wees as die gewig van a half times the weight of the six smallest units,
_Kl die ses klems_te ef:_nhede. . (e)'CD]Olll', g
(&) Kleur. ) Choice—The units shall be of good colour. At

Keurgraad—Die cenhede moet ’n goeie kieur he. Jeast 75 per cent of the units in any one container

Minstens 75 persent van die eenbede in enige Shall b witorm in colour sod sy tuits deviat
nder: 1 ige kl 8 : ting
besondere houer moet 'n eenvormige kleur hé en : y units devia
afwykings van die algemene kleur mag nie opval- : iﬁgloﬁfy general‘ colour shall not do so con-
l d ie; i * . _ )
. Staizltlia;;:ja:nd.—l)ic cenhede moet deurgaans 'n : Staﬁnfoard.uThe units shall -be of fairly goed colour
" betreklike goeie kleur hé. o throughout.
) Gebreke. ' (f) Defects.

Choice—Not more than 3 of.the units in any one

raad.—H ie ie eenh i ; :
Keurgraad —Hoogstens drie van die eenhede in container may show minor defects.

enige besondere houer kan geringe gebreke toon.

Standagrdgrasd —Hoogstens 30 persent van  die | Standar d.—Not more than 30 per cent of the units
eenhede in enige besondere houer kan geringe |- in any one container may show minor defects.
‘gebreke toon. - :

Pears, Canned. . :

Pere, ingemaakte. ' ' - i _
. : : | . 25. (1) There shall be three grades of canned pears
25. (1) Daar is drie grade :{igemaalf’te pere wat ve}-,pak packed as halves, namely “Fancy Grade”, “ Cgoi P
word as helftes, q?amlﬂq »» Puikgraad ”, ,, Keurgraad ” en | Grade” and “Standard Grade”, and two grades of
. Standaardgraad ” en twee grade mgemaakE? pere Wat | canned pears packed as quarters, namely  Choice Grade ”
verpak word as kwarte, naamlik ,, Keurgraad ” en ,, Stan- | a4 “ Standard Grade . i _

~ daardgraad . _ ~ S B
" (2) Dic algemene spesifikasies vir al dic grade is as \ (%()ﬂg‘}hz general specifications for all the grades shall be

volg:— ) . : - ; ; ;
(@) Slegs pere van die variéteit bekend as Bonchretien (a) Only pears of variety known as Bon Chretien
(Bartlett) moet gebruik word vir die inmaak van (Barilett) shall be vsed in the canning of * Fancy
Grade ”, and the varieties Bon Chretien and

. Puikgraad ", en die varidteite Bonchretien en ! ]
Paclichz%rm Truimph vir ,, Keurgraad ”-pere. ' Packham Triumph for “ Choice Grade ™ pears.

(b) Stegs pere met ooreenstemmende variieifseien- (b) Only pears of similar varietal characteristics shall
skappe moet saam in dieselfde houer verpak word. be packed together in the same container.

(c) Alle pere most netjies afgeskil en presies en Sim- } () Al pears shall be neatly peeled and cleanly and
meiries ontkern word. By ., Puikgraad ” moet die - symmetrically cored. In “Fancy Grade” the
inwendige stingel presies en netjies verwyder word. _ interior stem must be cleanly and neatly removed.

(d) All halves and quarters shall be of normal shape.
In “Fancy Grade ” and “ Choice Grade ” the units
shall be untrimmed. Where trimming is necessary
in “ Standard Grade 7, the units shall be so trimmed
as not to lose their normal shape. '

(d) Die helftes, en kwarte moet 'n normale vorm hé.

: By ., Puikgraad ” en',, Keurgraad ” moet die een-

hede nie afgewerk word nie. Waar afwerking by

., Standaardgraad > nodig is, moet die eenhede so

- afgewerk word dat hulle nie hul normale vorm
verloor nie. '

(¢) Tekens van skilreste, verkleurde vrugte en vesel- (e) The presence of residual peel, discoloured fruit, and
agtige, sagte of verkleurde dele word geag gebreke ragged, soft or discoloured portions shall be
te wees. Opvallend oneweredige 'volwassenheid regarded as defects. Marked uneven maturity shall

word geag 'n gebrek te wees. o be considered a defect.

3
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3) D1e spcmﬁkames vir elke graad rs as volg: —

Puikgraad. Keurgraad. ngm’d
(a) Maksimum telling (helftes). . 12 i8 30
(b) Maksimum telling (kwarte).... — 30 40
(¢) Minimum substansgewig e }
(onse).........k...._ ...... 15 15 16
(d) Minimum uitgeskeie stroop 4
{"BIK s v cammvssavains - 18 18 16

(e) Eenvormigheid van grootte.

Puikgraad —In enige besondere houer mag die
gewig van die twee grootste eenhede hoogstens
een en ‘'n half maal groter wees as die gewig
van die twee kleinste eenhede.

Keurgraad —In enige besondere houer mag die
gewig van die vier grootste eenhede hoogstens
een en ’n half maal groter wees as die gewig van
die vier kleinste eenhede.

Standaardgraad.—In enige besondere houer mag
die gew1g van die ses grootste eenhede hoogstens
een en 'n half maal groter wees as die gewig van
die ses kleinste eenhede,

() Kleur.

Puikgraad.—Die eenhede in enige besondere houer
moet 'n baie goeie en eenvormige kleur hé.

Keurgraad —Die eenhede moet ‘n baie goeie kleur
hé. Minstens 75 persent van die eenhede in
enige besondere houer moet 'n eenvormige kleur
hé en afwykings van die algemene kleur mag nie
opvallend wees nie.

Standaardgraad:—Die eenhede moet dcurgaans
betreklik goeie kleur hé.

(2) Gebreke.

Puikgraad.—Die eenhede in enige besondere houer
mag geen gebreke toon nie en by hoogstens een
eenheid kan geringe letsels. voorkom.

. Keurgraad —Hoogstens drie van die eenhede in
enige besondere houer kan geringe gebreke toon.

Standaardgraad —Hoogstens 30 persent . van die |

eenhede in enige besondere houer kau germge
- gebreke toon.

(0] Papdrukkmg.
Puikgraad—In enige besondere houer kan hoog-

stens een van die eenhede gebreek of beskadig |

~wees weens papdrukking.

Keurgmad —1In enige besondere houer kan hoog-i
stens twee van die eenhede gebreek of beskadlg &

wees weens papdrukkmg

. Standaardgraad —In enige besondere houer kan_:
hoogstens drie van die eenhede gebreek of |

beskadig wees weens papdrukkmg

: - Pynappels, mgemaakre. g

26. (1) Daar _is drie grade ingemaakte pynappels wat

Verpak word as skywe en halfskywe, naamiik -,, Puik-
graad 7, ,, Keurgraad ” en ., Standaardgraad ”, en twee
grade wat verpak word as stukke en brokkies; naamllk

» Keurgraad ”, en ,, Standaardgraad ’

- (2) Die algemene spesnhkasnes vir al d1e grade 1s as’

volg:—

(a) Slegs pynappels met ooreenstemmende variéteits-
eienskappe kan saam ‘in d:eseltde houcr verpak
word.

(b) Pynappelskywe moet netjies gesnyde ringe wees
waarvan die kern verwyder is. Die kerngate moet

~in die middel geplaas wees en vir ringe tot 24 duim
in deursnee moet die deursnee van die gat min-
‘stens 4 duim wees.

(c) Pynappelstukke moet netjies gesnyde pynappeldcle
en redelik vry van kern wees.

@ Pynappelbrokklcs moet slegs gemaak word van
netjies gesnyde ringe van eenvormwc drkte, waar—
van die kern verwydcr is.

(¢) Tekens van kern, o8, verkleurde kolle, snye en.

gekneusde sye word geag gebreke te wees. Al-die
skywe (ringe) en halfskywe in enige besondere
houer moet ’n eenvormige deursnee en dikte hé.
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(3) The spec:ﬁcat:ons for each grade sha]] be as
follows: — -
" Fancy Choice Srarsdmd

o . . Grade. Grade. Grade.
(@) Maximum count halves...... 12 18 .30

(h) Maximum count quarters... - .30 40
(¢) Minimum drained weight (oz ) 15 15 16
() Minimum  cut-out  syrup y

(“BIiX ) veennarneanennens 18 18 16

(e Uniformity of size. :

Fancy Grade—In any one container the weight
of the two largest units may not be more than
one and a half times the welght of the two
smallest units.

Choice Grade—In any one container the weight
of the four largest units may not be more than
one a half times the weight of the four smallest

. units.

Standard Grade.—In any one container the weight
of the six largest units may not be more than
one and a half times the weight of the six
smallest units. :

. (f Colour.

Fancy Grade~—The units in any one container
shall be of very good and uniform. colour.

Choice Grade.—The units shall be of good colour. .
At least 75 per cent of the units in any one
container shall be uniform in colour and  units

~ deviating from the general colour shall not do
so conspicuosly.

Standard Grade.—The units shall be of fairly good
colour throughout.

" (g) Defects.

Fancy Grade.—The umts in any one container
shall show no defects and not more than one
unit may show minor blemishes. .

Choice Grade.—Not more than three of the units
in any one container may show minor defects.

Standard Grade—Not more than 30 per. cent of
the units in any one container may show minor
defects. :

(h) Crushing. :

Fancy Grade—In any one container not more
than ome of the units may be broken or
damaged by crushing.

- Choice Grade—In any one container not more
than two of the units may be broken or damaged
by crushing.

Standard Grade.—In any one conlamer not more
than three of the units may be brokcn or
damaged by crushing.

Pmeapples, Canned.

26. (1) There shall be three grades of canned pine-
apples packed as slices and half slices, namely - Fancy
Grade ”, *“ Choice Grade” and *“Standard Grade” and
two grades packed as chunks and tltbltS, namely “ Choice
Grade ” and “ Standard Grade ”.

(2) The general specifications for all the gtades shall
be as follows:— i

(@) Only pineapples - of s1m11ar varietal characteristics
shall be packed together in the same container. -

(b) Pineapple slices shall be cleanly cut rings - with

. the cores removed. The coring holes shall be
centrally placed and for rings up to 2} inches in
* diameter the diameter of the hole shall not be less
than % inch,

(¢) Pineapple chunks shall be cleanly cut portmns of
‘the pineapple and reasonably free from ore.

(d) Pineapple titbits shall be made only from cleanly
cut rings of uniform thickness with ﬂw core
‘removed.

(e) The presence of core, eyes, d:scoloured patchcs,
slashes and macerated sides shall be regarded as
-defects.  All slices (rings) and half slices 'in any
one coniainer must be uniform in diameter and
-thickness.
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(3) Die 'siﬁesiﬁkasies vir elke graad is as volg:— '
(@) Maksimum telling—Die maksimum telling (heelte-
- mal vol) vir skywe is 25 en vir halfskywe 50 by

al drie grade.

(b) Getal per ons. —Die maksimum getal brokkies en
stukke is -8 per ons.

(c) Minimum substansgewig  (onse). _Die minimum
substansgewig vir die Cayenne-vanetelt as skywe

verpak, is by ,, Puikgraad ” en ., Keurgraad” 19 |-

ons, en by ., Standaardgraad ” 18 ons, en is vir
Queen-pynappels 16 ons in al drie grade. Die
minimum substansgewig vir pynappels verpak as
stukke en brokkies is 16 ons.

(d) Minimum ‘uitgeskeie stroop (°Brix.).—Die’ minimum
‘uitgeskeie stroop van Cayenne-pynappels is 25°
Brix. by ,, Puikgraad ”, 23° Brix. by .. Keurgraad’

" ‘en 18" Brix. by , Staudaa.rdgraad’ By Queéen-pyn-

appels moet die uitgeskeie stroop 20° Brix. by .

. Puikgraad ” en ,, Keurgraad ” wees, en 18 Brix.
by ., Standaardgraad ”.
+ (¢) Fenvormigheid van grootte. Stukke en brokkies.

" Keurgraad —In_enige besondere houer mag die
gewig van die 10 persent- groootste eenhede

hoogstens een en 'n half maal groter wees as dié

van die 10 persent kleinste eenhede.
Standaardgraad —In enige besondere houer mag
die gewig van die 20 persent grootste eenhede
hoogstens een en ’n half maal groter wees as dié
die gewig van die 20 persent kleinste eenhede.

4] Gebreke._Wanlleer die pynappels verpak word as

.» Putkgraad ” ‘kan slegs een skyf weens papdruk-
king beskadig of gebreek wees, en hoogstens twee
wanneer hulle as ,, Keurgraad ” verpak word. Vir
ingemaakte pynappels verpak of skywe, halfskywe,

~ stukke en’ brokkies mag geen cenheid by ., Puik- |
- graad 7 letsels toon mie. Warneer dit kragtens.

hierdie” regulasics toegelaat word, kan daar by 5

- persent ' van die eenhede geringe letsels by ,, Keur- |

graad ” voorkom, en 10 persent by ., Standaard-

gr&ad ”
(g) Oé.-—Geen oé word by ., Puikgraad ” toegelaat nie

en by ander ,rade slegs 3 persent stukke met

dele van o&.

Pruime, mgemaakre

27. (1} Daar is drie grade ingemaakte pruime wat ver-

pak word as helftes, naamhk ,» Puikgraad ”, ,, Keurgraad ”
en ,, Standaardgraad en twee grade wat verpak word as
heles, naamiik ,, Keurgraa ’ en ,, Standaardgraad ”.

(2) Dw algemene *spesifikasies vir al die grade is as |

volg: —

@ Slegs pruime met ooreenstemmende vanetentselen-

skappe ‘moet saam in dieselfde houer verpak word.
. Net Satsuma-pruime kom vir gmdermg as,.., Puik-

E1)

graad 7 in aanmerking.

- -(b) Tekens van stingels word - nie geag n gebrck te
wees me Gebarste of stukkende skille word nie

geag 'n gebrek of letsel te wees nie. By ,, Puik- |

graad ™ en |, Keurgraad ” moet die eenhede nie
- afgewerk word nie. Waar afwerking. by ., Stan-

daardgraad ¥ nodig is, moet die eenhede so0 |

afgewerk word dat hulle me hul normale vorm
verloor nie.

(3) Die spesxﬁkasws vir- elke graad is as volg:—

Standaard-
Puilgraad, Keargmad - graad.

(@) Maksimum telling........... . 25 helftes, 35 helftes 40 helftes
: 15 heles. 25 hi_ales

(&) Minimum substansgewig
B (511 1:1c) T 16 16 16
() Minimum  uitgeskeie stroop . ;
¢ B Yo wcm mmampiminchn 22 .22 20

' (d) Benvormigheid van grootte. :
Pmkgraad —In enige  besondere - houer kan dle

. -gewig van die twee grootsie eenhede hoogstens

een en 'n half maal groter wees as-dic gewig van
ic twee kleinsie eenhede.

(3) The specﬂicatlons for each gradc shall be as
fo]lows

(a) Maximum count.—The maximum count (capacity
fill) for slices shall be 25 and for half slices 50
in all three grades.

(b) Number to the ounce..—The maximum number of
 titbits and chunks shall be 8 to the ounce. _
(¢) Minimum drained weight (o0z.)—The minimum
drained weight for the Cayenne variety packed
as slices in * Fancy Grade™ and * Choice Grade ”
shall be 19 oz. and in “ Standard Grade” 18 oz.,
and for Queen pineapples shall be 16 oz in all
three grades. The minimum drained weight for
pineapples packed as chunks and. t;tblts shall be

16 oz. i

(d) Minimum cut-out syrup (° an)-—-The nminimum
cut-out syrup. of Cayenne pineapple shall be 25°
Brix. in “Fancy Grade”, 23° Brix. in “ Choice
Grade ” and 18° Brix. in “Standard Grade”. In
Queen pmeapples the cut-out syrup shall be
20° Brix. in Fancy Grade” and “ Choice
Grade ”, and 18° Brix. in “ Standard Grade”

(¢) Uniformity of size—Chunks aud titbits.

' Choice Grade—In any one container the weight
of the 10 per cent largest units may not be more
than one and a half times that of the 10 per
cent smallest units. '

Standard Grade.—In any one container the weight
of the 20 per cent largest units may not be
more than one and a half times that of the 20
per cent smallest units.

() Defects.—Only one slice may be damaged or brokcn
by crushing when packed as * Fancy Grade ” and
not more than two when packed as “ Chofce

“Grade ”. For canned pineapples packed as slices,

- half slioes, chunks and u'tbits, no units may show

. blemish in “ Fancy Grade”. When it is allowed
under these reguiatwns, 5 per cent of the umts
may show minor blemishes in “ Choice Gra
and 10 per cent in “ Standard Grade .

- (g) Eyes. —No eyes shall be allowed in * Fancy
~  Grade”, and ‘only 3 per cent of pieces showing
pomons of eyes in the other grades.

Plums, Canned.

27. () There shall be three grades of canned piums
packed . as’ halves, namely “Fancy Grade”, “Choice
Grade ” and “ Standard Grade ”, and two grades packed
as'.G;‘a (\ivholes, namely “Choice Grade” and * Standard

s : e .

(2) The general specifications for all the grades shall be
as follows: —

(@) Only plums of similar varietal characterlstlcs shall

-+ be packed. together in the same container. Only .
- Satsuma - plums shall be eligible for gradmg as
“ Fancy Grade ”

(b)- The presence of stalks will be regarded as a defect.
Cracked or broken skins shall not be regarded as
a defect or blemish. In “Fancy Grade” and
“Choice Grade” the units shall be untrimmed.
Where trimming is necessary in “ Standard Grade
the units shall be so trimmed as not to lose theu’
normal shape.

3) The specifications for each grade %hall be as
follows : —

Fancy Choice Srandard
Grade, Grade. Grade.

() Maximum count............ 25 halves. 35 halves, 40 halves,
L . 15 wholes. 25 wholes.
_(b) Minimum drained weight (oz.) . 16 16 =, 16
(¢) Minimum  cut-out  syrup C
a1 Vit R S 22 22 . . .20

(d) Uniformity of size.. :

Fancy Grade—1In any one container the welghl Of
the two largest units may not be more than one
and a half times the weight of the two smallest
units..

25
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Keargraaa‘.—ln enige besondere houer kan die
gewig van die vier grootste eenhede hoogstens
een en 'n half maal groter wees as die gewig van
die vier kleinste eenhede.

Standaardgraad —In enige besondere houer kan
die gewig van die gses grootste eenhede hoogstens
een en ’'n half maal groter wees as die gewig van
die ses kieinste ‘eenhede.

(e) Kleur. _

Puikgraad —Die eenhede in enige besondere houer
moet 'n baie goeie en eenvormige kleur hé.

Keurgrand —Die ecnhede moegt 'n goeie kleur hé.
Minstens 75 persent van die eenhede in enige
besondere houer moet ‘n éenvormige kleur hé
en afwykings van die a]gemene kleur mag nie
opvallend wees nie.

Standaardgraad —Die eenhede moet deurgaans 'n
betreklik goeie kleur hé. "

(f) Gebreke. -

Puikgraad —Die eenhede in enige besondere houer

mag geen gebreke toon nie; en hoogstens twee
eenhede kan geringe letsels toon.

Keurgraad —Hoogstens 20 persent van die eenhede

in enige besondere houer kan geringe gcbreke '

toon.

Standaardgraad —Hoogstens 30 persent van die
eenhede in enige besondere houer kan geringe
gebreke toon.

{g) Papdrukking.
Puikgraad —In enige besondefe houer kan hoog-
stens een van die eenhede beskadig of gebreek
wees weens papdrukking. -

Keurgraad—In enige besondere houer kan hoog- .
stens twee van die eenhede beskadig of gebreek -

wees weens papdmkkmg.

Standaardgraad —In enige besondere houer kan
hoogstens drie van die eenhede beskadig of
gebreck wees weens papdrukking.

~ Kwepers, ingemaakte.
28. (1) Daar is twee grade ingemaakte kwepers, naam-
lik ., Keurgraad ” en ,, Standaardgraad ™.
(2) Die algemene spes1ﬁk351es vir_ albei grade is as
volg:—
(@) Kwepers moet verpak word as skywe en/of kwarte.
(b) Slegs kwepers met goreenstemmende variéteitseien-
skappe kan saam in dieselfde houer verpak word.

(c) Die produk moet bestaan uit netjies gesnyde, goed |

gevormde skywe of segmente, netjies afgeskil,
redelik vry van kern en met 'n sagte tekstuur.

(d) Tekens van skilreste, kern, verkleurde dele en oor-
- matige afwerking word geag gebreke te wees.

By ., Keurgraad ” moet die eenhede nie afgewerk
word nie. Waar afwerking by ,, Standaardgraad ™.
nodig is, moet die eenhede so afgewerk word dat
huile nie hul vorm verloor nie.

(3) Die spesifikasies vir elke graad is as vo}g —_

(@) Minimum grootte.

Keurgraad.—Die skywe moet minstens 2 duim lank
wees en hoogstens vyf of minstens een per ons
weeg.

Standaardgraad —Die skywe moet hoogstens agt of -

minstens een per ons weeg.

. Standaard-
& Keurgraad. graad.
(b) Minimum substansgewig {onse)......... 16 6 -

(¢) Minimum uitgeskeie stroop (*Brix.)...... 20 18
(d) Kleur. '

Keurgraad.—Die eenhede moet 'n goeie kleur hé. |

Minstens 75 persent van die eenhede in enige
besondere houer moet ’n eenvormige kleur hé
en afwykings van die algemene kleur mag nie
opvallend wees nie.

Standaardgraad —Die eenhede moet dcurgaans n
betreklik goeie kleur hé.
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Choice Grade.—In any one container the weight
of the four largest units may not be more than
one and a half times the weight of the four
smallest units.

Standard Grade.—In any one container the weight
of the six largest units may not be more than
one and a half times the weight of the six
smallest uniis.

(e) Colour.

Fancy Grade.—The units in any one contamer shall
be of very good and uniform colour.

Choice Grade—The units shall be of good colour.

. At least 75 per cent of the units in any one

 container shall be uniform in colour and units
deviating from the general colour shall not do
so conspicuously.

Standard Grade.—The units shall be of fairly good
colour throughout.

() Defects. :

- Fancy Grade.—The units in any one container shall
show no defects, and not more than two units
may show minor blemishes.

Choice Grade.—Not more than 20 per cent of the
unifs in any one container -may show minor
defects.

Standard Grade—Not more than 30 per cernt of the
units in any one container may show minor
defects.

(¢) Crushing.

Fancy Grade.—In any one coniainer not more than
one of the units may be damaged or broken by
crushing.

Choice Grade.—In any one container not more than
two of the units. may be damaged or broken by
crushing.

Standard Grade—In any one container not more -
than three of the units may be damaged or
broken by crushing. :

Quinces, Canned.

28. (1) There shall be two grades of canned quinces,
namely “ Choice Grade” and “ Standard Grade .

(2) The general specifications for both grades shall be

-“‘_'\-.

as follows : —

(@) Quinces shall be packed as slices and/or quartérs

(b) Only quinces of similar varietal characteristm shall
be packed together in the same container.

(c) The product shall consist of cleanly cut, well-shaped
slices or segments, neatly peeled, reasonably free
from core, and of tender texture.

(d) The presence of residual peel, core, discoloured
portions and excessive trimming shall be regarded
as defects. - In “ Choice Grade” the units shall be
untrimmed. Where trimming is mnecessary in
“Standard Grade ”, the units shall be so trimmed
as not to lose their shape.

(3) The specifications for each grade shall be as
follows ;:— )
(@) Minimum size.
Choice Grade —Slices shall not be less than two

inches in length and shall weigh not more than
five or less than one to the ounce.

Standard Grade—Slices shall weigh not more than
eight or less than one to the ounce.

Choice - Standard

- Grade. Grade. -
{b) Minimum drained weight (0z.).......... 16 16
(c) Minimum cut-out syrup (“an.) ........ 20 18

{d) Colour.

Choice Grade—The units shall be of good colour.
At least 75 per cent of the units in any one
container shall be uniform in colour and units
deviating from the general colour shall not do so

conspicuously,
Standard Grade.—The units shall be of fa:rly good

colour throughout.
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(e) Gebreke.

. Keurgraad. —Hoogstens 20 persent van die eenhede
in enige besondere houer kan geringe gebreke
toon. -

Standaardgraad —Hoogstens 30 persent van die
eenhede in enige besondere houer kan gennge
g.,brcke toon.

Rubarber mgemaak:e

29. () Daar is twee grade ingemaakte rubarber, naamllk

» Keurgraad ” en ,, Standaardgraad ™.

(2) Die algemene spemﬁkasws vir albei grade is as

volg:—

(@) Ingemaakte rubarber moet berei word van gesonde,
goed verkleurde blaarstingels van die rubarberpiant
en moet sonder die blaargedeelte, vuiligheid én alle
vreemde stowwe wees.

(b) Die blaarstingels moet in dwars gesnyde stukke van
hoogstens twee duim lank gesny word.

(3) Die sPemﬁlcasws vir elke graad is as volg:—

Standaard-
Keurgread. graad.
(a) Minimum substansmmg (onse)........ . 16 16
() Minimum uitgeskeie stroop ("Brix.)...... 25 20

(¢) Eenvormigheid van grooite. )
-~ Keurgraad—In enige besondere houer kan die
' gewig van d1e 10 persent grootste eenhede hoog-

stens een en 'n half maal groter wees as dié€ van |

die 10 persent kleinste eenhede.

Standaardgraad —Ia enige besondere houer kan die
gewig van die 20 persent grootste eenhede hoog-
stens een en ’'n half maal groter wees as dxé

. _van die 20 persent kleinste eenhede. .
(d) Gebreke.

Keurgraad —Hoogstens 20 persent van die eenhede
in enige besondere houer kan geringe gebreke
toon. _

Standaardgraad —Hoogstens 30 persent van die

- eenhede in enige besondare houer kan geringe
gebreke toon.

' DEEL iv,

SPESIFIKASIES VIR INGEMAAKTE VRUGTEMOES.

A. ALGEMENE SPESIFIKASIE VIR ALLE SOORTE INGEMAAKTE
VRUGTEMOES.,
n Algemene spesifikasie vir alle grade van alle inge-
maakte vrugtemoes is as. volg:—

Alle ingemaakte vrugtemoes moet gevrywaar wees |

teen die moontlixheid van mikrobiologiese bederf van
meer as 0-25 persent by pakhu:stcmperatuur vir 10
dae.

B. SPESIFIKASIES VIR ELKE SOCRT INGEMAAI;TE VRUGTE-
MOES.

Solied verpakte appels (tertappels), ingemaakte.

1. (1) Daar is twee grade ingemaakte tertappels, naam-

lik ,, Keurgraad ” en ,, Standaardgraad ”.

(2) Die algemene spesifikasies vir albei grade is as

volg: — :

(@) Tertappels moet gemaak word van slees gesonde
vrugte wat geskil is, en waarvan die stingel, kelk
en kern verwyder is en moet in die vorm van
segmente of skywe ingemaak wees.

(b) Die produk moet 'n goeie kieur hé. ~

(c) Dic segmente moet 'n stewige en sagte tekstuur hé,
en moet redelik vty wees van gebreke soos skilreste,
kern en verkleurde gedesites.

(3) Die spes:ﬁkasws vit elke graad is as volg:—
; : Kewrgraad., S!an;dgs:rd—
- (@) Persentasie aegmente fmtl:k ecnvormlg

. van kleur.. .ot iiiie el 90 80 .
(b) Persentasie segmente wat hul oorspronk- . . . ;
likevormbehouhet. ... ............. 80 50

(¢) Minimum su_bstansgcwig(onse) ......... 24 - 24 .

(e) Defects. '

Choice Grade—Not more than 20 per cent of the
units in any one container may show minor
defects.

Standard Grade. —Not more than 30 per cent of the
uniis in any -one contamer may show .minor
defects.

Rhubarb, Canned.
29. (1) There shall be two grades of canned rhubarb,
namely “Choice Grade” and “Standard Grade ”.

(2) The general spec:lﬁcations for both grades shall be
as follows : —

(@) Canned rhubarb shall be prepared from sound well-
coloured petioles of the rhubarb plant and shall be
free from the leafy portlon and from grit, and other
exiraneous matter.

(b) The peticles shall be cut into transverse slices not
more than 2 inches in length.

(3) The specifications for each grade shall be as
follows: — -

a

o _ Choice  Standard
: Grade. Grade.,
(a) Minimum drained weight (oz.) .......... 16 16
(&) Minimum cut-out syrup (°Brix.)... o, 25 20

(¢) Uniformity of size.

Choice Grade—In any one container the weight
of the 10 per cent largest units may not be more -
than one and a half times that of the 10 er cent
smallest units,

Standard. Grade—In any one container the
weight of the 20 per cent largest units may
not bé more than one and a half times that
of the 20 per cent smallest units.

(d) Defects.
Choice Grade. —Not more than 20 per cent of the

units in.any onme container may show mmor
defects.

Standard Grade—Not more than 30 per cent of

the units in any one container may show mmor
dcfects

PART 1V.

SPECIFICATIONS FOR CANNED FRUIT PULPS.

i

A. GENERAL SPECIFICATION FGR ALL KINDS oF CANNED
FruiT PuLps.

A general specification for all grades of all canned
fruit pulps shall be as follows:— -

+ All canned fruit pulps shall be free from liability
to microbiological spoilage in excess of 025 per
cent at warchouse temperature for 10 days.

B. SPEC[FIC*.TIONS FOR BACH KIND oF CANNED
_. Fruit Purp.
Sol:d Pack Apples (Pse—wpp!e) Canned.
1. (1) There shall be two grades of canned pme apple,

‘namely © Choice Grade” and “ Standard Grade”.

(2) The general spcmﬁcations for both grades shall be
as follows : —

(a) Canned solid pack apples shall be made only from
sound fruit which is peeled, and stem, calyx and
core removed and shall be canned in the form
of segments or slices:

(b) The product shall be of good colour.

(c) The segments. shall have a firm and tender texture,

and shail be reasonably free from defects such *

as residual peel, core and discoloured portions.

(3) The specnﬁcatlons for each grade shall be as
follows: —

Choice  Standard
) ) Grade. Grade.
@ Percentage of scgrmnts practmally uni- ; g
form in Colour. .. c.viivniinnnnaanas 90 - 80
. {b) Percentage of segments which have ¥
" retained their original shape. . .... e 80 50

{¢) Minimum drained weight (0Z.}.....c0... 24 24 -
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Appelkoosmoes of tertappelkoos; ingemaakte.

2. (1) Daar is twee grade ingemaakte ap Pelkoosmoes
naamlik ,, Keurgraad ” en ., Standaardgraad ”.

(2) Die algemene spesifikasies vir albei grade is as
volg:—

~ (@) Appelkoosmoes . moet gemaak word, van gesonde, .

goed verkleurde appelkose sonder pitte en vry van
insekbesmetting. Die moes kan fyn (gemf) of half-
stukke wees.
. (D) Afgewerkte helftes kan gebruik word mits hulle in
'n groot mate hul normale vorm behou. '
(¢) Die produk moet hoogstens die minimum hoeveel-

heid water bevat wat vir inmaak nodig is. met of

sonder addisionele suiker.

(d) Tn die ,, Keurgraad ” kan gesifte (fyn) moes hoog-

stens 15 letsels of dele met afwykende kleur per

monster van 2 ons bevat, en in die ,, Standaard-

graad 7, 30 letsels.

(3) Die spesifikasies vir elke graad 1s as volg —
(a) Persentasie halfstukke.
Keurgraad —Meer as 65.
Standaardgraad. —Minder as 65.
(b) Vorm van halfstukke.

Keurgraad—Minstens 65 persent van die half-
stukke moet hul vorm behou.

Standaardgraad —Minstens 65 persent van die,

halfstukke moet hul vorm behou.

Kaapse appe!keﬁemoes ingemaakte.

3. (1) Daar is twee grade mgemaaktc Kaapse appel-'
en ,, Standaardgraad ”."

liefiemoes, naamlik ,, Keurgraad

52) Die algemene spemﬁkasws Vit albel grade is as
volg: —

(a) Kaapse appelliefiemoes moet gemaak word van |
gesonde, goed verkleurde heel appelliefies sonder

stingels en kelke en vry van msekbcsmettmg en
ander gebreke.

(b) Die produk moet hoogstens die minimum hoevecl- '

heid water wat vir mmaak nodlg is, bevat.

(3) Die spesifikasies vir elke_graad is as volg:—

(a) Kleur.
Keurgraad.—Die bessies moet ’n goeie - kleur hé.

Standaardgraad —Die bessies moet 'n redelik goele ;

kleur hé.

Granadillamoes, ingemaakte..

4. (I) Daar is twee grade ingemaakte Granadillamoes,

-naamlik -, Kemgraad ? en ,, Standaardgraad ”,

(2) Dic algemene spesifikasies vir albei grade is as
volg:—

Granadillamoes moet gemaak word van slegs
gesonde, volwasse vrugle en moet vry van .insek-
besmetting en ander - gebreke wees.

(3) Die spesifikasies vir elke graad is as volg: —

(a) Keurgrdad —Moes verkry van vrugte wat . een-
vormig volwasse is.

(b) Standaardgraad —Moes verkry van vrugie ‘waar-

van sommrge nog nie \r’OlW&SSe is nie.

 Perskemoes of tertperske, ingemaakte.

5. (1) Daar is twee grade ingemaakte perskemoes,
naamlik ,, Keurgraad” en ,, Standaardgraad ”, ;

EZ} Die algemene spesifikasies vir albei grade 1s as
volg: —

(@) Perskemoes moet gemaak word van of gesonde
geelperskehelftes, -kwarte, -segmente of -skywe, of
van gesonde, goed verkleurde perskes wat gesif

- word.

- gemerk word ., fyn 7.

(b) Die produk moet hoogstens die minimum hoeveel-'

heid water wat vir inmaak nodig is, bevat.
28 '

" gooseberry pulp, namely Chmce Grade ”

In laasgenoemcle -geval - moet dle houers Jroes

Apricot Pulp or Apricot Pie-fruit, Canned.

" 2.°(1) There shall be two grades of canned apricot
pulp, namely “ Choice Grade” and “Standard Grade”.

(2) The general specifications for both grades shall be
“as follows: —

(a) Apricot pulp shall be made from sound, well-
_coloured apricots which are free from pits and
insect contamination. The pulp may be smooth
(sieved), or caps.

(b) Trimmed halves may be used provided these retain
to a major degree their normal shape.

(¢) The product shall contain not more than the
minimum amount of water required for processing,
with or without additional sugar.

{d) In “Choice Grade™, sieved (smooth) pulp shall
contain not more than 15 blemishes or off-coloured
particles per 2 ounce sample, and in “ Standard
Grade ”, 30 blemishes.

(3) The specifications for each grade shall. be as
follows : —
; (a)-Percentage caps.
Choice Grade.—More than 65.
Standard Grade—Less than 65.
~ (b) Form of caps. -
Choice Grade.—At least 65 per cent of caps shall
retain their form.-
Standard Grade.—At least 65 per cent of caps
shall retain their form.

Cape Gooseberry Pulp, Canned.
" 3. (1) There shail be two grades of canned Cape
and * Standard
Grade ”.

2) The general spmlﬁcallons for both grades shall be

as follows:—

(@) Cape gooseberry pulp shall be made from sound,
well-coloured whole gooseberries free from stems
and calices and from insect mfestat:on and other
defects.

(h) The product shall contain not more than the mini-
mum amount of water required for processing.

(3) The specifications for each grade shall be as

-follows : —

(a) Colour.
: Choice Grade—The berries shall be - of good
. colour..
Standard Grade—The berries shall be of falrly
good colour.

Granadilla Pulp, Canned.

4. (1) There shall be two grades of canned granadilla
. pulp; namely “Choice Grade™ and “ Standard Grade ™.

(2) The general specifications for both grades shall be
“as follows:—

Granadilla pulp shall be made only from sound,
mature fruits and shall be free from insect infestation
and other defects. ;

(3) The specifications for each grade shall be as
follows: —
(@) Choice Grade—Pulp which comes from fruit
: which is uniformly maturée.
(b) Standard Grade—Pulp which comes from fruit in
which some fruits are immatare.

Peach Pulp or Peach Pie-Fruit, Canned.
5. (1) There shall be two grades of canned peach pulp,

| namely “Choice Grade” and “ Standard Grade ”.

(2) The general specifications for both grades shall be
as follows : — _
(a) Peach pulp shall be made either from sound yellow
- peach halves, quarters, segments, or slices, or from
sound, well-coloured peaches which are screened.
In this latter case the containers must be marked
“ smooth . _

(b) 'The product shall contain not more than  the
minimum amount of water required for processing.
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(c) Op “die- etiket moet aangedui word of die moes
. gemaak is van lospit- of taaipitperskes. .

(3) Die spesifikasies vir elke graad is as volg:— *
(@) Keurgraad.—Goedverkleurde moes, geen letsels.

(b) Standaardgraad —Betreklik goedverkleurde moes,
redelike letsels.

Pynappelmoes (gerasperde of fyngedrukte pynappel),
' ingemaakte. '

- 6. (1) Daar is twee grade ingeméakte pynappélmoes,
naamlik ,, Keurgraad ” en ,, Standaardgraad ”.

-32)' Die algemene spesifikasies vir albei grade is as
volg 1 — _ :
" (@) Pynappelmoes moet gemaak word van slegs vrugte
wat ryp genoeg is, en wat geskil, ontkern, afgewerk
" en behoorlik berei is, en kan verpak word met of
sonder die byvoeging van drog suiker. -

(b) Pynappelmoes moet minstens 12° Brix. wees el_:i die |
substansgewig moet minstens 75 persent van die

netto gewig wees, Y

(3) Dic spesifikasies vir elke graad is as volg:—

(@) Pynappelmoes verpak as. ., Keurgraad ” moet, ’n
goeie kleur hé en moet feitlik sonder o€, skil, kern,

.verkleurde kolle en alle vreemde stowwe wees.

(b) Pynappelmoes verpak as ., Standaardgraad ” moet
n goeie kleur hé, vry wees van alle vreemde
stowwe, en redelik vry van o€ en soortgelyke
gebreke.”

. Youngbessiemoes, 'z'ngemdakte. I'

7. (1) Daar is twee grade ingemaakte Youngbessiemogs,
naamlik ,; Keurgraad ” en ,, Standaardgraad ”.

(2) Die algemene spesifikasies vir albei grade is as.

volg: — e |

(@) Youngbessiemoes moet gemaak word van “slegs
gesonde, goed verkleurde, ryp, heel vrugte wat

~ gesorteer is en waarvan die stingels verwyder is.

(b) die produk moet vry wees van insckte en feitlik
sonder stingels, blare, droé bessies, vuiligheid en
ander vreemde stowwe. =

(¢) Youngbessies moet minstens 8° Brix. wees.

(3) Die spesifikasies vir elke graad is as volg:—
(@) Gebreke. ' _
. Keurgraad —Moes moet feitlik sonder gebreke
wees. : _
' Standaardgraad.—Moes moet redelik vry van alle.
gebreke wees. ' s ;

=

DEEL V.

SPESIFIKASIES VIR INGEMAAKTE GROENTE.

'A. ALGEMENE SPESIFIKASIES ViR ALLE SOORTE
INGEMAAKTE GROENTE.

n Algemeﬁé spesifikasie. vir alle grade van alle inge-
maakte groente is as volg:—

(a) Alle ingemaakte groente moet gevrywaar wees teen
. die moontlikbeid van mikrobiologiese bederf van
meer as 0:25 persent by 98° F. vir 14 dae, maar
indien daar gedurende hierdie tydperk by pakhuis-
temperatuur blikke opgeblaas of gelek het in die-
selfde lot .waarnit die geinkubserde monsters
geneem 1is, kan di¢ pakhuisvoorrade gesorteer en
nuwe monsters gencem word vir inkubering by
98" F. vir 14 dae. '

Ander ingemaakte groente as dié wat bestem is vir
gitvoer na Wes-Europa via die Weskus moet,
benewens voldoening aan die vereistes van para-

()

graaf (a) ook gevrywaar wees teen die moontlik- |

. heid van mikrobiologiese bedetf van meer as 25
_persent by 130° F. vir sewe dae. :

| as follows:—

. (b) Pineapple pulp packed as

(c) It shall be indicated on the label whether the pulp
" has been made from freestone or from clingstone
peaches. ' '

(3) The specifications for each grade shall be a-s
follows : —

(@) Choice Grade—Well-coloufed pulp, no blemishes.

~ (b) Standard Grade—Fairly well-coloured pulp, reason-
able blemishes. '

Pineapple Pulp (Grated or Crushed Pineapple), Canned.

6. (1) There shall be two grades of canned pineapple
pulp, namely “Choice Grade ” and “ Standard Grade ™.

(2) The general specifications for both grades shall be

{a) Pincapple, pulp shall be made only from sound,

© suitably ripe fruit which has been peeled, cored,
trimmed and suitably prepared, and may be packed
with or without the addition of dry sugar.

(b) Pineapple pulp shall test not less than 12° Brix.

- and the drained weight shail be not less than 75 per
cent of the net weight, ' '

/(3) The specifications for each grade shall be as

follows:— . '

‘(@) Pineapple pulp packed as “ Choice Grade ” shall be

of good colour, and shall be practicaily free from

eyes, peel, core, discoloured patches and all
extraneous matter. S

“ Standard Grade ™ shall

be of good colour, free from all extraneous matter,

and reasonably free from eyes and similar defects.

;. © Youngberry Pulp, Canned.
7. (1) There shall be two grades of canned Youngberry

"pulp,_ namely “Choice Grade” and “Standard Grade ™.

“(2) The general specifications for both grades shall be

-as follows:— :

(@) Youngberry pulp shall be made from sound, well-
- coloured, ripe, whole fruit which has been sorted
+ - and stemmed. - er
(hy The product shall be free from insects and practi--
cally free from stems, leaves, dried berries, grit and
other foreign matter. o
(¢) Youngberry pulp shall test not less than 8” Brix.
(3) The specifications for each grade shall be as
follows: — :
(@) Defects. . .
Choice Grade—Pulp shall be practically free from
defects. ' '

Standard Grade—Pulp shall be reasonably. free
from all defects. . . ) i

PART V.

—_— *

SPECIFiCATIONS FOR CANNED VEGETABLES.

"A. GENERAL SPECIFICATION FOR ALL KINDS OF CANNED
' VEGETABLES.

A general specification for all grades of all canned
vegetables shall be as follows: —

(@) All cauned vegetables shall not be liable to micro-
biological spoilage in excess of 0-25 per cent at

- 98° F. for 14 days, but if during this time blowing
or leakage has taken place at warchouse tempera-
ture in the production from which the incubated
samples were drawn, the warehouse stocks may be
sorted and resampled for incubation at 98° F. for
14 days. : :

Canned vegetables other than those intended for
export to Western Europe via the West Coast shall
in addition to the requirements of paragraph (),
not be liable to microbiological spoilage in excess
of 2-5-per cent at 130° F. for 7 days.

)

¥
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7 B. SPESIFIKASIES VIR ELKE SOORT INGEMAAKTE GROENTE.
' Aspersies, ingemaakte.

* 1. (1) Daar is dric grade ingemaakte aépersies, naam-
" lik ., Puikgraad ”, ,, Keurgraad ” en ., Standaardgraad .

. (2) Die algemene spesifikasies vir al die grade is as
.. volg:— _ . -

(@) Slegs jong, sagte aspersies moet ge,bruik word vir

bereiding van ingemaakte aspersies.

(b) Die produk moet vry wees van vuiligheid en alle
ander vreemde stowwe en geen onaangename en
wansmaak hé nie. ' :

(c) Die substansgewig moet 17 ons’ wees.
(3) Die spesifikasies vir elke graad is as volg:—
(@) By ..Puikgraad” moet die vloeistof helder, dic

Kleur en grootte van die aspersie redelik eenvormig |

en die aspersie sag wees; groen, groenpuntige en
wit aspersies mag nie saam in dieselfde houer ver-
pak word nie, _

{b) By . Keurgraad ” moet die vloeistof redelik helder
wees en hoef die kleur van die aspersie nie een-
vormig te wees nie, moet die grootte redelik een-
vormig en die aspersie sag wees.

(© By ., Standaardgraad ” moet die vioeistof redelik
hielder wees, die kleur en grootte redelik eenvormig
en die aspersie redelik sag. .

b L Bone, ingemaakte groen-. ;

2. (1) Daar is drie grade ingemaakie groenbone wat

as heles verpak word, naamlik Puikgraad ”, .. Keur-

d” en ., Standaardgraad ” en twee grade gesnyde of

gekerfde bone, naamlik ., Keurgraad ” "en ,, Standaard-

(2) Die algemene spesifikasics vir al die grade is as
volg:— ; ws =l

(@) Bone moet of heel of dwars gesny of -in die lengte

_ gesny, verpak word, en moet netjies gesny wees.

(b) Slegs jong, vars en sagte bone van 'n nerflose varié-
teit moet gebruik word vir die inmaak van groen-
bone. Bone word geag van ’n nerflose variéteit
te wees indien hulle by verpakking nerfioos is.

(c) Slegs bone van ooreenstemmende variéteitseien-
skappe mag saam in dieselfde houer verpak word.

(d) Die gesamentlike gewig van saad en stukkies saad
mag nie meer as 10 persent van die substansgewig
wees nie. . -

(¢) Dic minimum substansgewig moet 17 ons wees. i

(3) Die spesifikasies vir elke graad is as volg:— -

(a) Lengte van stukke. .

Puikgraad —Puikgraad moet verpak word van slegs
jong, ‘sagte groenbone met 'n lengte van hoog-
stens 3 duim, en moet feitlik sonder ontwikkelde

" pitte wees., '

Keurgraad —Dwars gesnyde bone moet hoogstens
3 duim en minstens 'n halfduim lank wees.

Standaardgraad —Dwars gesnyde bone moet hoog-
stens 3 duim lank wees, maar kan kort stukke
bevat wat as gevolg van die sny voorkom, mits
hoogsténs 60 eenhede per 18 ons substansgewig
minder as 'n kwartduim lank is.

(b) Sagtheid. ' :
Puikgraad —Rone moet jonk en sag wees.
Keurgraad —Bone moet jonk en-sag wees.
Standaardgraad —Bone kan feitlik volwasse wees,

maar moet sag wees.

(c) Gebreke. _ -
Puikgraad —Bone moet sonder gebreke wees.

- Keurgraad —Bone moet  feitlik “sonder gebreke |

wees.
Standaardgraad —Bone moet betrekiik vry van
gebreke wees.

30

B. SPECIFICATIONS FOR EACH KIND OF CANNED
VEGETABLE.

Asparagus, Cannéd.
1. (1) There shall be three grades of canned asparagus,
namely “Fancy Grade”, “ Choice Grade”, and “ Stan-
dard Grade ”.

(2) The general specifications for all the grades éhall be "

as follows:—

(a) Only young, tender asparagus shall be used for the

urpose of making canned asparagus.

(b) The product shall be free from grit and all other
extraneous matter and shall have no objectionable
and off-flavour. :

- (¢} The drained weight shall be 17 oz

~ (3) The specifications for each grade shall be as
follows:— -~ ' o
(@) In “Fancy Grade” the liquor shall be clear, the
colour and size of the aspararagus shall be reason-

- ably uniform, and the asparagus shall be tender;

.green, greentipped and white asparagus shall not
be-packed together in the same container.

(b) In “Choice Grade” the liquor shall be reasonably
clear, the colour of the asparagus need not be
uniform, the size shall be reasonably uniform, and
the asparagus shall be tender.

(¢) In “ Standard Grade ” the liquor shall be reasonably
clear, the colour and size reasonably uniform, and
the .asparagus shall be reasonably tender.

Beans, Green, Canned.

2. (1) There shall be three grades of canned green beans -

packed as wholes, namely “Fancy Grade”, “Choice
Grade ” and “ Standard Grade ”, and two grades of cut

or sliced beans, namely “ Choice Grade” and “ Standard
'|-Grade ”. o

(2) The general specifications for all the grades shall be
as follows:— bE 8 a4 LB . B '
(a) Beans shall be packed either whole, transversely cut
or longitudinally' sliced, and shall be cleanly cut.
(b) Only young, fresh and tender beans of a stringless
variety shall be-used for the making of canned
" green beans. Beans shall be regarded as stringless
varieties if they are stringless when packed.
(c) Only beans of similar varietal characteristics shall
be packed together in the same container.
(d) The combined weight of seeds and pieces of seed
shall not be more than 10 per cent of the drained
- weight. : ) .
(¢) The minimum drained weight shall be 17 oz,

(3) The ~specifications for each grade - shall
follows: —
< (a) Length of Pieces. )
Fancy Grade—Fancy Grade” shall be packed
only from young, tender green beans not more
than 3 inches in length, and shall be practically
free from developed seed. _
Choice Grade.—Transversely cut beaans shall not be
more than 3 inches, and not less than 4 inch in
" length. ' . '

" Standard Grade—Transversely cut beans shall not
be more than 3 inches in length, but may contain
short pieces which result from cutting, provided
that not more than 60 units per 18 oz. drained

- weight are less than } inch in length. '
(b) Tenderness. ' F
Fancy Grade—Beans shall be young and tender.
Choice Grade~Beans shall be young and tender.
Standard Grade—Beans may be nearly mature but
shall be tender. -
(¢) Defects. . ;
Fancy Grade—Beans shall be free from defects.
Choice Grade—Beans shall be practically free from
* defects. -
Standard Grade—Beans shall be fairly free from

be as

defects.
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(d) Kleur.: t (d) Colour.
- Puikgraad —Bone moet 'n eenvormige Kleur hé. Fancy Grade. —Bcans shall possess a uniform
Keurgraad —Bone moet 'n eenvormige kleur hé. colour.
Standaardgragd—Bone moet ’n redelik een- Chorlce Grade. —mBeans shall possws a uniform
T _ colour.

vonnigé kleur hé.

' Bone, ingemaakte keme-

3 (§3)] Daar is twee grade ingemaakte kemebome, paam- |

lik ,, Keurgraad ” en ,, Standaardgraad ’

§2) Die a]gcmene spes:ﬁkasnes vir albei grade is a
Yoig:

(@) Ingemaakte ‘kerricbone moet berei word van drod-
bone van ’n goeie gehaite en geskikte tipe, vry van
insckbeskadiging of -besmettmﬂ

: {b) Die kerrie moet byguvoeg word in sodamge hoe-
veelhede dat dit 'n kenmerkende kermgeur 1aat
ontstaan.

s (r:) Die produk moet nie uitermate droog wees nie.
(d_) Die minimum substansgewiz moet 19 ons wees en

moet bcpaal word deur die inhoud wat verhit is

tot 60° C., vir 2 minute te dreineer en die reste
in kouwater af te spoel om die vioeistof en kerrie
. van die bone af te verwyder.

(3) Die. spesiﬁkasies vir elke graad is as volg:—
@ Afskeldmg
Keurgraad. —ch kerrievloeistof moet geen neiging

toon om te skei wanneer dit mt die houer vcr-
wyder word nie.

Standaardgraed.—Die kerrievloeistof kan 'n
geringe neiging toon om te skei wanaeer dit
uit die houer verwyder word. :

(b) Tekstuur en gebreke.

Keurgraad —Die bone moet sag wees en ‘n goeie

tekstuur hé, en feitlik vry wees van gebreke
soos gebreckte, fyngedrukte,
beskadigde bone.

Standaardgraad.—Die bone moet redehk sag wees |

en ’'n redelik goeie tekstuur hé, en redelik vry
wees van gebreke soos gebreeku;-, fyngedrukte,
verkleurde of beskadigde bone.

Bom: in tamatiesous, ingemaakte.

: 4 (1) Daar is twee grade mgemaakte bone in. lamatlc-
sous, naamlik ,, Keurgraad ” en .» Standaardgraad’

(2) Die algemene spesxﬁkasm vir albei grade is as
volg: —

(a) Ingemaakte bone in tamaucsous moet berei word
van drogbone van 'n goeie gehalte en geskikte tipe,
vry van msc}fbeskadlgmg of -besmetting.

" (b) Die sous moet gemaak word van tamatiemoes of
-puree, of van goed gewaste, vars, ryp en sickte-'
vry tamaties, en oeskﬂ{te geurselbestanddele.  Dit

moet ‘n gladde tekstuur hé, sonder pitte, stulke skil

en kern wees en minsten 2-5 persent oplosbare
tamatievastestowwe bevat.

(¢) Die produk moet nic uitermate droog wees wanneer
dit tot 60° C. verhit word nie.

" . (d) Die minimum substansgewig moet 19 ons wees en
moet bepaal word deur die inhoud wat tot 60° C.
_ verhit is, vir 2 minute fe dreineer en die reste met
kouwater -af te spoel om die sous van die bone af
-~ te verwyder.

(3) Dic spesifikasies vir elke graad is as volg:—
(@) Afskeiding. ' _ ;
Keurgraad.—Die sous moet geen neiging toon om

te skei wanneer dit vit die houer verwyder word
nie. =

Standaardgraad —Die sous kan ’n geringe neiging:

toon om te skei wanneer dit uit che houer
“verwyder word.

verkleurde of .

Standard Grade.—Beans shall possess a reasonably
uniform colour.

Beans, Curried, Canned.

3. (1) There shall be two grades of canned curried
beans, namely “ Choice Grade” and “ Standard Grade”,

(2) The general specifications for both grades shall be
as follows: —

(@) Canned curried beaus shall be prepared from good
quality dry beans of suitable type, free from insect
damage or infestation.

_ (b) The curry shall be added in such quantity as to give

~ rise to a characteristic curry flavour,

(¢) The product shall not be excessively dry.

(@) The minimum drained weight shall be 19 oz. and
shall be determined by draining the contents, which
have been warmed to 60° C,, for two minutes, and
rinsing -the residue in cold water to remove surface
liquid and curry.

{3) The 'specifications for cach grade shall be as

follows : —

(a) Separation.

Choice Grade—The curried liquid shall not show
any tendency to separate on being removed
from the container.

_ Standard Grade—The curried liquld may show a
slight tendency to separate on bcmg removed
from the container.

. (b) Texture and defects.

Choice Grade—The beans shall be tender and of
-good texture, and practically free from defects
such as broken, mashed, discoloured or damaged
beans.

Standard Grade. -—The beans shall be reasonably
tender and of reasonably good texture, and
reasonably free from defects such as broken,
mashed, discoloured or dameged beans.

Beans in Tomato Saice, Canned.

4. (1) There shall be two grades of canned beans in
tomato sauce, namely * Choice Grade” and “ Standard
Grade ".

(2) The general specifications for both grades shail be
as follows:—

‘(@) Canned beans in tomatc sauce shali be prepared -
from good quality dry beans of suitable type, frec
from insect damage or infestation.

(b) The sauce shall be made from tomato pelp or puree,
“or from well-washed, fresh, ripe and disease-free
tomatoes and suitable flavouring ingredients. It
shall .be smooth in texture, free from seeds, pieces
of skin and core, and shall contain not less than
2:5 per cent of tomato soluble solids.

(:,) The product shall not be excesswely dry, when
heated to 60° C.

(d) The minimum drained We1ght shali be 19 oz., and
shall be determined by draining the contents, which
have been warmed to 60° C., for two minutes and
rinsing the remdue in cold water to remove surface
sauce. .

(3) The spec:ﬁcatxons for each grade shall be as
follows : —
(@) Separation.

Choice Grade—The sauce shall not show any
tendency to separate on being removed ﬁ'om

. the container.
_ Standard Grade.—The sauce may show a slight
°  tendency to separaté on b"mg removed from.

the contamr

k3§
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- (b) Gebreke.

Keureraad —Die bone moet sag en feitlik sonder
gebreke en letsels wees.

Standaardgraad.—Die bone moet redelik sag wees
en mag nie meer as 1 persent verkleurde of
beskadigde bone op 'n substansgewigsbasis
bevat nie.-

Bone en varkvieis of spek in tamatiesous, ingemaakte.

5. (1) Daar is twee grade ingemaakte bone en varkvleis
of spek in tamatiesous, naamlik ,, Keurgraad ” en ,, Stan-
daardgraad .

(2) Die algemene spesifikasies vir albei.grade is as
volg:— |

(a) Ingemaakte varkvleis en boontjies in tamatiesous

moet berei word van varkvleis, en drotbone van

’n goeie gehalte en geskikte tipe, vry van insek-
beskadiging of -besmetting. ' ;

(b) Die varkvleis moet van ’n goeie gehalte wees, sonder
vel, kraakbeen en been.
beskikbaar is nie. kan spek van ’n goeie gehalte
gebruik word. Minstens een ons varkvleis of spek
moet in 'n A 2}-houer verpak word; vir die ander
houergroottes is die gewig van die varkvleis of spek
groter of kleiner in verhouding tot die inhoudsmaat
van die houer, ; .

(¢c) Die sous moet gemaak word van tamatiemoes of
-puree of van goed gewaste vars, 1yp en siektevry
tamaties en geskikte geursels. Dit moet ‘n gladde
tekstuur hé, sonder pitte, stukke skil en kern wees
en moet minstens 2-5 persent oplosbare tamatie-
bestanddele bevat. - Coes

(d) Die produk moet nie uitermate droog wees wanneer

dit tot 60° C. verhit word nie.-

(¢) Die minimum substansgewig moet 19 ons wees en
moet bepaal word deur die inhoud wat tot 60° C.
verhit is, vir 2 minute te dreineer en die reste
met kouwater af te spocl om die sous van die bone
en vleis of spek af te verwyder. ' o

(3) Die spesifikasies vir elke graad is as volg:—

(a) Afskeiding. :
Keurgraad—Die sous moet geen = opvallende

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

Standaardgraad—Die sous. kan ‘n geringe neiging | -
toon om te skei wanneer dit uit die houer | .

verwyder word, :
(b) Gebreke.

Keurgraad—Die bone moet sag en feitlik sonder

gebreke en letsels wees.

Standaardgraad.—Die bone moet redelik sag wees: | -
en mag nie meer as 1 persent verkleurde. of |
beskadigde bone op .’n substansgewigsbasis |

bevat nie.
Beet, ingemaakte, nE

6. (1) Daar ‘is twee grade ingemaakte beet, naamlik

,» Keurgraad ” en ., Standaardgraad ™. ;
(2) Die algemene spesifikasies’ vir albei grade is as
volg:— ' '
(a) Beet moet nadat dit geskil en afgewerk is, of heel

in die vorm van dobbelsteentjies, -skywe of as

sektorstukke ingemaak word.

(b) Die produk moet berei word van jong en sagte beet
van variéteite wat 'n goeie rooi kleur na inmaak
behou. '

(¢) In die geval van heles en sektorstukke moet die

telling minstens 8 en die beet of stukke in enige

besondere houer redelik eenvormig van vorm en

grootte wees.

(d) Waar beet in skywe gesny word, moet die skywe
netjies gesny en van ’n redelik eenvormige dikte
wees; die dikte moet hoogstens § duim en die
deursnee hoogstens 4 duim wees; wanneer die beet

_in die vorm van dobbelsteentjies ingemaak word,

" moet die dobbelsteentjies netjies gesny en min of
meer kubusvormig wees. B

(¢) Die minimum substansgewig moet
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18 ons wees.

As vars varkvleis nie |

(b) Defects. _
Choice Grade—The beans shall be tender and
practically free from defects and blemishes.
Standard Grade-—The beans shall be reasonably
tender and shall not contain more than 1 per
cent of discoloured or damaged beans, on a
drained weight basis.

Beans and Pork or Bacon, in Tomato Sauce, Canned.

5. (1) There shall be two grades of canned beans and
pork or bacon in tomato sauce, namely * Choice Grade ”
and “ Standard Grade ™. -

(2) The general specifications for both grades shall be
as follows: — -

(@) Canned pork and beans in tomato sauce. shall be
prepared from pork and good quality dry beans of
suitable type, frec from insect damage or infesta-
tron. '

The pork must be of good quality, free from skin,

gristle and bone. If fresh pork is not available

bacon of good quality may be substituted. Not

~ less than one ounce of pork or bacon shall be
packed in an A2} .container; for the other
container sizes the weight of pork or bacon shall
be greater or less, in proportion to the capacity of
the container.

(c) The sauce shall be made from tomato pulp or puree,

- or from well-washed, fresh, ripe and disease-free
tomatoes, and flavoured with suitable ingredients.
It shall be smooth in texture, free from seeds,
pieces of skin and core. and shall contain not less
than 2-5 per cent of tomato soluble solids.

(d) The product shall not be excessively dry, when
heated to 60° C. ' .

() The minimum drained weight shall be 19 oz., and

. shall be determined by draining the contents, which
have been warmed to 60° C., for two minutes,
and rinsing the residue in cold water to remove
surface sauce. o _

(3) The specifications . for each grade shall be as
follows: — - ' e ; '
(a) Separation. i,

: Choice Grade—The sauce shall not show any .
marked tendency to separate on being removed
from the container.

. Standard . Grade—The sauce may show a slight
tendency to separate on being removed from the
container, . o

 (b) Defects. . .
Choice Grade—The beans shall be tender and

practically free from defects and blemishes.
Standard Grade—The beans shall be reasonably
‘tender and shall not contain more than 1 per cent
of discoloured or damaged beans, on a drained
weight basis. L
Beets Canned. - * " - -

6. (1) There shall be two grades .of canned beets,
namely “Choice Grade” and “Standard Grade”.

" (2) The general specifications for both grades shall be

as follows:— -

(a) Beets, after peeling and trimming, shall be canned

. either. whole, diced, sliced' or as radially cut
pieces. " I '

(b) The product shall be prepared from young and
tender beets of varieties which retain a good red
colour after processing. ' -

() In the case of wholes and radially. cut pieces the
count shall be not less than 8 and the beets or
pieces in any one container shall be reasonably
uniform in shape and size.

(d) Where beets are sliced, the slices be cleanly cut and
reascnably uniform in thickness; the thickness

~ shall not exceed § inch and the diameter shall not
exceed 4 inches; when canned in the form of dice,
thé dice shall be cleanly cut approximate cubes.

(¢) The minimum drained weight shall be 18 oz

®)
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) Entskywe (of eerste skywe), verkleurde kolle, vlekke,

swart inwendige verkleuring, skurwe kolle, swak

. afskilling, of swak afwerking en insek- of masjien-
-beskadiging word geag gebreke te wees,

(3) Die spesifikasies vir elke graad is as volg:—
(@) Heelbeet. ' )
Keurgrasd—In enige besondere houer kan een
ecnheid geringe gebreke toon.
Standaardgraad —In enige houer kan hoogstens
drie ecnhede geringe gebreke toon.
(b) Beetdobbelsteentjies.

Keurgraad—In enige houer mag hoogstens 2
persent per gewig eenhede met gebreke en
hoogstens 7 persent snippers voorkom.

Standaardgraad —In enige houer mag hoogstens 6

persent per gewig eenhede met gebreke en

hoogstens ‘15 persent snippers voorkom..
{¢) Beet in skywe en sektorstukke gesny. .
Keurgraad —In enige houer maag hoogstens twee
ecnhede geringe gebreke toon.
Standaurdgrmd —In enige houer mag hoogstens
vier eenhede geringe gebreke toon. .

Geelwortels, ingemaakte.
- 7. (1) Daar is drie grade ingemaakte geelwortels wat as
_ heles verpak word, naamlik ,, Puikgraad ”, ,, Keurgraad ”
en ., Standaardgraad ”, en twee grade ingemaakte geel-
‘wortels wat as skywe of dobbelsteenties vetpak worcl
_naamhk ., Keurgraad ” en ., Standaardgraad’

- (2) Die algemene speslﬁkasws vir al die grade is. as
volg:—
(a) Die produk moet berei word . van gesonde goed

gekweekte geelwortels met 'n goeie tekstuur, wat

decglik gewas, geskil en afgewerk is.

(b) Dic geelwortelskywe moet in die lengte of dwarste

‘gesny ‘word. moet

netjies gesny en min of meer kubusvormig wees.

Geelworteldobbelsteentjies

(c) Die minimum substansgewig vir alle . grade moet

18 ‘ons wees.

3) Die spesifikasies vir elke graad is as volg —
(a) Heelwortels.
. Puikgrdad—Die maksimum deursnee van geel-

wortels moet hoogstens § duim wees en die lengte

daarvan in enige houer moet betreklik eenvor-
mig wees.

Keurgraad.—Geelwortels moet hoogstens 1;} duun
in deursnee wees, en moet in enige houer ’'n
.betreklik eénvormige deursnee en lengte hé.

Srandaardgmad —Geelwortels moet hoogstens 12

dmm in deursnee wees, en moet in enige houer

’n redelike eenvormige deursnee en lengte hé.
() Geelwortelskywe.

Keurgraad —Die skywe moet n'e'tjics gesny wees, |

‘n deursnee van hoogstens 1} duim hé, en in

enige houer 'n betreklik: eenvormge dcursnec en |

lengte hé.

Standaardgmad — Die skywc moet netjlcs gesny
. wees, 'n deursnee van hoogstens.2 duim en ’n |

redelik eenvormige lengte hé.
i :-"(c) Geelworteldobbelsteentjies.

. Keurgraad —Die produk mag hoogstens 7 persent.

- snippers bevat.

Standaardgraad —Die produk mag hoogstens 15'

persent smppers bevat.

Geelwortels en ertjies, ingemaakte,

8. (1) Daar is drie grade ‘ingemaakte geelwoftels en |

ertjies, naamlik ,, Puikgraad ”, ,, Keurgraad ” en ;, Stan-
' daardgraad i T

- (2) Die alocmene spesrﬁkasnes vir al dle grade is as

volg o

(a) Ingemaakte geclwortels en ertjies moet berei word
van heel of skywe vars geelwortels en of vars of |
geweekte dro€ertjies in die verhouding voor die | -
mmaak, van 3 dele per gewig bereide geelwortels |
tot 2 dele per- geWIg vars groenerlpes of gcweekte-

drotertjies.
B— 17089

(f) Slabs (or first cuts), blotch, stain, black internal dis-
- colouration, scab, poor peeling or trimming, and
msfect or mechanical injury shall be regarded as
defects.

(3) The specifications for each grade shall be as
follows:— -
(@) Whole beets. *

‘Choice Grade.—In any one contamer one - unit
may show minor defects.

Standard Grade—1In any one coniainer not more
than three units may show minor defects.

(b) Diced beets.

Choice Grade—In any one container there shall
not- be more than 2 per cent by weight of
defective units and not more-than 7 per cent
“of chips. |

Standard Grade—In any one container there shall
not be more than 6 per cent by weight of
‘defective units, and: n0t more than 15 per cent
of chips.

(c) Sliced and radially cut beets.-

Choice Grade—In any one container not more

_ than two units may show minor defects.

Standard Grade—In any one container not more
than four units may show minor defects.

Carrots, Canned.

7. (1) There shall be three grades of canned carrots
packed as wholes, namely “Fancy Grade”, “ Choice
Grade” and “Standard Grade”, and two grades of
canned carrots.packed as slices or dice namely “ Choice
Grade ” and “ Standard Grade ”

(2) The general spemﬁcauons for all the grades shall be
as follows: —

(@) The product shall be prepared f_rom sound, well-
grown carrots of good texture, which have been
thoroughly washed, peeled and trimmed.

(b) Carrot slices shall be cut longitudinally, or trans-
versely. Carrot dice shall be cleanly cut approxi-.

j mate cubes.

(c¢) The minimuni drained- welght shall be 18 oz. for
all grades. :

(3) The specifications for each grade shall be as

- follows: —

(@) Whole Carrots.

-Fancy Grade—Carrots shall not: exceed § inch in

* maximum diameter and shall be fairly uniform
in length in any container. :

Choice Grade—Carrots shall not exceed 13 inch
in diameter and shall be fairly wniform in dia-
meter and length in any container.

Staml’w'd Grade—Carrots shall not exceed 12 inch

* in diameter and shall be reasonably uniform in

' - diameter and length in any container.
(b) Sliced Carrots.

Choice Gradé—The slices’ shall be cleanly cut, shall
-not exceed 1} ‘inch in. diameter, and shall be
fairly - uniform in diameter and length in any
container. - .-

Srandard ‘Grade. —The ahces shall’ be cleanly cut.
~shall not exceed 2 inches in diameter, and shali

- be reasonably umform m “length.

(c} Diced Carrots. ) .
‘Choice Grade.—The product shall not contam more
than 7 per cent of chips. . -.

Standard Grade.—The . product sha]} not contain
- more than 15 per cent of chips.

Carrots and Peas, Canned.

8. (1) There shall be three grades of canned. carrots and
peas, namely “Fancy Grade”, “Choice Gradc ” and

- Standard Grade ”

(2) The general spec:1ﬁcatmns for all the grades shall
be as follows: — .-

(a) Canned carrots and peas shall- bc prepared from
whole or- sliced fresh carrots and either fresh or
--soaked dried peas in the proportion, before proces-
-..-sing, of 3 parts. by -weight ofprepared carrots to
2 parts by weight of fresh green pees or soaked
; _drled peas.. . -
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(b) Indien vars groenertjies gebruik word, moet hulle
jonk, sag en van eenvormige tipe en kleur wees,
en ingemaak word binne 36 uur nadat hulle gepluk
is, tensy op ’n goedgekeurde wyse onder verkoeling
gehou word. )

(¢) Indien geweekte drodertjies gebruik word, moet hulle
van 'n goeie gehalte en eenvormige tipe wees.

(d) Die ingemaakte produk mag hoogstens 1 persent

- swart erljies of ertjies met 'n afwykende kleur
bevat, en moet redelik vry wees van los doppe,
gebreekte ertjies of ander gebreke. Wanneer die
produk as ,, Keurgraad ” gegradeer word, mag dit

© nie swart ertjies of ertjies met 'n afwykende kleur
bevat nie. " _

(e) Die ertjies moet sag en die produk vry wees van
vreemde stowwe.

() Die geelwortels moet gesond wees, 'n goeie tekstuur
hé en deeglik gewas, geskil en afgewerk wees.

(g) Indien die produk in blikke verpak word, moet net
blikke gebruik word, wat binne behoorlik verlak is.

(3) Die spesifikasies vir elke graad is as volg:—

Puikgraad. Keurgraad, eraad:
{a) Substansgewig (onse)........ 18 18 18
(b) Bestanddele volgens hierdie _
spesifikasies—
Geelwortels......oovuvnan Puik- Keur- Standard-
gra graad, graad.
Vars ertjies.... .. Sivusa Puik- Keur- Standaard-
; graad graad. graad.
Droéertjies, vovs vevsnsnnns L — —_ —

Blomkool, ingemaakte,
9. (1) Daar is twee grade ingemaakte blomkool, naamlik
- » Keurgraad ” en ,, Standaardgraad ™. _
(2) Die algemene spesifikasies vir albei grade is as
volg:— : _ _
(@) Slegs jong, vars, sagte blomkool moet gebruik word
_ vir die inmaak van blomkool. .
_ (b) Blomkool moet goed gewas word voordat dit inge-
maak word. Slegs die kop moet gebruik word.
~Sanderigheid en letsels word geag gebreke te wees.
Insekte en insekreste word geag besonder ernstige
gebreke te wees. : :

. (3) Die spesifikasies vir elke graad is as volg:—

tandaard-
: Keurgraad. S‘;r aasrd
(a) Substansgewig (ONSE)imuscarrensrsans 17 ¥
(b) Kleur. ' .
Keurgraad —Goed.
Standaardgraad —Beireklik goed.
(c) Gebreke. .
Keurgraad —Daar moet geen vuiligheid wees nie,
en die ander gebreke moet redelik wees.
Standaardgraad —Hierdie graad moet betreklik
vry van gebreke wees.

Ertjies, ingemaakte vars.
10. (1) Daar is drie grade ingemaakte vars ertjies,

 paamlik ,, Puikgraad ”, ,,Keurgraad” en ., Standaard-
graad ™, .

(2) Dic algemene spesifikasies vir al die grade is as

volg: — _ e :

(@) Die ertjies moet ingemaak word binne 36 uur nadat

hulle gepluk is, tensy op ’n goedgekeurde wyse
onder verkoeling gehou.

(b) Die produk moet berei word van skoon, gesonde

ertjies, sonder hul peule en vry van ander vreemde

stowwe. )

(¢) Die minimum substansgewig moet 19 ons wees,

(d) Wanneér groenertjies in blikke verpak word, moet
dié van ,, Puikgraad” en ,, Keurgraad” verpak
word in blikke wat binne behoorlik verlak is.

(3) Dic spesifikasies vir elke graad is.as volg:—

(6) Puikgraad —Ertjies moet verpak word van jong,
sagte ertjies, feitlik sonder doppe en gesplete pitte,
en moet wat kleur én volwassenheid betref, een-
vormig wees. Die ertjies moet deur ’n sif met mase
van !%,, duim kan gaan. -Die vloeistof van die
prod7k moet helder wees.

Standaard- .

(b) Fresh green peas, when used, shall be young, tender
' and of uniform type and colour, and shall be

canned within 36 hours of picking, unless held
under refrigeration in an approved manner, :

(¢) Soaked dried peas, when used, shall be of good
quality, and of uniform type. : '

(d) The canned product shall not contain more than 1
per cent of black or off-coloured peas, and shall be
reasonably free from loose skins, broken peas and
other defects. The product, when graded as
“ Choice Grade” shall not contain any black or
off-coloured peas.

(e) The peas shall be tender and the product shall be
free from foreign matter.

(f) Carrots shall be sound, of good texture, and shall
be thoroughly washed, peeled and trimmed. |

(¢) When packed .in cans, only cans which are suitably
lacquered internally shall be used.

(3) The specifications . for each grade 'shall be as
follows : — i

Fancy Choice  Standard
o - Grade. Grade. ©  Grade.
(a) Drained weight (02)........ 18 18 - 18
() Ingredients according fo these, ;
' specifications— : *
CarrotS. .o vvvvrnnnnnnna. s FADCY Choice  Standard
S Grade. Grade.  Grade,
Peas, fresh..ooveineeennn. Fancy Choice  Standard
- . Grade. Grade. Grade.
Peas, dried. .covvcviniiian — — —

: Cauliflower, Canned.

9. (1) There shall be two grades of canned cauliflower,
namely “Choice Grade” and “ Standard Grade”.
. (2) The general specifications for both grades shall be
as follows:—

- (@) Only young, fresh, tender caulifiower shall be
used for making canned cauliflower.

(b) Cauliflower shall be well washed before canning.
The flowering head only must be used. Grit and
blemishes shall be treated as defects. Insects and
insect remains shall be treated as very severe
defects. :

(3) The: specifications for ecach grade shall be - as
follows : — : _ -

s Choice  Standard
; ' Grade.  Grade.'
{a) Drained weight (0z.).........0c0unn. Tana 17 17
(b) Colour, :

Choice Grade—Good.
Standard Grade—Fairly good.
(¢) Defects. _ L
Choice Grade—There shall be no grit and the
othetr defects shall be reasonable.
Standard Grade—This grade shall be fairly free
from defects.

Peas, Fresh, Caméed.l

10. (1) There shall be three grades of canned fresh
peas, namely “Fancy Grade”, “ Choice Grade” and
“Standard Grade ™. .

(2) The general specifications for all the grades shall be
as follows: —

" (@) Peas ghall be canned within 36 hours of picking
unless held under refrigeration in an approved
manner. ‘

(b) The product shall be prepared from clean, sound
peas {ree from pods and other foreign matter.

(¢) The minimum drained weight shall be 19 oz

(d) When packed in. cans “Fancy Grade” and
“Choice Grade™ green peas shall be packed in
cans suitably lacquered internally. :

(3) The specifications for each grade shall be as

“follows : —

(a) Fancy Grade.~—Peas shall be packed from young,
tender peas, practically free from skins and splits,
and shall be uniform in colour and maturity.
They shall be capable of passing through a screen
of "/ inch mesh. The liguid from the product

.shall be clear. )
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. (b) Keurgraad—Die ertjies moet verpak word van

betreklik jomg, sagte ertjies, betreklik' vry van |
doppe en gesplete pitte, en ook wat kleur en vol- |
wassenheid betref, eenvormig wees.- ‘ Keurgraad- |

~ ertjies ” moet verpak word in twee reekse groottes |
“en die ., keurgraadertjies.” van die twee grootte- |

reekse mag nie in dieselfde houer gemeng word nie.
In die eerste reeks moet die ertjies deur 'n sif met
mase van '%/,, duim kan gaan, maar nie deur ’n

sif met mase van '°,, duim nie; in die tweede |

reeks moet die ertjies deur ' sif met mase van
13/, duim kan gaan, maar nie deur 'n sif met mase

“van %/, duim nie. Die vloeistof van die produk |

moet feitlik helder wees. :
(¢) Standaardgraad —Die ertjies moet verpak word van
~ . ertjies wat nie noodwendig wat vorm, kleur of vol-

wassenheid betref, eenvormig is nie, maar redelik |

vry is van doppe of gesplete pitte. - Geen harde of
ryp ertjies en hoogstens 1 persent swart ertjies word
in hierdie graad toegelaat.

- Ei'tjie.’#, ingemaakte geweekte of gekookte.

11. (1) Daar is slegs een graad ingemaakte geweekie of
gekookte ertjies, naamlik ,, Standaardgraad ”.
(2) Die spesifikasies vir Standaardgraad is as volg:—
(@) Die ertjies moet van ’n goeie gehalte wees en vry
van insekbesmetting. ; ' .
(b) Die produk moet redelik vry wees van los doppe,
" gebreekte: stukkies en ander gebreke en moet sag

wees en 'n goeie geur hé, en hoogstens 1 persent
swart. ertjies of ertjies van afwykende kleur bevat.

(c) Matige jellievorming is geen rede vir degradering

nie. :

(d) Die minimum substansgewig van die inhoud van ’n
A 23-houer moet 20 ons wees en moet bepaal word

deur die ertjies op die sif oop te sprei en die sif en |
~ inhoud vir 2 minute in kouwater te hou voordat |

dit gedreineer word. .. 5
(¢) Wanneer blikke vir verpakking gebruik word, moet
- slegs blikke gebruik word, wat binne behoorlik ver-
lak is. ' 4 .
- " Aartappels, ingemaakte. _
12. (1) Daar is slegs een graad ingemaakte aartappels,
naamiik ,, Standaardgraad ”. o
(2) Die spesifikasies vir Standaardgraad is as volg:—
© (a) Die aartappels moet Of heel, in stukkies of in die
"~ vorm van dobbelsteentjies ingemaak word.
(b) Die produk moet berei word van aartappels van ’n

variéteit wat geskik is vir inmaak, en moet geskil, |

afgewerk en goed gewas word. ST

‘(¢) Die produk moet 'n goeie kleur-en tekstuur hé en
“nie gedisintegreer wees of ander gebreke hé nie.

(d) Wanneer aartappels in die vorm van dobbelsteentjies
ingemaak word, moet die dobbelsteentjies netjies |-

~ gesny en min of meer kubusvormig wees, en mag
die produk hoogstens 15 persent snippers bevat.
{¢) Die telling van heles en stukke in enige besondere
~ houer moet van 12 tot 30 wees, en sodanige heles
en stukke moet 'n redelik eenvormige grootte en
vorm hé.
() Swak afskilling of afwerking, verkleuring of insek-

of masjié;_xbe’skadiging word geag gebreke te wees.

(g) Die minimum substansgewig moet 20 ons wees.

Suurkool, ingemaakte.
~13. (1) Daar is twee grade ingemaakte suurkool, naam-
lik ,, Keurgraad ” en ,, Standaardgraad ™. s w3
(2) Die algemene spesifikasies vir albei grade is as
" volg:— = '

(a) Suurkoot is die produk wat verkry word deur die-
. vrye volledige fermentasie van gesonde, skoon, -

_gekerfde kool waarby sout gevoeg is en wat min-
stens 1 persent suur as melksuur uitgedruk, bevat.

(b) Die substansgewig moet 20 ons wees.

(b) Choice Grade—Peas shall be packed from fairly

... young, tender peas. fairly free from skins and

. splits- and fairly uniform in colour and- maturity.

“Choice Grade™ peas shall be packed in two

ranges of sizes and the * Choice Grade” peas

from the two size ranges shall not be mixed

* in any one container. In the first range the peas

shall be capable of passing through a screen of

*/;> inch mesh but shall not be capable of passing

through a screen of /.. inch mesh; in the second

- range the peas shall be capable of passing through

a screen of “/i. inch mesh but shall not be capable

of passing through a screen of /.. inch mesh.

':Iihe liquid from the product shall be practicaily
clear. ; :

(¢) Standard Grade—Peas shall be packed. from peas
not necessarily uniform in size, colour or maturity,
but reasonably free: from skins or  splits. No
hard or ripe peas, and not more than 1-per cent
of black peas shall be permitted in this grade.

Peas, Soaked or Processed, Canne_d:

“11. (1) There shall be only one grade of .canmed
-soaked or processed peas, namely “Standard Grade .

(2) The specifications for Standard Grade shall be as
follows:— '
(a) The peas must be of good quality and free from
. insect infestation. ;
- (b) The product shall be reasonably free from loose
. skins, broken pieces and other defects, and must .
be tender and have a good flavour, and shall have
not more than 1 per cent of black or off-coloured
peas. - = 0wt T .
{c) Moderate jellying shall not constitute ground for .
degrading. 2 :
(d) The minimum drained weight of contents for an
~ A2% container shall be 20 oz. and shall be .
determined by spreading the peas on'the sieve and
immersing sieve and contents in cold water for
two minutes before draining. 5
() When packed in cans, only cans which are suitably
~ lacquered internally shall be used.”

Potatoes, Canned. _

12. (1) There shall. be only ome grade -of canned

potatoes, namely “ Standard Grade”.

(2) The specifications for “Standard Grade ™ shall be

as follows: — o Coe

(@) Potatoes shall be canned cither whole, in pieces or
as dice. ' -

(b) The product shall be prepared from potatoes of a
variety suitable for canning, and shall be peeled,
trimmed and well washed. - . '

(¢) The product shall be of good colour and texture,

_ and free from disintegration and other defects. _

(d) When potatoes -are diced, the dice shall be cleanly -
cut approximate cubes, and the product shall not
contain more than 15 per cent of chips.

(¢) Wholes and pieces shall count from 12 to 30 and
shall be reasonably uniform in size and shape in
any one container. :

- (f) Poor peeling or trimming, discoloration, or insect
or mechanical injury shall be regarded as defects.

(¢) The minimum drained weight shall be 20 oz.

Sauerkraut, Canned.

13. (1) There shall be two grades of canned sauerkraut,
namely “Choice Grade” and “Standard Grade ™.

(2) The general specifications for both grades shall be

‘as follows : — :

(a) Sauerkraut is the product obtained by the full
" fermentation of sound, clean,.shredded cabbage,
to which salt has been added and ‘which contains
not less than 1 per cent of acid expressed as lactic

- acid. :
(b) The drained weight shall be 20 oz.
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(3) Die spesifikasies vir elke graad is as volg:—.

(@) Keurgraad —Die produk moet 'n ligte strooikleur
hé, gesny word in repe van ongeveer 1f.;,, duim dik,
en sondeu: gebreke en letsels wees. Die- produk
moet ’n stewige, fyn tekstuur en ’n goed ontwik-
kelde, kenmerkende suurkoolgeur hé.

(b) Standaardgraad —Die produk moet ’n wisselende
strooikleur hé en die repe hoef nie 'n eenvormige
- dikte te hé nie. Die produk moet redelik vry van
gebreke en letsels wees, moet ’n redelik stewige en
fyn tekstuur en n goeie kerimerkende suurkoolgeur
hé C

Spaghetti, ingemaakte.

14. (1) Daar 15 twee grade ingemaakte spaghetti, naam-
Bk ., Keurgraad ™ en ., Standaardgraad #

(2) Die algf;mene spesifikasie vir albei grade is as
volg:— .
(@) Ingemaakte spaghettl moet bcre1 word van spaghetti
en tamatjesous van ‘n goeie gehalie met of sonder
die byvoeging van kerrie en/of kaas.

(b) Die sous moet gemaak word van tamaties of van
tamatiesap, -puree of -pasta en moet met geskikte
geurselbestanddele gegeur word. Dit moet 'n gladde
tekstuur hé, sonder skille, pitte en stukke kern wees
en minstens die ekwivalent van 20 persent tamatie-
pasta van 15 persent totale oplosbare vastestowwe
bevat.

(® Waar kaas bygevoeg word, mag dit nic van m |

swakker gehalte as tweedegraadkaas wees nie, en
waar minstens 11 persent kaas by die sous gevoeg
is, kan die produk gecnkettcer word ,, Spaghetti in
Tamatlesous met Kaas ™. -

(d) Waar kerrie by die sous gevoeg is in sodanige hoe-
veelheid- dat dit ’n kenmerkende kerriegeur ver-
oorsaak, - moet die produk geétiketteer - word
,» Kerriespaghetti ™. ;

. fe) Dic substansgewig moet minstens 50 persent van die
netto: gewxg wees en moet bepaal word deur die
inhoud in water by 60° C. af te spoel en vir twee
minute te dreineer oor 'n sif van 8 duim in deur—
smee en met agt mase per duim.

(3) Die spes:ﬁkasws vir elke graad is as volg: —
(@) Keurgraad. —Die sous moet 'n helder kleur hé en

geen neiging toon om te skei as dit uit die houer |

verwyder word nie.

(b) Standaardgraad —Die sous moet 'n redelik helder
kleur hé en kan ’n neiging toon om te skei as dit
uit die houer verwyder word. :

Suikermielies, ingemaakte.

15. (1) Daar is twee grade ingemaakte suikermielies; -

naamlik ,, Keurgraad ” en ,; Standaardgraad .
(2) Die algemene spemﬁkasws vir albei grade is as
volg: —
Ingemaaktc sulkerlmelleroom word berel van ]ong,
sagte suikermielies.
(3) Die spesifikasies vir elke graad is as volg:—

(a) Kleur.

Keurgraad—Die kleur moet kenmerkend van die
variéteit en helder wees.

Standaardgraad —Die kleur moet kenmerkend van
die variéteit wees en kan dof wees.
(b) Diktegraad.
Keurgraad —Die
roomagtig wees.

: Standaahd'g;*cmd:—--—[)ie : I. -produk - kan"
skeiding van vry vloeistof toon.

produk- moet dikkerig ' en

n -geringe

(3) The specifications of each grade shall be as

follows: —

(@) Choice Grade -—The product shall be of a hght
straw colour, with shreds cut to approximately
s inch in’ thickness, and free from defects and
blemishes. The product- shall be of - firm, fine
texture and shall have a well- devcloped typical
characteristic sauerkraut flavour.

(b) Standard Grade—The product shall be of a
variable straw ‘colour and the shreds may lack
~ uniformity of thickness; the product shall be
reasonably free from defects and blemishes, :shall
be of reasonably.firm and fine texture and have

a good characteristic sauerkraut flavour,

- Spaghetti, Canned.

14. (l) Theré shall be two grades of canned spaghetti,
namely “Choice Grade” and “Standard Grade”. .

(2) The general specifications for both grades shall
be as follows:—

(a) Canned spaghetti shall be prepared from' go'od
quality spaghetti and tomato sauce with or with-
. out the addition of curry and/or cheese.

(b) The sauce shall be made from tomatoes or from
tomato juice, puree or paste and shall be'
flavoured with suitable ingredients. It shall be
smooth in texture, free from skins, seeds and-’
piecces of core and shall contain not less than
the equivalent of -20 per cent of tomato paste of
15 per cent total soluble solids.

(c) ‘Where cheese is added, it must not be of a quahty
inferior to second grade - cheese and where not
less than 11 per cent of cheese has been added
to ' the sauoe the product may- be labelled
“ Spaghetti in Tomato Sauce with Cheese ”

(d) Where curry has been added to the sauce 1n such
quantity as to give rise to a characteristic curry
“flavour, the product shall be labelled “ Curried
Spaghetti . .

(¢) The drained weaght shall. be not less ‘than 50 per
cent of the net weight and. this shall be determined
by rinsing the contents in water at 60° C. and
draining for two minutes on a sieve of 8 inches -
diameter and with 8 meshes to the inch.

(3) The spemﬁcanons for each grade shall be as -
follows : —

(a) Choice Grade—The sauce shall be bright in colour
and the sauce shall not show any tendency to
separate on being removed from the container.

(b) Standard Grade.—The sauce shall be reasonably
bright in colour and  the sauce may show 'a
tendency to' separate on being removed from the -
container.

Sweetcorn, Canned.

15. (1) There shall be two grades of cannecll sweetcorn,
namely “ Choice Grade” and “Standard Grade”

(2) The general spemﬁcatmns for both grades shall be
as follows:—

Canned cream-style sweet corn shall be prepared
- from young, tender sweet corn.

(3) The specifications for each grade shail bc as

‘fo]lows —_

(a) Colour. .
Choice Grade—The colour shall be characteristic
_ of the variety and shall be of bright appearance.

* Standard Grade—The  colour shall be charac-
teristic of the variety and may have a dull
. appearance. - o

(b) Consistency.

Choice Grade—The product shall be well- bodied Loes

and possess a cream-like consistency.

.Smndard Grade.—The product ‘may show shght B
separation of free liquid. e .
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(o) Gebreke.

Keurgraad —Die produk moet feitlik sonder
gebreke . wees, 5008 stukkies blare, baard of
stronk, pitte met ’n afwykendc kleur en ander

. gebreke.

Standaardgraad —Die produk moet betrekhk
wees van -gebreke soos stukkies blare, baard of

. stronk,’ pitte met 'n afwykende kleur en ander
gebreke.

Tanumekonsenrmat mgemaakfe

16 (]I) Daar is slegs een graad ingemaakte tamatie-

konsesitraat, naamlik ,, Standaardgraad ”.
(2) Die spesifikasies vir Standaardgraad is as volg: —
{@) Tamatiekonsentraat moet gemaak' word van heel,
gesonde, ryp tamaties met ‘n goeie geur en kleur,
. behoorlik berei en met die skille en pitte verwyder.
(b) Die produk moet berei word deur die vrugte, nadat
dit weens die ‘werking van melkbakterieg of gisting
gefermenteer is, te konsentreer tot een-twaalfde van
die oorspronklike massa.
(¢) Geen kunskleurstof of preserveermjddcl mag gebru1k
word nie.

Tamaties, ingemaakte.
:17. (1) Daar is twee grade ingemaakte tamaties, naam-

lik .., Keurgraad ” en ,. Standaardgraad ™.
(2) Dic algemene spesifikasies vir albei grade is as

Volg. —_
4@} Die produk moet verpak word van decgllk gewaste,
. gesonde, ryp tamaties behoorlik berei. "

(b) Ingemaakte - tamaties . moet ’'n. redelik eenvormige
kleur hé en sonder stukkies skil en ander gebreke

L

wees.
(c) Sappe van ander gesonde, ryp tamaties kan by die

~ massa_gevoeg word wanneer houers gevul word. -

(d) Die minimum substansgewig moet 15 ons wees.

(e) Suiwer kalsiumchloried kan gebruik word om
tamaties stew1g te maak, maar onder geen omstan-
- dighede ‘meer as 0-05- persent uitgedruk = as
~anhidriese kalsuimchloried ' nie.

(3) Die spesifikasies vir elke graad is as volg:—
f(a) Eenvormigheid van groette. '

“Keurgraad—In. enige besondere houer mag die |

gewig van die grootste cenheid nie meer as

tweemaal die gewig van dle kleinste eenheid

wees nie,
Standaardgraad.—In enige besondere houer mag
© die gewig van die drie grootste eenhede nie
meer as tweemaal die gewig van die drie kleinste
eenhede wees nie. .
(b) Kleur. - :
Keurgraad—Die vrugte moet ’n redelik een-
' vormige rooi kleur hé ‘en sonder groen kolle
of kolle met 'n afwykende kleur wees.
Standaardgraad —Die vrugte moet van ’n algemeen
- goeie kleur wees.
(c) Gebreke. ,
Keurgraad —In kan

enige besondere houer

hoogstens twee van die eenhede geringe gebreke

toon.

'Standaardgraad.—In enige besondere houer kan.

hoogstens vyf van die eenhede geringe gebreke
toon.
(d) Papdrukking.

Keunrgraad.—In enige besondere houer moet

" minstens 70 persent van die eenhede hul oor-
spronklike vorm behou.

Standaardgraad —In enige besondere houer moet
minstens 50 persent van die eenhede in 'n groot

“‘mate hul algemene vorm behou.

Tamatiepuree, ingemaakte.
18. (1) Daar is twee grade ingemaakte tamatlepuree,
naamlik ,, Keurgraad ” en ,. Standaardgraad ”,

(2) Die algemene spesifikasies vir albei grade is as
volg —

(@) Tamatlepuree moet gemaak word deur die konsen-- :
© - trasie van vars, Iyp, gesonde tamanes wat deeglik |

gewas en afgewerk is.

(¢) Defects. : '
-Choice Grade.—~The product shall be practically
- free from defects such as husks, silks, particles
of cob, off-coloured kernels and other defects.
Standard Grade.—The product shall be fairly free
from defects such as husks, silks, particles of
cob off-coloured kernels  and other defects.

Tomato Concentrate, Canned.

16. (1) There shall be ‘only one grade of canned tomato
concentrate, namely “Standard Grade ”,

(2) The specifications for Standard Grade shall be
as follows:—

(@) Tomato concentrate shall be made from whole,
sound, ripe tomatoes of good flavour and colour
suitably prepared and with skins and seed removad.

(b) The product shall be prepared by concentrating
the fruits after they have been fermented by lactic
bacteria or yeast fermentatlon to  one-twelfth of the

_original bulk, - S

(b) No artificial colouring matter or. preservatwe shall
be used. :

Tomroe.s' Canned.

17. (1) There shall be two gradcs of canned tomatoes,
namely “Choice Grade” and * Standard Grade ”

(2) The general specifications for both grades sha]l be
as follows:—

(@) The product shall be packed from well-washed,
sound, ripé tomatoes suitably prepared.

(b) Canned tomatoes shall be reasonably uniform in

- colour and shall be free from pieces of skin and
other defects. :

(¢©) Juice from other sound, npe tomatoes may be
added to the bulk when filling into containers,

(d) The minimum drained weight shall be.15 oz.-

" (e) Pure calcium chloride may be used' to: ﬁrm the
tomatoes but in no case to the extent of more than
0-05 per cent expressed as'anhydrous calcium
chloride.

(3) The specifications for each grade shail be as
- follows:—

(@) Uniformity of size.

. . Choice Grade—In any one container the Welght

of the largest unit shall not be more than twice
the weight of the smallest unit.

Standard Grade.—-In any one container the weight
of the three largest units shall not be more than
twice the weight of the three smallest units.

(b) Colour.

Choice Grade—The fruits shall be of reasonably
uniform red colour, and shall be free from

- green or off-coloured patches.

Standard Grade.—The fruits shall be of a generally
good colour.

(c) Defects. - - ' |

Choice Grade—In any one container not more
than two of the units may show minor defects.

. Standard Grade—In any one container not more
than five of the units may show minor defects.
{d) Crushing.

Choice Grade—In any  one container not less.
- than 70 per cent of the units shall retam their
general shape.

Standard Grade—In any one container not less
than 50 per cent of the units shall retain to a
large measure their general shape,

) Tomato Puree, Canned.
18. (1) There shall be two grades of canned tomato
purce namely “ Choice Grade ” and Standard Grade ”.

(2) The general specifications for both grades shall be
as follows: —

(@ Tomato purec shall be made by thc concentration
of fresh, ripe, sound tomatoes, whlch have been
adequatf:ly ‘washed and trimmed.



38 BUITENGEWONE STAATSKOERANT, 12 FEBRUARIE 1954

(b) Die puree moet 'n gladde tekstuur hé, vry wees van
alle vreemde stowwe en sonder skille. pitte en stuk-
kies kern. Dit moet 'n goeie tamatiekleur en vars
geur hé.

(&) Die produk moet minstens 12 persent soutvrye oplos-
bare vastestowwe bevat soos deur mlddel van die
refraktometer gemeet.

(&) Die puree kan net met tafelsout berei word, maar

natriumbikarbonaat in sodanige hoeveelheid as wat
’n deel van die -tamatiesure neutraliseer, kan
gedurende die konsentrasieproses bygevoeg word.

(3) Die spesifikasies vir elke graad is as volg:—
(a) Kleur. '

Keurgraad—Die sterkte en rooiheid van die-

kleur moet minstens gelyk aan of meer wees as
die gemengde kleur van die volgende skywe:—

Rooi (Munsell 5R 2.6/13 helder), 53 persent.
Geel (Munsell 2.5 YR 5/12 helder), 28
persent.
Swart (Munsell N1 helder) en grys (Muusell
N4 Matt.), 19 persent.
Standaardgraad.—Die produk moet 'n goeie rooi
tamatiekleur hé. _

Tamatiepasta, ingemaakte.

19. (1) Daar is twee grade ingemaakte tamatlepasta
_ naamlik ,, Keurgraad ” en ., Standaardgraad ™.

%2) Die algemene spesnﬁkames vir albei grade is as
volg: —

(@) Tamatiepasta moet gemaak word deur die konsen-
trasie van vars, ryp, gesonde tamaties wat deeglik
gewas € afgewerk is.

(b) Die produk moet 'n.gladde tekstuur hé, vry wees van
vreemde stowwe en sonder skille, pitte en stukkies
kern. Dit moet 'n goeie tamanekleur en 'n vars
geur hé,

(c) Tamatiepasta moct minstens 25 persent soutvrye

oplosbare vastestowwe bevat, soos deur middel van
die refraktometer gemeet.
(d) Die

natrmmblkarbonaat in sodanige hoeveelheid as wat

n deel van die tamatiesure neutraliseer, kan gedu-

rende die konsentrasieproses bygevoeg‘Word

(3) Die spesifikasies vir elke graad is as volg:—
(a) Kleur.

Keurgraad—Die sterkte en rooiheid van die
kleur moet minstens gelyk aan of meer wees as
die gemengde kleur van die volgende skywe:—

Rooi (Munsell 5R 2.6/13 helder), 53 persent.

Geel (Munsell 2.5 YR 5 /12 helder), 28
persent.

Swart (Munsell Nl helder) en grys (Munsell
N4 Matt.). 19 persent.

Standaardgraad —Die produk moet ’n goeie rom

tamatickleur hé. .
Rape, ingemaakte.
20. (1) Daar is slegs een graad ingemaakte rape
" naamlik ,, Standaardgraad ”.
(2) Die spesifikasies vir Standaardgraad is as volg:—
(a) Die rape moet Of as heles, stukke, kwarte of dobbel-
steentjies ingemaak ‘word.
(b) Die produk moet berei word van jong, gesonde rape
wat geskil, afgewerk en goed gewas is.
~ (¢) Die produk moet 'n goeie kleur en tekstuur hé,
sonder growwe vesels en stokkerigheid, en vry van
disintegrasie en ander gebreke.

(d) Wanneer rape in dobbelsteentjies gesny word, moet |

dic dobbelsteentjics netjies gesny en min of meer
kubusvormig wees en die produk moet hoogstens
I5 persent snippers bevat,

(e) Die telling van die heles, stukke en kwarte in enige
besondere houer moet van 12 tot 30 wees en
sodanige heles, stukke en kwarte moet 'n redelik
eenvormige grootte en vorm hé, - -

(f) Die minimum "substansgewig moet 20 ons wees.

(g) Wanneer die rape in blikke verpak word, moet slegs

blikke gebruik word wat binne behoorlik verlak is.

6

pasta_moet slegs met sout berei- word, maar

(b) The puree shall be smooth in texture, free from
all extraneous matter and from skin, seeds, and
pieces of core. ‘It shall have a good tomato
colour and a fresh flavour.

(c) The product shall contain not less than 12 per cent
of salt-free soluble solids as measured by refracto-
meter. '

(d) The puree may be seasoned only with table salt,
but sodium bicarbonate in such quantity as
neutralises part of the tomato acids may be added
during concentration.

(3) The specifications f.or each grade shall be "as

follows : — :

(a) Colour.

Choice Grade.—The strength and' redness of colour
shall be at least equal to or more than the
blended colour of the following discs:—

Red (Munsell 5R 2.6/13 glossy), 53 per cent.
Yellow (Munsell 2.5 YR 5/12 glossy), 28
per cent.
Black (Munsell N1 glossy) and Grey (Munsell
N4 Matt.), 19 per cent.
Standard Grade—The product shall have a good
- red tomato colour,

Tomato Paste, Canned.

19. (1) There shall be two grades of canned tomato
paste, namely “ Choice Grade” and “ Standard Grade ™.

(2) The general specifications for both grades shall
be as follows : —

(@) Tomato paste shall be made by the concentration
of fresh, ripe, sound tomatoes, which have been
adequately washed and trimmed.

(b) The product shall be of smooth texture, free from
extraneous matter and from skins, seeds and pieces
of core. It shall have a good tomato colour and
-a fresh flavour.

(c) Tomato paste shall contain not less than 25 per
cent of salt-free soluble solids as measured by
-refractometer.

(d) The paste may be seasoned only “with salt, but
sodium bicarbonate in such quantity as neuiralises
part of the tomato acids may be added durmg
concentration.

(3) The specifications for eaeh grade shall be as

follows: —

(@) Colour.

Choice Grade.—The strength and redness of co1our
shall be at least equal to or more than the
blended colour of the following discs:—

Red (Munsell 5R 2.6/13 glossy), 53 per cent.

Yellow (Munsell 2.5 YR 5/12 glossy), 28
per cent.

Black (Munsell N1 glossy) and Grey (Munsell
N4 Matt.), 19 per cent.

Standard Grade.~—The product shall have a good
red tomato colour.

Turnips, Canned.

20, (1) There shaIl be only one grade of canned

turnips, namely “ Standard Grade ™.

(2) The specifications for Standatd ‘Grade shall be as

follows: —

(a) Turmps shall be canned either as wholes, plem,
"quarters or dice,

(b) The product shall be prepared from young, sound
~turnips, which have been peeled trimmed and
well washed.

" (¢) The product shall be of good colour and texture,
and free from course fibres and woodiness, disinte-
gration and other defects.

(d) When turnips are diced, the dice shall be cleanly
cut approximate cubes and the product shall not

. contain more than 15 per cent of chips.

(e) Wholes, pieces and quarters shall count from 12
to 30 and shall be reasonably uniform in size
and shape in- any one container.

(f) The minimum drained weight shall be 20 ‘oz.

(2) When packed in cans, only cans which are suntably
lacquered internally shall' be used.
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_ Groente, ingemaakte gemengde.

21. (1) Daar is slegs een graad ingemaakte gemengde

groente, naamlik ,, Standaardgraad ”.. _

(2) Die spesifikasies. vir Standaardgraad is as volg:—

(@) Verpakkings ingemaakte gemengde groente moet
minstens drie scort groente bevat, en die verhouding
van die soort groente mag nie groter as die som
van die ander wees nie. -

(b) Groente waarvan die gewig die substansgewigs-
inhoud van die houer met meer as 5 persent
oorskry, moet op die etiket aangedui word in die
volgorde van die verhoudings waarin dit gebruik is,
en die groente wat in die grootste verhouding
gebruik is, moet eerste aangedui word. =

() Wanneer geelwortels en artappels gebruik word,
moet.hulle in dobbelsteentjies of skywe gesny word,
en moet die dobbelsteentjies netjies gesny en min
of meer kubusvormig wees.

(d) Die minimu_m substansgewig moet 20 ons wees.

. DEEL VL

SPESIFIKASIES 'VIR INGEMAAKTE KONFYT, JELLIE EN
MARMELADE.

i. (1) Daar is drie grade konfyt, jellie en marmelade,
naamlik ,, Eerstegraad 7, ,.Standaardgraad ” en ,. Vervaar-
digersgraad ”, uitgesonderd fynkonfyt wat wanneer dit
berei is van ander vrugte as appelkose, bessierugte, perskes

en pruime, slegs gegradeer word as ,, Standaardgraad ” en .

» Vervaardigersgraad 7. _

(2) Die algemene spesifikasies vir al die grade is as
volg:— ; ' e
is-as

(a) Die verhouding van suiker tot bereide vrugte
: YOlg s 7
® s Vir elke 100 Ib. suiker moet onder-
Vrug. staande minimum hoeveelthede
A vrugte gebrasilé word (1b.).
13)51-3 PAPERRRPURP P ; :
AppelkooS. . uviineannias ' 30
«=* Appelkoos en Pynappel....... : 80
Braam...cccoonsorassinsnnss 55
Swartaalbessie........... o 50
" Boysenbessie (of Youngbessie). 55
V.o vnsiicinssnngpsssabiivn 70
Appelliefie (Kaapse)........ 60
DIriWe. . covereranerannnss i 100
Koejawel. ....convacnssonanen 60
Loganbessi€.. . c.oavsvesivens 55
Mango.....oooevemsnenans 80
Waatlemnoen.. ....coovnannns 100
‘Waatlemoen en Vye.......0... 90
* . ‘Waatlemoen en Gemmer...... %
. Waatlemoen en Suurlemoen... %
80
70
70
80 -
?0 E
65
w >
50
55
; 80
Tweesoortkonfyt........ P 70

(b) Die persentasie oplosbare vastestowwe soos deur,
middel van die refraktometer by 20° C. vasgestel,
moet tussen 66 en 73 wees, uitgesonderd by waat-
lemoenkonfyt waar die speling tussen 60 en 70

moet Wees. : '

(3) Die spesifikasie vir elke graad is as volg:—
(a) ., Eerstegraad "-konfyt, -jellie en -marmelade moet—

(i) ’n goeie, ryk kleur hé wat kenmerkend is van -
die soort produk, en helder vertoon;

(ii) ’n sagte tekstuur en goeie geur hé wat natuurlik -

is vir die soort vrug wat gebruik word;

(i) 'n goeie styfheidsgraad vir die besondere
© variéteit hé; )
-(iv) sonder enige tckens van sandsuiker of korrel-

tekstuur wees; '

| follows:— .

Vegetables, Mixed, Canned.

a1, (1) There shall be only one grade of canned mixed
vegetables. namely “ Standard Grade”. ' :

(2) The specifications for Standard Grade shall be as
follows: — - .

(@) Canned mixed vegetable packs shall contain at
least three vegetables, and the proportion of ome
vegetable shali not exceed the sum of the others.

- (b) Vegetables exceeding 5 per cent by weight of the

- drained contents of the container, shall be déclared
on the label in order of the proportions in which
they were used, the vegetable of which the largest
proportion was used “being named first.

(c) When carrots and potatoes are used they shall be
diced or sliced. and the dice shall be cleanly cut
approximate cubes. .

'(d) The minimum drained weight shall be 20 oz

PART VL

SPECIFICATIONS FOR CANNED JAMS, JELLIES AND
MARMALADES..

1. (1) There shall be three grades of jams, jellies and
marmalades, namely “ First Grade ”, “ Standard Grade”
and “Manufacturers Grade”, with the exception of
smooth jams, which, when prepared from fruits other
than apricots, berry fruits, peaches and plums, shall
be graded as “Standard Grade” and “ Manufacturers
Grade " only. ) : :

(2) The general specifications for all the grades shall

| be as follows:—

(@) The proportion of sugar to prepared fruit shall be

as follows:— ;
For every 100 Ib. sugar there shall
Fruit, -be used the following minimum
. guantities of prepared fruit (b.).
Apple. .. vei v iseagaiesdien = 50 i
Apricot.....iiiiiina 80
Apricot and Pineapple... 80
Blackberry............. 53
Blackcurrent. . . .civvinrnnas 50
Boysenberty (or Youngberry)... %(5)
AR Sy B e
Gooseberry (Cape)....c.ovuns 60
Grape...... AimeA e 180
Guavagél:r. .................. (53(5)
Loganberry...oovvearrnssens
MBaNgo....cisvansasnscnsaas 80
MeloD. iy voe s smsmmnersrnmy 160
 Melonand Fig......cocvvnnen 90
Melon and Ginger........v0e 90
Melon and Lemon.....vvuees 90
Melon and Pineapple......... -90
PADAW. . o5 sauas iniuvaviys 80
G o e ke 70
Peach and Pineapple......... gg
Pineapple....cccvvvveans en .70
PRUum...covveevnnverannnnans 65
E D ]11117 (> I RNSCHREE S, 60
Raspberry....v.uue 50
Strawberry.... 55
Tomato....... 80
Two fruit jams 70

The percentage of soluble solids, as determined by
refractometer at 20° C. shall be between 66 and
73, except in melon jam where the range shall be
.60 to 70. :

(3) The specifications

()

for each grade shall be as

(@) First Grade jams, jellies and marmalades shall be—

(i) of good, rich colour natural to the kind of
: product and of bright appearance;

(ii) of tender texture and of good flavour natural
to the kind of fruit used; i

(iii) of good conmsistency having regard to the

variety; ' B ;

. (iv) free from any signs of crystallization or

granulation; S

1.
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(v) feitlik sonder gebreke wees, soos verkleurde

skil, aangebrande repics, kneusplekke, insek-:
en soortgelyke beskadiging, pitte of stukkies -

pit, vuiligheid en vreemde plantaardige stowwe

soos stukkies blare en stingels; insekbesmet--

tmg word geag ’n ernstige gebrek te wees;

(vi) verpak word in houers met 'n inhoudsmaat van _

hoogstens 8. 1b.; _

(vii) in die geval van jellie, jellic wees waarin geen
ander sukrose as geraffineerde suiker gebrulk
is nie.

(b) ., Standaardgraad " konfyt,
moet—

(i 'n redehk. goeie kleur hé wat kenmerkend is

van die soort produk en redelik helder vertoon;

(ii) 'n redelik goeie geur hé wat natuurlik is vir
die soort vrug wanneer ingemaak;

-jellie en - -marmelade

(iiiy 'n "redelik goeie styfheidsgraad hé vir d1e -

besondere soort produk.en sonder enige tekens
van korreltekstuur of sandsuiker wees;

(iv) redelik "vry van gebreke soos wansmaak,
verkletirde skil, aangebrande repies, kneus-
plekke, insek- en soortgelyke beskadiging, pitte
of stukkies pit, vuiligheid en vreemde plant-
aardige stowwe soos stukklcs blare en stingels;

. insekbesmetting word geag 'n ernstlge gebrek
te wees.

(c) ., Vervaardigersgraad’ "konfyt, -]ellie en -marmelade
moet verpak word in houers met 'n mhoudsmaat
van meer as 8 Ib. : ,

DEEL VIL

SP]IESIFIKASIES VIR TUSSENGRAAD.
Appelkase, ingemaakte.

(1) Die appelkose mag slegs as helites en heles ingemaak
word.

(2) Slegs' appe{kose met ooreenstemmende vari€teitseien-

-« skappe mag in dieselfde houer gepak word. Waar afwer-
king by tussengraad nodig is, moet die eenhede so afge-
werk -word -dat -hulle nie hul normale vorm verloor nie.

(3) Wanneer-apiaelkose as heles inger'n"aak word, moet

die vrugte ontpit, die appelkose afgeskil of nie afgeskil

word nie, maar kan op die naat langs gesay word

(4) Die verexstes vir tussengraad is:—
Maksimum te.llmg (helftes).. .
Gebrek

van ernstige zg:tsels ‘wees,

Maksimum, tellmg heles. .

- Minimam substansgew:g 16 onse.

15

Eepvormigheid van, groottes

(helftes)... ... e e
: "gewig van die elf grootste
i eenhede hoogstens een en 'n half
maal groter ‘wees as die gewig
van die elf kleinste: eenhede

Eenvmmtgheld van groatte

{71 () O S In enige bcsondere houer mag die

P D gewig van die ses’ grootste

eenhede hoogstens een en 'n

half maal groter wees as die

gewig van d1e m kleinste
eenhede.

Di¢ cenhede moet deuigaans n
betreklik goeie kleur hé.

Hoogstens vier van die eenhed= kan
! lgf_:hreek wees weens papdruk-
king .

LET WEL—n Eenheid wat sy normale vorin weens
rypheid verloor hf:t en wat geen teken van papdrukkmg
toon nie en geringe dnsmtegrasw toon, word nle geag
papgedruk te wees nie,

8

65 ;
Die eenhede moet betreklik vry be

In emge besondem houer mag die

"shows

W practically free from defects, such as dis-
-coloured skin, burnt shreds, bruised spots,
insect or similar injuries, pits or pieces of pits,
grit and extranecous vegetable matter such as
particles of leaves and stems; insect contami-
nation shall be considered a serious defect;

(vi) packed in containers of not more than 8 Ib.
capacity;

(vii) in the case of jellies, jellies in which no other
sucrose than refined sugar has been used. '

(b) Sémdw'd Grade jams, jellies and marmalades shall

(i) of reasonably good colour natural to the
kind of product and of reasonably bright
appearance;

(ii) of -reasonably good flavour natural to the
kind of fruit when processed;

(iii) of reasonably.good consistency having regard
to the kind of product, and show no sign of
. granulation or crystallization;

‘(iv) reasonably free from defects, such as olf-
flavour, discoloured skin, burnt shreds,
bruised spots, insect or similar injuries, pits
or pieces of pits, grit and extraneous vegetable
matter such as particles of leaves and stems;
insect contamination shall be considered a
serious defect. : '

(¢) Manufacturers Grade jams, ]eﬂ;es and marmalades
shall be' packed in containers larger than 8 Ib.

capacity.

L

PART VIIL

SPECTFICATIONS FOR SECONDS GRADES,

‘Apricots, Canned. _ ;
(1) Apricots shall be canned only as halvé.éz éﬁd wholes.
(2) Only apricots of  similar vanetal characteristics
shall be packed togcther in the same container, Where

trimming is -necessary in “ Seconds” grade, the units
shall be so trimmed as not to lose their normal shape.

(3) When canned as whole apricots, the fruit shall be
unpitted, the apricots pee[ed or unpeeled but may be
slit along the suture.

(4) The requirements for *“Seconds” grade shall

Ma.xtmumcount halves...:. .65 o

Defects The units shall be fairly free from

L L major blemishes,

Ma.mmurn count wholes = 24

‘Minimum drained weight . 16 oz.

Minimum cut-out syrup

OB ) e i o : 15 -

In-any one: contamer the we;ght of

Uniformity of size (halves). .

s the eleven largest units shall not
be more than one and a half
times the weight of the eleven
smallest units.

In any one container the weight of
the six largest units shall not be
more than one and a half times
the weight of the’ sn( smallcst

Uniformity of size (wholes}. .

units.

COLOT . vswasmmnnn wiion v The units shall be of fairly gobd
colour throughout.

Crushing, .v...vvuvian.. s, Not more”than four of the units

may be broken by crushing.

NOTE. —A unit which has lo';t its normal shape because

or ripeness and which bears no mark of crushing and

slight disintegration, shall not be considered
crushed. : ' :
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Perskes, ingemaakte geeltaaipit.

(1) Taa1p1tperskes moet slegs mgemaak word as heles,

helites, kwarte en skywe.

(2) Slegs perskes ‘met oofeenstemmende variéteitseien-
' skappe mag saam in dieselfde houer verpak word.

(3) Alle perskes moet netjies afgeskﬂ word.

(4) Waar afwerking is, moet die eenhede so afgewerk
dat hulle nie hul normale vorm verloor nie.

(5) Alle skywe moet netjies aesnyde segmente wees.

(6) Tekens van skllreste en verkleurde dele word geag
gebreke te wees. !

(7) Die vereistes vir d1e graad taalpltperskes verpak as
heles is:—

Maksimum telling. . .... _— ' 20
Minimum uitgeskeie stroop -
FBA G i cviiniis ST 14

16 onse.

In enige besondere houer mag die
gewig van die vier grootste een~
hede hoogstens een en 'n half
maal groter wees as die gewig
van die vier kileinste eenhede.

Minimum substansgewig.. .
Eenvormigheid van grootte

Kleur......

....... veess.. Die eenhede moet deurgaans 'u
s, betreklik goeie kleur hé.
. Gebreke..... weessssessss. Die eenhede in enige besondere

houer moet betreklik vry wees
van ernstige letsels.

(8) Dle verelstes vir die grade. taalpxtperskes verpak'

" as helftes is:—

Maksimum telling.......:.. 36
Minimum substansgewig. . 17 onse.
. Minimum uitgeskeie stroop .
BRI ) O) P 14
. Benvormigheid van grootte.. In emge b&wndere houer mag clle
: gewig van die ses grootste
- eenhede hoogstens een .en 'n
half maal groter wees as die

~ gewig van die ses kleinste {-

eenhede.
Die eenhede moet 'n betrckhk
eenvormige kleur hé.

Die eénhede in enige besondere
houer moet sonder ernstige
letsels wees.

In enige b&condere houer kan
hoogstens vier van' die eenhede
bcskadlg of gebreek wees weens

pdrukkmg. :

(9) Dle verelstes vir die gradc taalpttpersk&s verpak as
skyWe isi—
. Die skywe moet mmstens 11 dmm lank wees en
“van } tot 3 duim breed.”

___li'?pd_r.l.]kking.'.l....._........

Minimum substansgewig.. . S 17 onse.
Minimum uitgeskeie stroop ;
\_ CBriX). . oes 14

‘Die eenhede moet ’n betrekhk
goeie kleur hé.

Die eenhede in enige bmndcre
“hover kan hoogstens 30 persent
geringe gébreke toon.

(10) Die verelstes v1r d1e grade taalpltperskes verpak as
helftes is:—

Minimum. subslansgewng
i Mm:mum uitgeskeie- stroop
... {“Bri

> Gebrek_’e........‘..........

17 onse.

: 14

Dle eenhede moet
‘eenvormige kleur hé.

D:e eenhede in enige besondere
- houer moet sonder ernsuge
gebreke wees. -

Perskes, ingemaakte fosyx.

(1) Lospitperskes moet slegs ingemaak word as helftes, .

-kwartc of skywe.

(2} ‘Slegs perskes met oomenstemmcndc variéteitseien-
skappe mag saam in dieselfde houer. verpak word.

(3) Alle helftes moet ’n normale vorm hé.

(4 Waar afwerking nod1g is, moet die eenhede so afge-_

wcrk word dat hulle ni¢ hul normale vorm verioor me
(5) Aile pefskes moet netjies afgcskil word,

'n_betreklik-

Peaches, Yellow Clingstone, Canned

(1) Clmgstone peaches shall be canned 0111)' as wholes,
halves, quarters or slices.

(2) Only peaches of similar varietal charactenstlcs shall
be packed together in the same contamer

3) All__pe_aches shall be cleanly peeled.

(4) Where trimming is necessary, the-units shall be so
trimmed as not to lose their normal s_h_ape.

(5) All slices shall be cleanly cut segments,

(6) The presence of residual peel, and discoloured

portions shall -be regarded as defects.

(7) The requirements for the grade of. - clingstone
peaches packed as wholés shall be—

. Maximum count........... .20
Minimum cut-out syrup - .
(°Brix.) .ocvnvivnnivenn.. I T
Minimum drained welght. i S 1Y A

In:any cone container the weight
of the four largest units shall be

_ not more than one and a half
times the ‘weight of the four
smallest units.

- Uniformity of size.........

COlOUr. | « wawwe s susonwsain

The fruit shall be of fairly good
colour throughout,
Pl T Gk _The units shall be fairly free from

major blemishes,

(8) 'Th.e requirements for the gradés : for clingstone
peaches packed as halves shall be:—

'Maxlmum count........ i ] 36

Minimum drained welght 17 oz, -

Minimum  cut-out- syrup ) '
(BEx) i T : 14

In any one container the weight of
the six largest units shall not be
more than one and a half times

. the weight of the six smallest
units,

The units shaﬂ be falrly uniform in
colour. - :

The units in any, one container
-shall free' ‘from major
blemishes.

In any one container not more
than four of the units shall be
damaged or broken by crushmg

Uniformity of size........

2001131 S

. DIEPOC S i o « wor wocmminm mie un

IR TR

: Crushing. .

(9) The - requirements: for the grades. - of clmgstone
peaches packed as slices shall be: —

“The slices shall not be: Iess than 1} in. in length
“and shall be from- 4 in. to 4 in.'in width. .

. Minimum drained weight.. . 1_7 oz.
Minimum cut-out symp ' J ’
i 17, o) DR B E I o 14 ;
Colour.,.... wesras=-sss - The units sha]lheoffalrlygoad

~ colour. S

The units in any one container
shall not show more than 30 per
cent of minor defects,

(10) The requircments for the gfades ior clmgstom
peaches packed as quarters shall be:—

Minimum drained weight. . 17 oz.

Minimom  cut-out syrup

’ ("an) 14

COlOUr. ..o veuivanesvass The units shall be fairly uniform in
. 3 colour. .

Defects............. vevv.. The. units in any one container

shall be free from major defects.

- Peaches, Freestone, Canned

. (1) Freestone peaches shall be canned ,only. as halves.
quarters or as slices,

2) On]y peaches of similar vane(al eharacteristics
shall be packed together in the same container.

(3) All halves shall be of normal shape.

(4) Where trimming is- necessary, the unifs shall- be
so trimmed as not to lose their norma] shape

(5) All: peaches shall be cleanly peeled.r i
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(6) Die vereistes. vir die grade lospitperskes verpak as
helftes en kwarte is:—

Minimum telling (helftes)... 32
Minimum telling (kwarte).. . 50
Minimum substansgewig.. .. 16 onse.

Minimum uitgeskeie stroop
CBriX.)eveiseeenns earaes 14

Eenvormigheid van grootte ) .
(helftes)...... weseeessss In enige besondere houer mag die
: gewig van die ses grootste
eenhede hoogstens een en 'n half
maal groter wees as die gewig
van die ses kleinste eenhede.
Eenvormigheid van grootte
(kWarte).....vessnesss.. In enige besondere houer mag die
gewig van die twaalf grootste
eenhede hoogstens een en 'n half
maal groter wees as die gewig
van die twaalf kleinste eenhede.

Die eenhede moet deurgaans 'n
betreklik goeie kleur hé.

Die eenhede in enige besondere
houer moet sonder ernstige
pebreke wees.

In enige besondere houer kan
hoogstens drie van die eenhede
gebreek of beskadig wees weens
papdrukking.

Pere, ingemaakte. _
(1) Pere moet of as helftes of as kwarte ingemaak word.

(2) Slegs pere met coreenstemmende vari€teitseienskappe
mag saam in dieselfde houer verpak word.

(3) Alle pere moet netjies afgeskil en netjies ontkern
_ word.

(4) Alle helftes en kwarte moet 'n normale vorm hé
en waar afwerking nodig is, moet die eenhede so afgewerk
word dat hulle nie hul normale vorm verloor nie.

(5) Tekens van skilreste, verkleurde vrugte of verkleurde |

dele word geag gebreke te wees.
{6) Die vereistes vir die graad is:—

Maksimum telling (helftes). . 32
Maksimum telling (kwarte) 45
Minimum substansgewig.. .. 16 onse.
Minimum uitgeskeie stroop . B
CBrix)u i vaiians Siceiie i 12
Eenvormigheid van grootte
In enige hesondere houer mag die

(Rwarte). ; cicpws wwaasii
) gewig van die agt gmotste

eenhede hoogstens een en 'n

half maal groter wees as die

gewig van die agt kleinste
eenhede.

Eenvormigheid van grootte
(REIfteS) e v v eeervmnnens
gewig van die ses grootste
eenhede hoogstens een en ’n
half maal groter wees as die
gewig van die ses kleinste
cenhede, - ;

Die eenhede moet deurgaans 'n
betreklik goeie kleur hé.

Die eenhede in enige besondere

" houer moet sonder ernstige
gebreke wees,

In enige besondere houer mag
hoogstens vier van die eenhede
gebreek of beskadig wees ‘weens
papdmklung

% No. 259.] [12 Februarie 1954.

Hierby word vir algemene inligting bekendgemaak dat
“die Departement van Landbou voornemens is om onder-

staande konsepregulasies in verband met Ingemaakte |

Voedsel (vrugte en groente) in die Unie verkoop, vir goed-
keuring voor te I&.

Jedereen wat kommentaar wil lewer, moet sodamge
kommentaar aan die Sekretaris van Landbou, Landbou-
gebou, Pk. Vallis, Pretoria, rig om hom binne veertien
dae na die publikasie hiervan te bereik.

10

In enige besondere houer mag die

(6) The requirements for the grades for freestone
peaches packed as halves and quarters shall be:—

Maximuri count (halves). .« " 32
Maximum count (quarters)., - 50
Minimum drained weight. .. 16 oz.
‘Minimum cut-out syrup
(6225 40'9 . 14
Unifoﬁnity of size-(halves)... ' In any one container the weight of

the six largest units shall not be
more than one and a half times
the weight of the six smallest
units.

In any one container the weight of
the twelve largest units shall not
be more than one and a half
times the weight of the twelve
smallest units,

The units shall be fairly uniform in
- colour.

' Uniformity of size (quarters)

ColoUr. v evvrvmanatarans

Defects.........coveunne.. The units in any one container

shall be free from major defecis

In any one container not more
than three units shall be broken
; or damaged by crushing.

Crushing. ...civeacnenaas..

“Pears, Canned.

(1) Pears shall be canned either as halves or as
quarters.

(2) Only pears of similar varietal characteristics shall
be packed together in the same container.

(3) All pears shall be neatly peeled and cleanly cored.

(4) All halves and quarters shall be of normal shape,
and where trimming is necessary, the units shall be so
trimmed as. not to lose their normal shape.

(5) The presence of residual peel, discoloured fruit
or discoloured portions shall be regarded as defects.

(6) The requirements for the grade shall be:—

Maximum count (halves).... . om
Maximum count (quarters).. ) 45
Minimum drained weight, . . - 16 oz.

Minimum  cut-out syrup
(OB e v it vinyavieses 12

Uniformity of size (quarters) In any one container the weight of
the eight largest units shall not
be more than one and a half
times the weight of the eight
smallest units.

Umformlty of size (halves)... In any one container the weight of
the six largest units shail not be
more than one and a half times
the weight of the six smallest

units,
ColoUr. . Jvvvvusereenases. The units shall be of fairly good
. colour,
DefectS......covvvevens.. The units in any ong container
shall be free from major defects,
Crushing.vew ciivsicionins In any one container not more
than four units shall be broken
or damaged by crushing.
% No. 259.] [12 February 1954.

It is hereby notified for genera! information that the
Department of Agriculture intends to submit the sub-

‘joined draft regulations in connection  with Canned

Foodstuffs (fruit and \;egetables) sold in the Union, for
3pproval

Any person who desu‘es to make any comment should
direct such comment to the Secretary for Agriculture,
Agriculture Building, P.O. Vailis, Pretoria, to reach him
within fourteen days from the date of publication hereof.
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VOORGESTELDE REGULASIES EN SPESIFIKASIES
VIR DIE GRADERING, VERPAKKING EN
-MERK VAN INGEMAAKTE VOEDSEL (VRUG-
TE EN GROENTE) IN DIE UNIE VERKOOP.

Sy Eksellensie die Goewerneur- generaal het, kragtens
die bevoegdheid hom verleen by artikel dne-emveemg

van die Bemarkingswet, 1937 (Wet No. 26 van 1937), soos -

‘gewysig, die volgende regulasies gemaak in verband met
die verkoop van ingemaakte voedsel in die Unie, vir die
toepassing van die verbod opgelé kragtens artikel ses-en-
dng van genoemde Wet

INLEIDING.

Hierdie regulasies bestaan uit die volgende Dele:—
Deel 1-—Woordomskrywings.
- Deel  11.—Algemene Regulasies.
Deel III.—Spesifikasies vir Ingemaakte Vrugte.
- Deel 1V.—Spesifikasies vir Ingemaakte Vrugtemoes.
.. Deel V.—Spesifikasies vir Ingemaakte Groente.
Deel Vi —Spesifikasies vir Ingemaakte Konfyt, Jellie
-en Marmelade.

LET WEL.—-—Nakommg van hicrdie regulasies verleen aan |

niemand vrystelling van die nakoming van enige regula-
sies kragtens onderstaande Wette afgekondig nie: —
1. Die Wet op Voedingsmiddels, Medisyné en Ontsmet-
» tingsmiddels, No. 13 van 1929, soos gewysig.
2. Die Volksgezondheidswet, No 36 van 1919, soos
gewysig.
3. Die Wet op Fabricke, Masgmene en Bouwerk, No.
22 van 1941, soos gewysig.

4. Die Wet op Maten en Gewicliten, No, 32 van 1922,
" 8008 gewymg P

DEEL I.

WOORDOMSKRYWINGS,
In hierdie regulas;es en spesifikasies, tensy onbestaan-
baar met die smsverband beteken—

“ afgewerk ”, dat van die produk wat verpak ‘word,
ongelyke gecleeltcs of gedeeltes met letsels uitgsny
en weggeoom is;
»deursnee 7, di¢ grootste deursnee reghoekig met die
lengte as van die vrugte- or groentesoort gemeet;
. wgebreke ”, benewens letsels, ook swak afwerking,
~ vesclagtigheid, te veel kern, pitte en alle vreemde
- stowwe;

» gesond 7, die afweSIgheld van -gnige uitwendige of
mwendlge gebreke of fisiologiese tekortkomings wat
gle]\ferwerkmgsgehalte van die voedsel mag bena-
ec

» halfstukke ”, beteken die reste van appelkooshelftes

wat oorbly nadat’ die moes vir vyf minute gedreineer
15 cor ’'n sif met mase van ’n kwartduim en 18 dm
in deursnce '

5 houer ”, 'n blik gemaak van tinplaat of aluminium of,
- tensy onbestaanbaar met die sinsverband, 'n fles of
.- bottel van glas gemaak; . -

s ingemaakte voedsel ”—

(q) ingemaakte vrugte, vrugtemoes, v'*ugtesous
. vrugtekonfyt en konserf, jelliec en marmalade;

(b) ingemaakte vrugiekonsentraat; )

{¢) ingemaakte groente, groentepuree, groentepasta;
(d) ingemaakte groentekonseniraat;’

(e) ingemaakie spaghetii

(f) ingemaakte sampioene;

wat deur middel van hitte teen bederf gevrywaar is -

in lugdigverseélde houers;

» ihoud ”, alles wat die houer bevat;
,,mspekteur ”, ’n persoon deur die Minister van Land-
bou aangcwys gevolge subartikel (1) van artikel
" sewe-en-dertig van die Bemarkingswet, 1937 (Wet No,

26 van 1937), soos gewysig;

said Act —

PROPOSED REGULATIONS AND SPECIFICATIONS

FOR GRADING, PACKING AND MARKING
OF CANNED FOODSTUFFS (FRUIT AND
VEGETABLES) SOLD IN THE UNION. -

His Excellency the Governor-General has, under the
powers vested in him by section. forty-three of the
Marketing Act, 1937 (Act No. 26 of 1937), as amended,
made the following regulations for the purpose of the

.prohrbitlon relating to- the sale of canned foodstuffs

in the Union, imposed under section thn‘fy-s;x of the

INTRODUCTORY.

These regulauons are d1v1ded into the following
parts: —

Part I.—Definitions.

Part H.—General Regulations.

Part II.—Specifications for Canned Fruit.

Part IV.—Specifications for Canned Fruit Pulps.

Part V.—Specifications for Canned Vegetables.

Part VI.—Specifications for Canned Jams, Jellies and -
: Marmalades.

NoOTE. —Comphanoe with these regulations shall not
exempt any person from complying with any 1egulat10ns
promulgated under the following Acts:—

1. Food, Drugs and Disinfectant Act,
1929, as amended.

2. Public Health Act, No. 36 of 1919, as amended.

3. Factories, Machinery and Building Work Act. No.
22 of 1941, as amended.

4, Weights and Measures Act No. 32 of 1922, as
amended

No. 13 of

PART L

DEFINITIONS

In these regulations, unless . mcons:stent thh the
context— -

“ blemish ” means scab marks,-hailmarks, residual peel,
brown -marks, core, eyes, discoloured patches and
marks which are of such a size and number to
detract from the apearanoe of the product;

“canned foodstuffs ” means—

(@) canned fruit, fruit pulp, frmt sauce, frmt jam
and preserve, jelly and marmalade;
(b) canned fruit concentrate;
(c) canned vegetables, vegetable puree vegetable
paste;
(d) canned vegetable concentrate;
(e) canned spaghetti;
(f) canned mushrooms;
which have been preserved by heat against decay in
hermetically sealed containers;

“caps” 'means the residue of apricot halves that
remains after the pulp has been drained on a 1 inch
mesh smvc of -18 inch diameter for five minutes;
“container” means a can made of ' tinplaie or
aluminium or, unless inconsistent with the context
a jar or bottle made of glass;

“contents ” means everything that is contained in the
contamer

“count” means the number of units of the foodstuff
in any one container, counts when specified for
individual foodstuffs apply to A2} containers: for
smaller container sizes, the counts will be pro rata
plus 25 per cent to the nearest unit, for larger
container sizes the counts WIIl be pro rata to the
nearest unit;

“ cut-out syrup ” means the liquid which passes through
the sieve when the drained weight of the contents

.- of a container is determined;

“ defects ” means in addition to blemishes, poor trim-
ming, raggedness excessive core, pits and all
extraneous matter; .

un
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. letsel 7, skurwe plekkies, haelmerke, skilreste, bruin
merke, kern, o, verkleurde kolle en merke wat so
groot en so veel is dat dit aan die voorkoms van die

. produk afbreuk doen;

" onafgewerk » dat die normale vorm van die voedsel-
soort nie merkbaar deur afwerking beinvloed is nie;

.» substansgewig ”, met betrekking tot die inhoud van
enige houer wat ingemaakte voedsel bevat, uitgeson-
derd waar anders gespes:ﬁseer die gewig van soda-
nige inhoud nadat dit vir twee minute gedreineer is
oor ’n ronde sif met n deursnee van 8 duim en met 8

mase per dm.; wanneer vir afsonderlike voedsel -

gespesifiseer, geld substansgewigte vir A23-houers;
vir ander houergroottes is die gewigte groter of
kleiner in verhoudmg tot die inhoudsmaat van die
houer;

. telling 7, die aantal eenhede van die voedsel in enige
besondere houer; wanneer. vir afsonderlike voedsel-
soorte ‘gespesifiseer, geld tellings vir A24-houers; vir
kleiner houers, is die tellings pro rata plus 25 persent
tot die naaste eenheid; vir groter houers'is die tellings
pro rata tot die naaste eenheid;

W ultg;,eskele stroop ; die vloeistof wat deur die sif loop
wanneer die substansgemg van die inhoud van die
houer bepaal word;

© . volwasse ”, dat die voedsel wanneer geoes, 'n stadium
van ontwrkkehﬂg bereik het wat die behoorlike vol-
tooiing van die rypwordingsproses sal verseker;

» Water 7, suiwer, onbesmette en drinkbare water.

DEEL 1I. .

ALGEMENE REGULASIES.

Hougrs.
. 1. Ingemaakte voedsel moet verpak word in— -
(a) houers wat, indien hull¢ van tinplaat of aluminium
gemaak is en 'n inhoudsmaat van minder as twee
. gelling -bet, nie voorheen vir die verpakking van
enige verbruiksartikel gebruik is nie; _
.. (b) houers wat onbeskadig en skoon is en. sonder enige
roes en groot dmke

.. DiE MERK_ VAN DIE HOUERS,
2. (1) Die naam van die inmaakinrigting waar die inge-

maakte voedsel vervaardig is en die vervaardigingsdatum,’
albei in kodevorm uitgedruk, moet deur die produsent |

gebosseleer of onuitwisbaar gemerk word op elke houer
ingemaakte voedsel in die Unie van Suid-Afrika verpak.
Die kode gebruik, moet minstens 7 dae voor die inge-
maakte voedsel vervaardig word aan die mspekteur
oorhandig word.

(2) Tedere houer wat enige ingemaakte voedsel bevat

wat vir verkoop bestem is, moet gemerk word deur die

volgende Of daarop te bosseleer of te htografeer of te
- druk op'n etiket daaraan geplak:—

(a) Woorde wat- die land van herkoms aandui;
(b) 'n juiste beskrywing van die inhoud;
{c) die graad van di¢ inhoud;

* (d) die netto-gewig van die inhoud;

(e) waar van kunskleurstowwe gebrulk gemaak word,

woorde ter aanduiding daarvan in drukletters van
grootte 6 punt, uitgesonderd in die geval van Lonfyt
jellie en marmelade.

(3) Die etiket op houers moet skoon en n_etjleS'_wees
en goed vasgeplak word, en mag nie bo-oor ander etikette
gepiak of deur enige ander persoon as die pakker of sy
agent aangeheg word nie,

(4) Indien in pakke geplaas word, moet sodanige pakke
skoon mtpcs en heel wees, en op iedere sodanige pak of
op 'n etiket.daaraan gep]ak moet gedruk of gesjabloneer
word—

(a) die aantal houers daarm verpak;

. (b) of die grootte van iedere verpakte houer Of die
' gewig van die inhoud van iedere verpakte houer;

- (¢) die naam van die inmaakinrigting waar die inge-
maakte voedsel velvaardlg is - of die haudelsmerk
- van die ‘inhoud; . C

“ diameter” means the greatest dlameter measured at
right angles to the Iongltudmal axis of the fruit or
vegetable;

“ drained weight” in rela-tlon to the contents of any
.receptacle containing a canned foodstuff, means,
except where otherwise specified the weight of such
contents after draining for two minutes on a circular
sieve of 8 inches diameter and of 8 meshes to the
inch; drained weights, when specified for individual
foodstuffs apply to A2L containers; for other
container sizes the weights shall be greater or less in
proportion to the capacity of the container;

“inspector ” means a. person designated by the Minister
of Agriculture in terms of sub-section (1) of section
rhsrry seven of the Marketing Act, 1937 (Act No.
26 of 1937) as amended;

“mature ” means that the foodstuff when harvested
has reached a state of development that will ensure
the proper completion of the ripening process;
“gound ” 'means the freedom from any external or
internal defects or physiological disorders affecting
the processing quality of the foodstuff;

“trimmed ” means that, of the product packed, uneven
portions or portions with blemishes have been cut
away and discarded;

“untrimmed ” means that the normal shape of the
foodstuff has not been affected noticeably by trim-
ming;

“water ” means pure, wholesome and potable water.

PART 1L
GENERAL REGULATIONS.

) _ . CONTAINERS.
1. (1) Canned foodstuffs shall be packed in—

(a) containers which, if made of tinplate or aluminium,
and of less than two gallon capacity, shall not have
been used previously for the packing of any com-

. modity;

(b) containers which are sound and clean, and are free -

from rust and serious dents.

MARKING - OF CONTAINERS.

2. (1) The name of the canning establishment in wh1c11
the canned-foodstuffs were manufactured and the date of
manufacture both expressed in code form, shall be
embossed or indelibly marked by the producer on every
container of canned foodstuffs packed in the Union of
South Africa. The code used must be handed to the
inspector not less than 7 days before the canned food-
stuff is manufactured.

(2) Every container which contains any canned .food-
stuff intended for sale shall be marked by embossing or
lithographing thercou or by printing on a label pasted
thereon—

(@) words signifying the country of origin;

(b) a true description indicating the contents; -

(c) the grade of the contents;

(d) the net weight of the contents;

() where artificial colouring is used words disclosing

~the fact in letters of type 6 points face measure-
" ment, except in.the case of jams, jellies and mar-’
malades.

(3) The labels on containers shall be clean and neat
and pasted on securely, and shall not be superimposed
on other labels, or attached by any person other than the
packer or his agent.

(4) If containers are placed in packages, such packagcs
shall be clean, neat and unbroken, and on every such
package, or on a label pasted thereon shall be printed or
stencilled—

.(a) the number of containers enclosed

(b) either the size of each enclosed container, or the

“weight of the contents of each enclosed container;

- (¢) the name of the canning establishment in- which the

- canned - foodstuffs were manufactured -or the brand
- of the contents; v
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(d) die inligting wat op sodanige houers verstrek moet
word soos gespesifiseer in paragrawe (a), (b) en (c)

_ van subregulasie (2); _ ,
‘met dien verstande dat wanneer sodanige pakke gemengde

soon'*te_ van enige ingemaakte voedsel bevat, woorde ter |
aanduiding dat hulle ., gemengde” ingemaakte vrugte, |

konfyt, jellie, marmelade, of groente, na gelang van die
geval, bevat, gebruik moet word in plaas van die woorde
genoem in paragrawe (b) en (¢) van subregulasie (2).
.~ 3. Ingeval enige voedsel wat nic in hierdie regulasies
gespesifiseer word nie, vir inspeksie aangebied word, moet
die Hoof Vrugte-inspekteur, of sy behoorlik aangestelde
plaasvervanger, hom vergewis van die kwaliteit, toestand
en verpakking van sodanige voedsel alvorens hy dit vir
uitvoer en/of vir plaaslike verbruik goedkeur.

AFPPELLE. . s

4. (1) (a)- Ingevolge subartikel (3) van artikel..s'ewe-en-
dertig van die Bemarkingswet, 1937, en op die wyse in

hierdie regulasie voorgeskryf, en binne een kalendermaand :

na die datum waarop enige beslissing aan hom meegedeel
is, kan diec eienaar van ingemaakte vrugte of sy agent by
_ die Minister appél aanteken teen die gradering of her-
gradering van sodanige ingemaakte voedsel deur 'n inspek-
~ teur, of teen 'n lasgewing deur sodanige inspekteur dat
+ sodanige ingemaakte voedsel ingevolge subartikel (2) van
. daardie artikel gegradeer of hergradeer. moet word.
(b) Kennis van sodanige appél moet by sodanige inspek-
teur ingedien word voordat sodanige ingemaakte voedsel
verwyder word van die plek waar dit ondersoek is.
(¢) Wanneer 'n appel ingedien is soos voormeld, kan
die betrokke inspekteur op die ingemaakte voedsel ten

" opsigte waarvan sodanige appel aldus ingedien is, of op.

enige houer daarvan, enige merk aanbring wat hy vir die
jdentifikasie van sodanige ingemaakte voedsel nodig mag
- ag, en dan mag die voedsel aldus gemerk, nic sonder sy
~ toestemming verwyder word van die plek waar dit onder-
* soek is nie. - ;
(2) (@) 'n Appsl kragtens subregulasie (1) moet skriftelik
by die Minister ingedien word en moet vergesel gaan van
*n deposito van £20 en daarin moet die aard van die beslis-
sing waarteen appel aangeteken word en die gronde van
die appel duidelik uiteengesit-word. e
~(b) Die bedrag by dic Minister kragtens paragraaf (a)
gestort, moet aan die betrokke appellant terugbetaal ,word
indien die appel gehandhaaf word, maar word verbeur as

daardie appél van die hand gewys word: Met dien

verstande dat, indien na die mening van die Minister, die
koste van 'n appel in enige besondere geval minder is as
die bedrag aldus gestort, die balans aan die “appellant

terugbetaal kan word al is die appel van die hand gewys.

(¢) ‘Afsonderlike appelle moet ingedien word en afson-
derlike deposito’s moet gestort word ten opsigte van
verskillende besendings van sodanige ingemaakte voedsel.
" (3) (@) Die Minister verwys enige appél by hom kragtens
subregulasie (1) ingedien, na 'n raad bestaande uit drie
-persone, deur hom benoem te word en waarvan minstens
een gekies moet word uit persone wie se name vooraf deur
die South African Food Canners™ Council (Incorporated)
aan hom voorgelé en deur hom goedgekeur is om in
sodanige rade te dien, . L

(b) Geen sodanige persoon word benoem in enige raad
soos. voornoem in verband met enige appél teen homself
of sy werkgewer of ’n persoon by wie se besigheid hy
geldelike belang het nie. _

(¢) Die Appelraad moet die appel oorweeg op die plek
waar die besending opgeberg of gehou word.:

(d) Die beslissing van enige sodanige raad is die eind-
beslissing.

() Die raad moet 'n volledige verslag van die verrigtings
tydens die oorweging van die appel aan die Minister voorlé
en moet, indien die appel van die hand gewys word, die

redes waarom dit van die hand gewys word, skriftelik aan

die ‘appellant verstrek.
'OORTREDINGS EN STRAFBEPALINGS.

' 5. Tedercen wat enige ‘bepaling van hierdie regulasies |

oortree of versuim om daaraan te voldoen, is skuldig aan
’n misdryf en by skuldigverklaring strafbaar met 'n bocte

. van hoogstens honderd pond. -

| one hundred pounds. X

(d) thc'ipform?ﬁbn to be -given on si;ic_h containers as
- specified in paragraphs (@), (b) and (¢} of sub-
regulation (2); ' .

provided that when such packages contain assorted
varieties of any canned foodstuff, wofds signifying that
.they contain “ assorted ” canned fruits, jams, jellies, mar-
malades or vegetables, as the case may be, shall be used
instead of the words referred. to in-paragraphs (b) and (c)
of sub-regulation (2). :

3. In case any foodstuff, not specified in these regula-
tions be offered for inspection, the chief fruit inspector, or
his duly appointed deputy, shall satisfy himself as to the
quality, condition and. packing of such foodstuffs before
passing if for export and/or for local consumption. -

APPEALS. .

4. (1) (a) The owner of canned foodstuffs or his agent
may, in terms of sub-section (3) of section thirty-seven of
the said Marketing Act, 1937, and in the manner pres-
scribed in this regulation, -and within one calendar month
after the date on which that decision was. communicated
to him, appeal to the Minister against :the grading or -
regrading of such canned foodstuffs by an: inspector, or a
direction by such inspector to grade or regrade such
canned foodstuffs in terms of sub-section (2) of that
section. . ‘ oy

(b) Notice of such appeal shall be lodged with such
inspector before such canned foodstuffs are removed from
the place where they were examined.

(¢) When an appeal has been lodged as aforesaid, the
inspector concerned may apply to the canned foodstuffs in
respect of which such appeal has been so lodged or to any
container thereof, any mark which he may consider neces-
sary to identify such canned foodstuffs, whereupon the
foodstuffs so marked, shall not be removed without his

~consent from-the place where they were examined.

(2) (@ An appeal under sub-regulation (1) shall be
lodged with the Minister -in writing and shall' be accom-
panied by a deposit of £20 and state clearly the nature
of the decision appealed against and the grounds of the
appeal. - PR W

(b) The amount deposited with the Minister under
paragraph (a) shall be refunded to the appellant concerned
if his appeal is upheld but shall be forfeited if that appeal
is dismissed; provided that, if in-the opinion of the
Minister the costs of an appeal in any particular case are
less than the amount so deposited, the excess may be
-refunded to the appellant even though the appeal be dis-
missed. : : o

(¢) Separate appeals shall be lodged and separate
deposits shall be made in respect of different consignments
of such canned foodstuffs. E

(3) (@) The Minister shall refer any appeal lodged with
him under sub-regulation (1) to a board consisting of three
persons, to be appointed by him of whom at least one
shall be selected from amongst persons whose names have
previously been submitted to him by the; South African
Food Canners’ Council (Incorporated), and have been
“approved by him to serve on such boards.

() No such person shall be appointed to any board as
aforesaid in connection with any appeal against himself or
his employer or a person in whose business he is finan-
cially interested.

(c) The Board of Appeal shall decide the appeal where
the consignment is stored or held. . :

(d) The decision of any such Board shall be final.

(¢) The Board shall submit a complete record of the
proceedings at the appeal to-the Minister and shall, if
the appeal is dismissed, furnish the appellant in writing
with the reasons for such dismissal.

L OFFENCES AND PENALTIES.
5. Any person who contravenes or fails to comply with
any provision of these regulations shall be guilty of an
“offence and liable on conviction 'to a'_'_ﬁ_ne _'nqt-exccedmg

i
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DEEL IfI.

SPESIFIKASIES VAN INGEMAAKTE VRUGTE.

A. ALGEMENE SPESIFIKASIES VIR ALLE SOORTE INGEMAAKTE
VRUGTE.

'n Algemene spesifikasie vir alle gtade van alie inge-
maakte vrugte is as volg:—

Alle ingemaakte vrugte moet gevrywaar wees teen

die moontlikheid van mxkrobmlomeqe bederf van meer

as 0-25 persent by pakhuiStemperat_uruur vir 10 dae.
B.  SPESIFIKASIES VIR ELKE SOORT VRUGTE.
Appelkose, ingemaakre

1. (1) Daar is vier grade appelkose wat mgamaaL word
as helftes, naamlik , Pulkgraad Gl Keurgraad , s Stan-
daardgraad ", en ,, Sub- standaardgraad ” en vir appelkose
wat as heles ingemazk word, is daar drie grade, naamlik

= Kx,urgraad A Standaardaraad ” en , Sub-standaard—

graa
(@) Dle algemene spes1ﬁkas:es vir ,, Pmkgraad T Keur-
graad ” en ,Standd,ardgraad is as volg:—

(2) Slegs appelkose met ooreenstemmende vanctelts-
eienskappe mag saam in dieselfde houer verpak
word, en alle helftes wat as ,, Puikgraad ” of ,, Keur—
graad ” gegradeer word, moet onafgewerk en ’'n
normale vorm hé. Waar afwerking in ,, Stan-
daardgraad ” nodig is. moet die eenhede so afge-

werk word dat hulle nie hul normale vorm verloor

nie.

(b) Wanneer appelkose as hclcs ingemaak word, moet
. die pitte van die vrugte nie verwyder word nie en

moet hulle afgeskil, of nie afgeskil word nie, maar -

kan hulle op die naat langs gesny word.
(3) Die speSEﬁkasxcs vir elke graad is as volg:—
Pmkgraad Keurgmad. Srandgg.rd-

gra
(@) Maksimum tcllmg (hclftes) 30 40 55
'(by Maksimum telling (heles).. . — 16 20
(c) Mlmmum substansgemg
: (111 i6 . 16 16
'(d) Minimum * uitgeskeie stroop : -
EBIX Yoiiswimmmiveranan 20 20 18

(#) Eenvormigheid van grootte.

Purkgraad —In enige besondere houer mag dac
gewig van die twee grootste eenhede hoogstens
een en 'n half maal die gewig van die tWee
kleinste eenhede wees.

Keurgraad —In enige besondere houer mag d:e
gewig van die vier grootste eenhede hoogstens
een en ‘n half maal die gewig van die vier Kleinste
eenhede wees. )

Standaardgraad.—In enige besondere houer mag
die ge\wg van die ses grootste eenhede hoogstens

een en ’n half maal die gewig van die ses kleinste |

eenhede wees.
(f) Kleur.

Pwkgraad —Die eenhede in enige besmdere houer -

moet 'n baie goeie en eenvormige kieur hé, ken-
merkende van appelkose wat goed ryp is.

Keurgraad—Die eenhede moet n gueie kleur hé,
kenmerkend van apelkose wat goed ryp is. |

Minstens 75 persent van die eenhede in enige
besondere houer moet ’'n eenvormige kleur hé
en afwykings van die algemene kicur mag nie
opvallend wees nie.

Standa'ardgmad —Die eenhede moet: deurgaans ’n
betreklik gosie kleur hé.

(g) Gebreke.

Pmkgraad —Die eenhede in enige besondere houer
mag nie gebreke toon nie en hoogstens 5 persent
kan geringe letsels toon.

Keurgraad —Hoogstens 20 persent van die eenhede
kan geringe letsels toon.

Standaardgraad —Hoogstens 30 persent van dle.

eenhede kan gennge letsels toon.

PART IIL
SPECIFICATIONS FOR CANNED FRUIT.

A. GENERAL SPECIFICATION FOR ALL KiNDS oF CANNED
Frurr.
A general specification for all grades of all canned fruits
shall be as follows:—

All canned fruit shall be free from liability to
micro-biological spoilage in excess of 0-25 per cent
at warchouse temperature for 10 days.

B. SPECIFICATIONS FOR EacH KIND oF FRUIT.
Apricots, Carmed.

1. (1) There shall be four grades of apricots canned as
halves, namely “Fancy Grade”, “Choice Grade”,
“Standard Grade ” and “ Sub-standard Grade ”, and for
apricots canned as wholes, there shall be three grades,
namely “ Choice Grade ”, “Standard Grade ” and “ Sub-
standard Grade ”,

(2) The general specifications for “Fancy Grade”,
“ Choice Grade” and “ Standard Grade ” shall be as
follows: —

(@) Only apricots of smnlar varietal characteristics shall
be packed together in the same container, and all
halves graded as “Fancy Grade” or “Choice

* Grade ” shall be untrimmed and of normal shape.
Where trimming is necessary in “ Standard Grade ”, -
the units shall be so trimmed as not to lose their
normal shape.

(b) When. canned as whole apricots the fruit shall be.
unpitted apricots, peeled or unpeeled, but may be
slit along the suture.

(3) The specifications for each grade shall be as
follows : — _
' Fancy  Choice  Siandard
G%. Grz:i’cee; Grade.

(@) Maximum count (halves),.. . 30 40 55

gb) Maximum count (wholes).. . —_— 16 20

" (¢) Minimum drained weight (oz ) 16 16 16
(d) Minimum  cut-out syrup .

CBIR ) rcnin oiv siowrsmsmmns 20 20 18

" (¢) Uniformity of size.

Fancy Grade—In any one container the weight of
the two largest units may not be more than one
and a half times the weight of the two smallest
units.

Choice Grade—In any one container the weight
of the four largest units may not be more than

-one and a half times the weight of the four
smallest units.

Standard Grade—In any one container the weight
- of the six largest units may not be more than
one and a half times the weight of the six
smallest units.

(fy Colour.
Fancy Grade.—The units in any one container shall
be of very good and umform colour ‘typical of
well-ripened apricots.

Choice Grade.—The units shall be of good colour,
typical of well-ripened dpricots. At least 75 per
cent of the units in any one container shall be
uniform in colour and units deviating from the
general colour shall not do so conspicuously.

Standard Grade.—The units shall be of fairly good
colour throughout. :

(g) Defects. :
Fancy Grade.—The units in any one container shall
. show no defects and not more than 5 per cent

may show minor blemishes.

Choice Grade—Not more than 20 per cent of the
units may show minor blemishes. s

Standard Grade.—Not more than 30 per cent of the
units may show minor blemishes.
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(h) Papdrukhng—n Eenheid wat sy normale vorm
verloor het weens rypheid en waarby geen teken

van papdruk voorkom nie en wat geringe disinte- |

grasie toon, word nie geag papgedruk te wees nie.

Puikgraad—In enige besondere houer kan hoog-
stens een-van die éenhede gebreek of beﬁkadlg
wees weens papdrukking.

Keurgraad—In enige besondere houer kan hoog- 1

stens twee van die ecnhede gebreek of beskadig
wees weens papdrukkmg

Standaardgraad —In enige besondere houer kan
hoogstens drie van die eenhede gebreek wees
weens papdrukking.

(i) Produkte wat nie voldoen aan die vereistes van
- enigeen van bovermelde grade nie, word as ., Sub-
standaardgraad ” gegradeer. 1

Appels, ingemaakte.

2. (1) Daar is drie grade ingemaakte appels, naamlik
» Keurgraad ”, ., Standaardgraad ” en ,, Sub- standaard-
graad V. -

2) Die algemvne spesifikasies vir ., Keurgraad” en

.» Standaardgraad > is as volg:—

(@) Ingemaakte appels moet berei word van s]egs
gesonde goed verklourde vrugte wat afgeskﬂ is en
waarvan die stingel, kelk en kern verwyder is. Die
vrugte word dan in die lengte van die kelk na die
stmgel gesny in segmente wat nie groter as kwarte
of kleiner as ses-tiendes is nie.

(b) Slegs appels met ooreenstemmende vari€teitseien-
skappe moet saam in dieselfde houer verpak word.
Waar afwerking nodig is, moet die eenhede so afge-
werk word dat hulle nie hul normale vorm verloor
nie.

" (¢) Tekens van skil en verkleurde dele word geag
gebreke te wees.

(3) Dic spesifikasies v:r elke graad xs as volg:—

(@ Minimum grootte. .
Keurgraad. —Skywe moet minstens 2 dunn lank
wees en hoogstens vier per ons weeg.

Standaardgraad —Die skywe moet hoogsténs agt

per ons weeg ;
Keurgraad, Standaard-
(b) Minimum substansgewig (onse)......... 16 16
(¢) Minimum uitgeskeie strocp ( Brrx) 20 18
(d) Kleur.

Keurgraad—Die eenhede moet n goeie kleur hé.

Minstens 75 persent van die eenhede in enige
besondere houer moet 'n eenvormige kleur hé

en afwykings van die algemene kleur mag nie |

- opvallend wees nie.

Standaardgraad —Die eenhede moet ‘n betreklik |

goeie kleur hé.

(e) Gebreke.

Keurgraad. —Hoogstens 20 persent van die eenhede
kan geringe letsels toon.

Standaardgraad.—Hoogstens 30 persent van die
eenhede kan geringe letsels toon.

(f) Produkte wat nie voldoen aan die vereistes van cnig-
een van bovermelde grade nie. word as .. Sub-
standaardgraad ” gegradeer.

. Appelsous, ingemaakte.

: 3 (1) Daar is drie grade ingemaakte appelsous, naamlik

., Keurgraad ”, .. Stzmdaardgraad ” en , Sub-standaard-

graad ”.

(2) Die algemene spcmﬁkasms vir ,, Keurgraad .

. Standaardgraad ” is as volg:— :

(@) Ingemaakte appelsous moet gemaak word van
gesonde, vars, behoorlik volwasse appels, behoorlik
geskil en afgewerk.

(b) Die ingemaakte produk moet ﬂesﬁ of fyngemaak
word en moet sodanige styfhendsgraad hé dat wan-
-neer dit by kamertemperatuur (tussen 60° F. en

75° F.) uit die houer gegiet word, die massa effens -

konveks sal bly.

(c) Die produk moet redelik vry wees van spikkels en
heeltemal sonder kern of stukkles kern of ander
vreemde stowwe.

(h) Crushmg —A unit which has lost its normal shape
because of ripeness and which bears no mark of
crushing and shows slight disintegration, shall not
be considered crushed.

Fancy Grade—In any one container not more than
one of the units may bc broken or damaged by
crushing.

Choice Grade~—In any one container not more than
two of the units may be broken or damaged by
crushing.

Standard Grade—In any one container not more
than three of the units may be broken by crush-
ing.

(7)) Products which do not comply with the requnrements
of any of the above Grades, shall be graded as
“ Sub-standard Grade ”.

Apples, Canned.

2. (1) There shall be three grades of canned app]es,
pamely “ Choice Grade ”, “ Standard - Grade ”, and “ Sub-
standard Grade”

(2) The general specifications for Chorca Grade ” and
“ Standard Grade ” shall be as follows:—

()] Canned apples shall be made only from sound, well-

coloured fruit which is peeled and the stem, calyx

and core removed, the fruit then being sliced

longitudinally from calyx to stem in segments which
are not larger than quarters or less than sixteenths.
- (b) Only apples of similar varietal characteristics shall

. be packed together in the same container. Where

. trimming is necessary the units shall be so trimmed

as not to Jose their normal shape.

(c) The presence of peel and discoloured port:ons will
be considered defects.
(3) The spec;ﬁcauons for each grade shall be as
follows: —
(@) Minimum size.

Choice Grade.—Slices may not be Tess than two-
inches in length and shall weigh not more than
four to the ounce.

Standard Grade. ——Shces shall weigh not.more than
clght to the ounce."

Choice  Standard
Grade. Grade.
(b) Minimum drained weight (0z.)........ _— 16 16
(¢) Minimum cut-out syrup (°Br1x) i 20 18

(d) Colour.
Choice Grade—The units shall be of good colour..
At least 75 per cent of the units in any one con-
tainer shall be uniform in colour and units devia-
ting from the gcneral colour shall no do so con-
spicuously. -
Standard Grade—The units Shdll be of fau‘ly good
colour.
(e) Defects.
Choice Grade—Not more than 20 per cent of the
~ units may show minor blemishes.
Standard Grade—Not more than 30 per cent of
the units may show minor blemishes.
- (f) Products which do not comply with the require-
ments of any of the above grades, shall be graded as
“ Sub-standard Grade ™.

Apple Sauce, Canned.

'3, (1) There shall be three grades of canned apple sauce,
namely “ Choice Grade”, “ Standard Grade ” and “ Sub-
standard Grade ”. .

(2) The general specifications for * Choice Grade ” and
“ Standard Grade ” shall be as follows: —

(@) Canned apple sauce shall be made from sound fresh
g suitably mature apples which have been properly
peeled and trimmed.

(b) The canned product shall be screened or minced
and shall be of such a consistency that when poured
from the container at room temperature (between
60° F. and 75° F.) the 'mass will remain slightly
convex.

(¢) The product shall be reasonably free from specks
and completely free of core or particles of core and
“other extraneous maiter,

15
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(d) Die produk moet minstens 90 persent van die tota]e :

inhoudsmaat van die houer vul.
- (3) Die spesifikasies vir elkc graad is as volg:—
" (g) Kleur.
Keurgraad. wEenvormige wit roomkleur
Standaardgmad —Redchk lig van kienr.

(b) Geur.
Keurgrand —Die produk moet,
Standaardgraad.—Die produk moet
goeie appelgeur hé.

(c) Produkte wat nic voldoen aan die vereistes van
enigeen van bovermelde grade nie, word as ,, Sub-
standaardgraad ” gegradeer.

Bessie,s, ingemaakte.
4. (1) Daar is vier grade ingemaakte bessies, naamlik
» Puikgraad ”, ,, Keurgraad ”, ,, Standaardgraad " en ,, Sub-
: standaardgraad »

(2) Die algemene spesifikasies vir ,» Puikgraad ", ,, Keur-

graad ” en ,, Standaardgraad ” is as volg:—

(g) Hierdie spesifikasies dek -aarbeie, . Youngbessies,
Boysenbessies en ander plantkundigeverwante bes-
sies. Die variéteit bessie moet op die etiket genoem
word, maar vir die etikettering kan die Young-
bessie en die Boysenbessie geag word identies te
wees.

(b) Die ingemaakte produk berei word van vars, ke
- gesonde, ryp heelvrugte wat gesorteer is en waarvan
die stingel . verwyder is.

{c) Die produk moet 'n helder, aantreklike kleur hé en
sonder insekte, stingels, blare, droé bessies, vuilig-
heid en ander vreemde stowwe wees.

(d) Tekens van onvolwasse, oorryp, verkleurde, gedisin-
tegreerde - of gedeeltelik droe bessies. word geag
gebreke te wees.

~ (3) Die spesifikasies vir elke graad is as volg:—

n -appelgeur- hé.
'n - redelik

(@) Minimum

substansgewig :
(onse).oans v evivigs svis 14 14 .14
(») Minimum mtgeskele strood - B !

. CBERC Y Snsses 23 - '.'« 20 - 18
(c) Eenvormigheid van grootte. :

Puikgraad —Die bessies moet feitlik 'n eenvormlge
grootte hé. - -

Keurgraad —Minstens 75 persent van die bessies

moet 'n eenvormige grootte hé.
Standawdgraad —Minstens 50 persent van die een-
hede moet 'n eenvormige grootte hé. ;

(d) Gebreke.
Puikgraad. —Hoogstens 5 persent van d:e bessies
kan geringe gebreke hé.

Keur graad.—Hoogstens 10 persent- van die bessies
kan geringe gebreke hé.

Standaardgraad —Hoogstens 20 persent van die
bessies kan geringe gebreke hé, :

(e) Produkte wat nie voldoen aan die vereistes van

enigeen van bovermelde grade nie, word as ,, Sub- -

+ standaardgraad ” gegradeer.

Appe[lseﬁes, ingemaakite, Kdapse
5. (1) Daar is vier grade ingemaakic Kaapse appel-

liefies, naamhk . Puikgraad 7, ,, Keurgraad s Standaard-
graad ” en ,, Sub-standaardgraad ”,

(2) Dle algemene spes1ﬁka51es vir ,, Puikgraad ”, ,, Keur-
graad 7 en ,, Standaardgraad ” is as volo —

Ingemaak{e Kaapse appelliefies ‘moet slegs gemaak
werd van gesonde, ryp, goed verkleurde heelvrugte wat
vry moat wees van stingels en kelke.

(3) Die spasifikasies vir elke graad is as volg: —

Standaard-
Puiligraad. Keurgraad, " sraad.

() Minimum -+ substansgewig
TONSE):wwaiadsaibad Lyies 15 15 15
(h) M;’nﬁmum uitgeskeie stroop
£

2 R R 22 22 20

16

Puikgraad. Keurg aad. Smmg::sr& | f

(d)- The product shall occupy not less than 90 per cent
of the iotal capacity of the container..

(3) The - specifications for each grade shall be as
follows : —

(@) Colour.
* Choice Grade—Uniformly white creamy.
- Standard Grade.—Reasonably - light in colour.

- (b) Flavour.

Choice Grade. —The product shall have a good
apple flavour. :
Standard Grade—The product shall have a

reasonably good apple flavour.

(c) Products which do not comply with the require-
ments of any of the above grades, shall be graded
as *“ Sub-standard Grade ™.

Berries, Canned.

4. (l) There shall be four grades of canned berries,
namely “Fancy Grade ”, “ Choice ”, “ Standard Grade”
and “ Sub-standard Grade ”

(2) The general spcc:lﬁcatlons for “Fancy Grade”,
“Choice Grade” and “Standard Grade” shall be as
follows ; —

(@) This speclﬁcauon covers strawbemes Youngbemes
: Boysenbemes and other botanically rclated berries.
The variety of berry shall be stated on the label,
except that for purposes of labelling the Young-
berry and the Boysenberry may be regarded as
identical.

(b) The canned product shall be prepared from fresh,
clean, sound, ripe whole fruit which has been sorted
and stemmed.

(¢) The product shall have a bright attractive colour
and shall be free from insects, stems, leaves, dried
berries, grit and other forelgn ‘matter.

(d) The presence of immature, over-ripe, discoloured,
disintegrated or partially dry berries shall be
regarded as defects.

(3) The spemﬁcatlons for each . grade shall be as
ollows —

i Fancy C_Iwi{:e Standard
Grade. Grade, = Grade,
: (a) Mlmmumdlamed weight{oz.) = 14 4 14
()] Mlmmum _' cutnout syrup _ s
? (°Brix.} - 23 _ 20 18

© Umformlty of size.
Fancy Grade—The berries- shall be practlcally
uniform in size.
‘Choice Grade—At least 75 per cent of the berrm
* ‘shall be uniform in size.
Standard Grade—At least 50 per cent of ‘the unlts'
shall be uniform in size.
(d) Defects.
Fancy Grade—Not more than 5 per ceut of the
berries may have minor defects. - .
Choice Grade.—Not more than 10 per. cent of the
berries may have minor defects.
Standdard Grade—Not more than 20 per cent of
" the berries may have minor defects.
() Products which do not comply with the require-
ments of any of the above grades, shall be graded
as “ Sub-standard Grade ”. ; ,

_ Cape Gooseberries, Cmmed
5. (1) There shall be four grades of canned Cape
gooseberries, namely “ Fancy Grade ”, “ Choice Grade el
* Standard Grade ” and * Sub—standard Grade ”
(2) The general specifications for Fancy Grade 7,

“Choice Grade” and “ Standard Grade " shall"be as
follows : —

Canned Cape gooseberries shall be made only from
sound, ripe, well-coloured whole fruit which shall be
free from stems and calices.

(3) The specifications for each grade shal! be as
follows i

Fancy Choice  Standard
Grade. Grade. Grade,

(@) Mlmmum drained welght (0z.) 15 15 15

(b) Minimum  cut-out syrup

(°Brn(.} .................. 22 22 20
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= ) Eenvormlgheld van grootte.

Puikgraad —In enige besondefe houcr moet die |-

. gewig van die 10 persent. grootste eenhede hoog-
stens gelyk wees aan een en ’n half maal die
gewig van die 10 persent kleinste eenhede.

Keurgraad—1In enige besondere houer moet die

gewig van die 10 persent grootste eenhede hoog- |

- stens gelyk wees aan een en ’n half maal die
gewig van die 10 persent kleinste eenhede.

Standaardgraad.—In enige besondere houer moet die
gewig van die 10 persent grootste eenhede hoog-
stens twee maal so swaar weeg as die 10 persent
kleinste eenhede. . _

(@ Kleur.

Puikgraad —Die vrugte moet n eenvorm;ge hoé
goue kleur hé.

Keurgraad—Die vrugte moet n goeie kleur hé.
Minstens 75 persent van die bessies in elke houer
moet 'n eenvormige kleur hé en afwykings van die
algemene kieur mag nie opvallend wees nie.

- Standaardgraad —Die vrugte moet 'n goeie kleur
hé. Minstens 60 persent van die bessies in enige
besondere houer moet ’'n redelik eenvormige
- kleur hé.

Ge) ‘Gebreke.
Puikgraad —In - enige beSOndere houer kan hoog-

- stens 5 persent van die bessies gebreek of beskadig |

wees weens papdrukking. Gebarste of stukkende
skille word nie geag gebreke te wees nie.

" Keurgraad—In enige besondere houer kan hoog-

stens 10 persent van die bessies gebreek of

beskadig wees weens papdrukking. Gebarste of
stukkende skille worcl nie geag gebteke te wees
nie.

Smndaardgrmd —In enige bwondere houcr kan.

hoogstens 20 perserit van die bessies gebreek of
beskadig wees weens papdrukking. - Gebarste of

stukkende skille word nie geag gebreke te wees

me

tf) Produktc wat nie voldoen .aan dl.e vereistes van
~enigeen van bovermelde Grade nie, word as ,, Sub-

standaard,graad ” gegradeer.
' . Droévrugte, ingemaakte.
6. (1) Daar is twee grade mgemaakte droévrugte, naam-
Iik ,, Standaardgraad ” en ,, Substandaardgraad . ;
(2) Die spetsifikasie vir ,, Sta.ndaardgraad 18 as volg: —

(@) Ingemaakte ,, drodvrugte ” kan ongemeng ingemaak
=+ - word of, indien dit gemeng word, moet die ver-
houding van elke vrugtesoort op die houer genoem

- word.

_ (b_) Die graad,dfo’évrugte wat gebruik word moet min-
stens een dlamantgraad wees, en in die geval van

drogpruimedante, van 'n graad van minstens ,, 100

prulmedante per 1 1b.”,

() Dle soort droévrug en dle feit dat die produk berei
is van droévrugte moet duldellk op die etiket aange-
dui word.

@ Dle produk moet sondcr vuiligheid' en alle ander
vreemde stowwe wees, en die verskillende vrugte-

bestanddele moet genoeg gekook wees om sag te.

wees, maar nie so veel dat daar opvallende disinte-
grasm voorkom nie.

(e) Die minimum substansgewig moet 18 ons en die
minimum sterkte van die uitgeskeie stroop wanneer
gestabiliseer, moet 25° Brix. wees.

" (f) Die grade droévrugte hier genoem, is dié¢ gepubliseer
by Goewermentskennisgewing. No. 2449 van - 14
Desember 1945 soos van tyd tot tyd gewysig.

(3) Produkte wat nic voldoen aan die vereistes van’

,» Standaardgraad ” nie, word as ,, Sub- standaardgraad "
. gegradeer.

(c) Uniformity of size. : s :

. . Fancy Grade.—In any one conl.amcr the weight of
the 10 per cent largest units shall be not more
‘than one and a half times that of the 10 per cent
smallest units.

Choice Grade. —In any one contamer the weight
of the 10 per cent largest units shall be not
more than one and a half times that of the
10 per cent smallest units.

- Standard Grade.—In any one container the weight
of the 10 per cent largest units shall be not more
than twice the weight of the 10 per cent smallest
units.

(a') CoIour

thcy Grade—The fruit shall be of umformly high
golden colour.

Chosce Grade.—The fruit shall be.of good colour
- Not less than 75 per cent of the berries in any
one container shall be uniform in colour, and
berries deviating from the gcneral colour may not
do so consplcuously

Standard Grade.—The fruit shall be of good colour.
Not less than 60 per cent of the berries shall be
reasonably umform in colour in  any one
container. '

() Defects.

Fancy Grade ~In any one container not more
‘than 5 per cent of .the berries may be broken

~ or damaged by crushing. Cracked or broken
~skins -shall not be regarded as defects.

Chmce Grade—In any one container not more

than 10 per cent of the berries may be broken
~or damaged by crushing. ' Cracked or broken
© skins shall not be regarded as clefects '

Srandard Grade—In any one contamer not more
““than 20 per cent of the berries’ may be broken

- or-damaged by crushing. Cracked or broken
'skins shall not be regarded as defects.

0‘) Products which -do not. comply with,. the. require-
ments of any of the above grades, shall be graded
© as -“Sub-standard Grade”. = . :

Dried Fruits, Canned.-

6. (1) There shall be two grades of canned dried
fruits, namely “ Standard Grade ” and " Sub-standard
Grade ”

(2) The spemﬁcanons for % Standard Grade ” shall be
as follows: —

(@) Canned . “dried tree fruits™ may be canned
_ unmixed, or if cannéd mixed, the proportions of
cach frult shall be stated on the container.

(b) '_I'hc grade of dried fruit used may-- not be lower
. than one diamond grade and in the case of dried

. prunes of a grade not lower than 100 prunes to

) 1 lb u ¥

(c) The kmd of dried fruit and the fact that the
_product is prepared from dried fruit must be
~clearly indicated on the labels.

(d) The product shall be free frcm grit and from all
other extraneous matter and the various fruit
ingredieats shall have been processed sufficiently

- to be tender but not so much as to have caused
noticeable disintegration.

(¢) The minimum drained weight shall be 18 oz. and
the minimum cut-out syrup strength when
stabilized shall be 25° Brix.

(j) The - grades of dried fruit referred to are those
published under Government Notice No. 2449 of
“14th’ December, 1945, as amended from time to
time.

(3) Products which do not co'nply with the requlre-
ments of “ Standard Grade” shall be graded as “ Sub-
standard Grade ”.

Y
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_ Droévrugteslaai, ingemaakte.
7. (1) Daar is een graad ingemaakte dro€vrugteslaai,
‘naamlik ,, Standaardgraad ” en ,, Sub-standaardgraad .

(2) Die spesifikasies vir ,, Standaardgraad ” is as volg:—

(@) ., Ingemaakte droévrugteslaai” moet gemaak word
van slegs beheorlik bereide drogvrugte van minstens
,,een diamant "-graad en in die geval van drog-
pruimedante van ‘n graad van minstens 100 pruime-
dante per 1 1b., en stroop, uitgesonderd dat die:
produk ook nog kersies of druiwe mag bevat wat
in die eerste instansie anders gepreserveer is as deur
droog. ) :

(b) .. Ingemaakte droévrugteslaai ” dui aan ’n mengsel
bestaande uit minstens vier hoofdrogvrugtebestand-
dele en ’n aantal opsionele mindere droévrugte-
bestanddele waarin die hoof- en die minder bestand-
dele in dieselfde verhoudings aanwesig is as in die
geval van ingemaakte ,, vrugteslaai ™.’

(¢) Slegs droéboomvrugte moet die hoofbestanddele
uitmaak.

(d) ., Ingemaakte droévrugteslaai ” kan geétiketteer word
., vrugtecompdte ” of ’n ander erkende naam. Die

etiket moet duidelik aandui dat die produk berei is
van drogvrugte en minstens elke hoofbestanddeel

moet genoem word. i

(¢) Die produk moet vry wees ‘van vuiligheid en van
alle ander vreemde stowwe en die verskillende
vrugtebestanddele moet genoeg gekook wees om sag

te wees, maar nie so veel dat opvallende disinte-"

grasie voorkom nie. -

() Die minimum substansgewig moet 18 ons wees en die
minimum sterkte van die vitgeskeie stroop, wanneer
gestabiliseer, moet 25° Brix. wees.

(g) Die grade droévrugte hier genoem, is di€ gepubliseer '

by kennisgewing No. 2449 van 14 Desember 1945,
soos van tyd tot tyd gewysig.

~ (3) Produkte wat nie voldoen aan die vereistes van
. Standaardgraad ”* nie, word as ,, Sub-standaardgraad ”
.gegradeer. : -

Vye, ingemaakte. )

8. (1) Daar is twee grade ingemaakte vye, naamlik

.. Keurgraad,” ., Standaardgraad ” en ,, Sub-standaard-
graad ”.

(2) Die algemene spesifikasies vir albei grade is as
volg:— ' : : . L
(@) Ingemaakte vye moet verpak word slegs as heel-
vrugte en slegs vye met ooreenstemmende varié-
teitseienskappe mag saam in dieselfde houer verpak
word. : v

(b) Die produk moet gemaak word van slegs volwasse,
goed gevormde, behoorlik ryp vye wat behoorlik
berei is. . Die vleisstingels van die vrugte hoef nie
verwyder te word nie. '

(¢) Die produk moet “n goeie kleur hé en sonder stingels,

‘blare en alle vreemde stowwe wees.
(d) Tekens van disintegrasie, strawwe oopbars onvol-
. wassenheid, merke, kneusplekke, verkleuring, insek-
en ander beskadiging word geag gebreke te wees.
(3) Die spesifikasies vir elke graad is as volg: —
' Keurgradd, Standaard-

graad.
(@) Minimum substansgewig (onse)......... 14 - 14
(b) Minimum (°Brix.) uitgeskeie stroop..... .. 25 -+ 22
(¢) Maksimum tellng..........coviiinninn 25 40

{d) Eenvormigheid van grodtfe.'

Keurgraad —Die gewig van die vier grootste een-
hede in enige besondere houer kan hoogstens een
en ’n half maal die gewig van die vier kleinste
eenhede wees, ' ' _

Standaardgroad —Die gewig van die ses grootste
eenhede in enige besondere houer kan hoogstens
een en 'n half maal die gewig van die ses
kleinste eenhede wees.

i3

Dried Fruit Salad, Canned.
7. (1) There shall be two grades of canned dried

fruit salad, namely *Standard Grade” and * Sub-
standard Grade ™.

{2) The. speciﬁcétions for “Standard Grade™ shall

'be as follows:—

(@) Canned “dried fruit salad” shall be made only
from suitably prepared dried fruits of not less
than “one diamond ” grade, and in the case of’
dried prunes of a grade not lower than “ 100
prunes to 1 1b.”, and syrup, except that the product
may in addition contain cherries or grapes
preserved in the first instance other than by
drying. ,

(b) Canned “dried fruit salad” denotes a mixture
consisting of at least four major dried fruit
ingredients and any number of optional minor
dried fruit ingredients, major and minor ingre-
‘dients being present in the same proportions as in
the case of canned “fruit salad”.

(¢) Only dried tree frnits shall comprise the major
ingredients. _

(d) Canned “dried ~fruit salad” may be labelled
“Compote of Fruit” or other approved name.
The label shall clearly indicate that the product
has been made from dried fruit and at least each
major ingredient shall be specified.

(¢) The product shall be free from grit and from all
other extrancous matter and the various fruit
* ingredients shall have been processed sufficiently
to be tender but not so much as to have caused
, noticeable disintegration.

(H The minimum drained weight shall be 18 oz. and
the minimum cut-oui syrup strength when
stabilized shall be 25° Brix. :

(g) The grades of dried fruit referred to are those
published under Government Notice No. 2449 of
14th December, 1945, as amended from time to
time. ' :

(3) Products which do not comply with the require-

‘ments of “ Standard Grade” shall be graded as “ Sub-
standard Grade ™.

Figs, Canned. - _
8. (1) There shall be three grades of canned figs,

‘namely “ Choice Grade”, “ Standard Grade ” and * Sub-
standard Grade . '

(2) The general specifications for *Choice Grade™

and * Standard Grade” shall be as follows:—

(@) Canned figs shall be packed only as whole fruit
and only figs of similar varietal characteristics may
be packed together in the same container.

(b) The produgt shall be made only from mature,

well-formed suitably ripe figs which have been
suitably prepared. The fleshy stalks of the fruit
need not be removed. .

(c) The product shall be of a good colour and free
from stems, leaves and all extraneous matter. -

(d) The presence of disintregration, . severe splitting,
immaturity, scars, bruises, discolouration, insect
and other injuries shall be regarded as defects.

(3) The specifications for each grade shall be as

follows : —
Choice  Standard
: Grade, Grade.
() Minimum drained weight (02.). . ........ 14 14
(b) Minimum cut-out syrup (°Brix.)....... 25 22

(¢) Maximum count........... B — 25 40

{d) Uniformity of size.

Choice Grade—In any one container the weight
of the four largest units may not be more than
one and a half times the weight of the four
smallest units. _

Standard Grade—In any one container the weight
of the six largest units may not be more than
one and a half times the weight of the six smallest
units.
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(e) Kleur

" Keurgraad —Die eenhede moet ’n g0e1e kleur hé |

Minstens 75 persent van die eenhede in enige
besonders houer moet 'n eenvormige klcur hé en
afwykings van die a!gemene kleur mag nie opval-
lend wees nie.

Standaardgraad.—Die eenhede moet d‘*urgaans n
betreklik goeie kleur hé.

(f) Gebreke.

Keurgraad. —-—Hoogstcns 20 persent van die eenhede
kan geringe letsels toon.

Standaardgraad —Hoogstens 30 pcrsent van die

eenhede kan geringe letsels toon.

(g) Produkte wat nie voldoen aan die vereistes van enig-
_ een van bovermelde grade nie, word as ,, Sub-
standaardgraad ” gegradeer.
Vrugteslaai, ingemaakte.
© 9..(1) Daar is vier grade ingemaakte vrugteslaai, naam-
. lik ,,Puikgraad”, ,,Keurgraad”, ., Standaardgraad ” en
» Sub- standaardgraad =
(2) Die algemene spesifikasies vir ,, Puikgraad ”, ,, Keur-
_graad ” en ., Standaardgraad ™ is as volg:—

(a) Die naam .,ingemaakte vrugteslaai” dui aan ’n

mengsel mﬂemaakte vars vrugte, behoorlik berei |

van of vars vrugte Of ingemaakte vars vrugte, en
die mengsel bestaan uit minstens drie hoofbestand-

" dele. ’n Hoofbestanddeel is een waarin die vrugte
aanwesig is in die verhouding van miostens 15 per-
sent of hoogstens 33 persent en n mindere bestand-
deel is hoogstens 10 persent van die totale substans-
gewig van die inhoud.

(b) Vrugteslaai kan die voIgende vrugtesoorte insluit:
Appels, appelkose, piésangs, kersies, druiwe, koe-
jawels, lemoene, pere, pynappels, kwepers, en geel-
perskes. Van bostaande vrugtesoorte kan slegs die
volgende hoofbestanddele wees: Appelkose, koe-
.gawels -pere, pynappels en geelperskes.

(c) Die vrugtebestanddele moet voldoen aan die gehalte-

standaardé in hierdie spesifikasies voorgeskryf vir-

daardie vrugte en vir die onderskeie grade daarvan.

(d) Die volgende vrugte moet, indien hulle gebruik word |

slegs verpak word -op die wyse aangedm —
. Skywe of segmente.

Helftes.

Heles.

" Helftes of kwarb:
Geelperskes -Helftes, kwarte of skywe.
L e P P " Geskil en ontkernde helftes, kwarte

: of skywe.
Pere. . .oociasdans e Geskil en ontkernde helftes, kwarte
of skywe.

Pynappels..oooivncerninnn. Skywe, stukke of brokkies.
K WEDETR . 5 4 snvn s a srmin iy mmiio s Skywe, stukke of brokkies.
KWepers.. suvvvnnnnrannnsns . Skywe of segmente.

{e) Die naam vén’ minstens elke hoofvrugtebestanddeel

. in die produk mcet op die etiket aangedui word.

(f) Die gebruik van kunsgekleurde kersies word by
hierdie produk toegelaat mits die ander bestanddele
nie baie verkleur word nie. Kersies kan gebruik
word of as heles Of as helftes. - '

6)) Die spesifikasies vir elke graad is as volg:—

Standaard-
= “Puikgraad, Keurgraad. eraad.
(@) Minihum substansgewig ;
(o) (121~ [REE ae 17 17 16
()] Mlmmum ultgeskcie stroop : ;
CBrik s vovaivim i 22 22 20

(¢) Ander gehaltefaktore.

Puikgraad moet bestaan uit Pmkgraadgehaltevrugtc_

ten opsigte van kleur en gebreke. -

Keurgraad moet bestaan uit Keurgraadgehalte-
" vrugte ten opsigte van kleur en gebreke.

Standaardgraad moet bestaan uit Standaarﬂgraad-'

gehaltevrugte ten opsigte van kleur en gebreke.

(d) Produkte wat nie voldoen aan die verelstes van-

enigeen van bovermelde Grade hnie, word as sub

standaardgraad " gegradeer.

(e) Colour.
Choice Grade. —HThe units shall be of good colour.
At least 75 per cent of th:. units in gny one
container shall be uniform in colour and units
deviating from the general colour may not do so
conspicuously. ;

Standard Grade—Thé units shall be of Ialrly good
_ colour throughout.

(}‘) Defects
Choice Grade. —Not more than 20 per cent of the
units may show minor blemishes.
Standard Grade.—Not more than 30 per cent of the
. units may show minor blcmtshcs

(g) Products which do not comply with the require-
ments of any of the above grades shall be graded
as Sub—standard Grade ™ . ]

Fruit Salad, Canned.
9. (1) There shall be four grades of canned fruit salad,

namely “Fancy Grade”, “ Choice Grade”, * Standard
Grade ” and “ Sub-standard Grade ™.
(2) The general specifications for “ Fancy Grade”,

“ Choice Grade” and *“ Standard Grade” sha.Il be as
follows : —

(a) The name “ canned fruit salad ” denotcs a mixturs

s of canned fresh fruits, suitably prepared either from

fresh' fruits or from canned fresh fruits, the mixture

consisting of at least three major ingredients. A

major ingredient is one where the fruit is present

in the proportion of not less than 15 per cent or

not more than 33 per cent, and a minor ingredient

not more than 10 per cent of the aggregate drained
weight of the contents.

(b) Fruit salad may include the followmg kinds of fl'lllt
Apples, apricots, bananas, cherries, grapes, guavas,
oranges, pears, pineapples, quinces and . yellow
peaches. Of the above fruits the following only
may be major ingredients: Apricots, guavas, pears,
pineapples and yellow peaches.

(c) The fruit mgrechents shall conform- to the standards
of quality set in these specifications for those fruits
and for the respective grades.

(d) When utilized, the following fruits -shall be packed
- only in the style indicated : —

Apples. . oviiiiiiannn ... Slices or segments.

Apricots........ LA, ... “Halves.

6T o, R — ‘Wholes.

QUAVAS, cavissnammin e Halves or quarters.

Yellow peaches......ouuwe. Halves, guarters or slices.

Peats i sviavaisnaiei ++.. - Peeled and cored halves, quarters
. i or slices.

Pineapples.........i.. +... Blices, chunks or titbits.

QuUInCes. . uiveiiennnnnn +. Slices or segments.

(e) The name of at least each major fruit ingredient in
- the product shall be specified on the label.

(f) The use of artificially coloured cherries is permis-
sible in this product; provided that is no serious
staining of the other ingredients. Chernes may be
used either as wholes or halves.

(3) The specifications for each grade shall be as
follows : —

Fancy Choice Stamiard
c Grade., Grade. Grade
(a) Minimum drained weight (oz.) 17 17 6
(b} Minimum  cut-out syrup .
(62214591 J A 22

22 & 20
(¢) Other quality factors. :

Fancy Grade shall consist of fancy grade quality
fruit in respect of colour and defects.

Choice Grade shall consist of choice grade quality
fruit in respect of colour and defects.

Standard Grade shall- consist  of standazd grade
quahty fruit in respect -of colour and defects.

{d) Products which do not comply with the reqmrernents
of any of the above grades, shall be graded as
“ Sub-standard Grade .-
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Vrugteslaai, ingemaakte tropiese.

10. (1) Daar is drie grade ingemaakte troplesevrugte

slaai, naamlik ., Keurgraad ”, ,, Standaardgraad ” en Sub-
standaardgraad ”. ; 0
(2) Die algemene spesifikasies vir ,, Keurgraad” en
.» Standaardgraad ” is as volg:—. i
(@) Die naam ,,ingemaakte tropiese vrugteslaai” dui
aan 'n mengsel ingemaakte vars tropiese vrugte,
behoorlik berei van of vars tropiese vrugte of van
ingemaakte vars tropiese vrugte, en die mengsel
bestaan uit minstens drie hoof tropiese vrugte-
bestanddele. 'n Hoofbestanddeel is een waarin die
vrugte aanwesig is in die verhouding van minstens
15 persent of hoogstens 33, persent, en 'n mindere
bestanddeel hoogstens 10 persent. "
(b) Tropiese vrugteslaai kan die volgende soorte vrugt
insluit: appels, appelkose, avokado’s, piesangs.
kersies, sitrusvrugte, granadillas, druiwe, koejawels,
mango’s, papajas, pere, pynappels, kwepers en
geelperskes. Van bostaande vrugte mag slegs
onderstaande hoofbestanddele wees: avokado’s,
piesangs, sitrusvrugte, granadillas, koejawels,
mango’s, papajas en pynappels; piesangs en grana-
dillas mag nie saam in dieselfde houer verpak
word nie. 7

(¢) Diec naam van minstens elke hoofbestanddeel van
die produk moet op die etiket aangedui word. - -

j (3) Die spesifikasies vir elke graad is as volg:—
= : . Standaard-
. Keurgraad. " graad.
(@) Minimum substansgewig (onse)......... 17 .16 :
(b)) Minimum uitgeskeie stroop (°Brix.)... ... 22 20 ¢

(c) Ander gehalte faktore. ; : .
Keurgraad—Moet bestaan uit Keurgraadgehalte-
vrugte ten opsigte van kleur en gebreke. '
Standaordgraad —Moet: bestaan  uit - Standaard-
gehaltevrugte ten opsigte van kleur en gebreke.

(d) Produkte wat nie voldoen aan die vereistes van
ennigeen van bovermelde Grade nie, word as.,, Sub-
standaardgraad ” gegradeer. : Coa

Vrugtekelkie, ingemaakte.
11. (1) Daar is vier grade ingemaakte Vrugtekelkies,

paamlik ,, Puikgraad ”. - ,, Keurgraad ”,” -, Standaard-

graad ” en ., Substandaardgraad ”. : '

(2) Die algemene spesifikasies vir ,, Puikgraad”,

,, Keurgraad ” en ,, Standaardgraad ™ is as. volg:—

" (@) Die naam ,, ingemaakte vrugtekelkie” dui aan ’'n
mengsel ingemaakte vars vrugte behoorlik berei of
van vars vrugte Of van ingemaakte vars vrugte,
en die mengsel bestaan uit minstens vier hoof-
vrugtebestanddele en uit enige aantal opsionele
mindere vrugtebestanddele. : '

(b) Vir die toepassing van hierdie spesifikasie is ’n
meerdere bestanddeel éen waar die vrugte aanwe-
sig is in die verhouding van minstens 15 persent
en hoogstens 33 persent van die totale substans-
gewig van die inhoud, en 'n mindere bestanddeel
een waar die vrugte aanwesig is in die verhouding
van minder as 10 persent. Appels en Kkwepers
saam mag nie aanwesig wees in groter hoeveel-
hede as— ' : '

25 persent vir Puikgraad, P
25 persent vir Keurgraad, § o B
30 persent vir Standaardgraad. :

(c) Waar perskes, pere, appels en kwepers gebruik
werd, kan hille aanwesig wees slegs in die vorm
van dobbelsteentjies, en in die geval van pynappels
kan die vrugte verpak word as dobbelsteentjies,
stukkies of brokkies. Al die dobbelsteentjies moet

" netjies gesny en min of meer kubusvormig wees. |

(d) Appelkose mag nie by ingemaakie vrugtekelkies
ingesluit word nie. - _

(¢) Die naam van minstens elke hoofvrugtebestanddeel

in die produk moet op die etiket aangedui word.
(f) Die gebruik van kunsgekleurde kersies word by
hierdie produk toegelaat mits die ander bestand-.
dele nie baie verkleur word nie.
as heles Of as helftes gebruik word.

20

Kersies kan of:
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Fruit Salad, Tropical, Canned.

10. (1) There shall be three grades of canned tropical
fruit salad, namely “ Choice Grade ”, * Standard Grade ”
“and * Sub-standard Grade ™. s
"(2) The general specifications for “ Choice Grade ” and

“ Standard Grade ” shall be as follows: — '

- (@) The name “canned tropical fruit salad ” denotes a
mixture of canned fresh tropical fruits, “suitably
prepared either from fresh tropical fruits or from
canned fresh tropical fruits, the mixture consisting
of at least three major tropical fruit ingredients. A
major ingredient is one where the fruit is present
in the proportion of not less than 15 per cent or
not more than 33 per cent, and a minor ingredient
not more than 10 per cent.

(b) Tropical fruit salad may include the following kinds
of fruit: Apples, apricots, avocados, bananas,
cherries, citrus fruits, granadillas, grapes, guavas,
mangos, papaws, pears, pineapples. quinces and
yellow peaches. Of the above fruits the following
only may be major ingredients: Avocados, bananas,
citrus fruits, granadillas, guavas, mangos, papaws
and pineapples. Bananas and granadillas shall not
be used together in the same container.

© The name of at least each major fruit ingredient in
the product shall be specified on the label

s

(3) The specifications for each grade shall be as
follows : — S I
) . ‘Choice ~ Standard
. " Grade.  Grade.
{@) Minimum drained weight (0z.)........ : 17 16
(b) Minimum cut-out syrup (°Brix.).......... 22-. ; 20

* {¢) Other quality factors. S -
Choice Grade shall consist of choice grade quality
fruit in respect of colour and defects.-
Standard Grade shall consist of Standard Grade
quality fruit in respect of colour and defects.
(d) Products which do not comply with the requirements
of any of the dbove grades,  shall be. graded as .
“ Sub-standard Grade ™. _ . :
o Fruit Cocktail, Canned.:

11. (1) There shall be four grades of canned fruit cock~
tail, namely “ Fancy Grade ”, * Choice Grade ”, “ Standard
Grade ” and “ Sub-standard Grade . o ,

(2) The general specifications for *“Fancy Grade”,
;‘ (ﬁhoice Grade” and “Standard Grade” shall be as
ollows: — LI

(@) The name “ canned fruit cocktail ” denotes a mixture
‘of canned fresh fruits suitably prepared either from
fresh fruits or from canned fresh fruits; the mixture
consisting of at least four major fruit ingredients
and of any number of optional minor fruit ingre-
dients.

_ (b) For. the purpose of this specification a major ingre-
dient is one where the fruit is. present in the
proportion of not less than 15 per cent and not
more than 33 per cent of the aggregate drained
weight of contents, and a minor ingredient one
where the fruit is present in a proportion of less
than 10 per cent. Apples and quinces together may
not be present to the extent of more than—

25 per cent for Fancy Grade;.
25 per cent for Choice Grade;
30 per cent for Standard Grade.

(¢) Where peaches, pears, apples and quinces aré used,
they may be present only in the form of dice, in
the case of pimneapples, the fruit may be packed
as dice, chunks or titbits. All dice shall be cleanly
cut approximate cubes.

(d) Apricots shall not be included in canned fruit cock=
tail. ' -

(e) The name of at least each major fruit ingredient in

" the product shall be specified on the label.

(f) The use of artificially coloured cherries is permis-
sible in this. product provided there is no serious
‘staining of the other ingredients. Cherries may be
used either as wholes or halves. 2 s
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(3) Die spes:ﬁkasws vir elke graad is as volg:—

Puikgraad. Kewgriad. St gﬁfgfj’d
. (@ Minimom " substansgewig ' '
B (04T T 17 174 16
(&) Minimum ultgeskele stroop :
‘B rlx) s 22 : 22 . . 20

(¢) Ander gehaltefaktore —

Puikgraad, moet bestaan ~ uit Pmkgtaadgehalte-
vrugte ten opsigte van kleur en gebreke: -

Keurgraad, moet bestaan uit Keurgraadgehalte-
vrugte ten opsigte van kleur en gebreke.

Standaardgraad, moet bestaan uit Standaardgraad-

gehaltevrugte ten opsigte van kleur en gebreke..

(d) Produkte wat nie voldoen aan die vereistes van
enigeen van bovermelde Grade nie, word as
» Sub-standaardgraad ™ gegradeer

_ Gmmd;h‘as, ingemaakte, \
- 12. (1) Daar is drie grade ingemaakte granadillas,
naamlik ,, Keurgraad ” en ,, Standaardgraad ”, en ,, Sub-
standaardgraad W

2) ch spemﬁkasms vir ,, Keurgraad i Standaard:

graad 7 is as volg:—

(@) Ingemaakte grauadlllas moet gemaak word van

. gesonde, volwasse vrugte.

(b) Tekens van enige stof wat vreemd s aan die
binnedeel van “die granadilla afgesien- van suiker
en water, word geag 'n gebrek te wees.

(r:) In enige besondere houer moet daar mmstens 50
persent vrugte wees.

(3) Die spesdikasxes vir elke graad is as volg:—
Keurgraad, Sr;:gzg-d-.
(a) M;mmum uitgeskeie stroop (°Brix.)..... 20 —
(b) Algemeen. :
. Keurgraad —Die produk moet ‘n aantrekhke VOOr-
. koms hé enfeitlik sonder verhoutte pitte wees.
Srandaardgmad —Die produk moet 'n aantreklike
- voorkoms, hé en redelik vry van verhoute pitte
wees.

(d) Produkte wat nie voldoen aan die vereistcs van

enigeen van bovermelde Grade nie, word as

,» Sub-standaardgraad ” gegradeer,

: _ Druiwe, ingemaakte.
13. (1) Daar is vier grade ingemaakte drmwe naamlik

» Puikgraad ”, ,,Keurgraad ”, ., Standaardgraad ” en
'.;_Sub-standaardgraad
- (2) Die algemene spesifikasies vir ,, Pt’ukgr’aad ”
-~ Keurgraad ” en ,, Standaardgraad ” is as volg:—

(@) Ingemaakte druiwe moet gemaak word van slegs
. gesonde, - gewaste druiwe wat ryp genoeg is en
sonder stingels, stamme -en blomstele. ;

(d) Waar wntdruvaarietelte mgemaak word, moet daar
op die etikette die woord ,, wit’ aangebrmg word

en in die geval van ander variéteite of die woord
Vir ,, Puikgraad ” moet

,rooi” of ,, donker”.
slegs Wlthanepoot (Muskat) gebrulk word

(3) Die spesifikasies vir elke graad % il vol s
' Puikgraad. Kew‘graad Standaard-

. -graad.
(@ Minimum substansgemg

OOREY st g 16 6 - 16
b Mlmmum uitgeskeic stroop _ S :
() GBI i ismiiais vak ‘18 18 18

(5] Mmm‘num deursnee vankorrels 2% duim, & duim.. & duim.

(d) Eenvormigheid van grqotte.

‘Puikgraad—In  enige besondere houer moet die

gemiddelde -deursnee van die 5 persent grootste
korrels hoogstens 2/, duim groter wees as die

gem:ddelde deursnee van die § persent kiemstc '

. korrels, -

(3) The spcctﬁcatlons for each grade shall be as
follows: — __ _

. A Fancy © Choice Srandard
Grade. ‘Grade. - Grade,
(a) Minimum drained weight (oz.) 17 i7 16
{b) Minimum © cut- out syrup
(BriX)eeeevviinvnnianns 22 22 - 20

(¢} Other quality factors.
Fancy Grade shall consist of Fancy Grade Quality
Fruit in respect of colour and defects.
. Choice Grade shall consist of Choice: Grade Quality
Fruit i respect of colour and defects.

Standard Grade shall consist of Standard Grade
~ Quality Fruit in respect of colour’ and defects.

(d} Products which do not comply with the requirements
' of ‘any of the above grades, shall be graded as
“ Sub-standard Grade ™.

Granadillas, Camzed
.12, (1) There shall be three grades of canned grana-
dillas, namely “ Choice Grade™, “ Standard Grade ” and
“ Sub-standard Grade ”. :

(2) The specifications for “Choice Grade™
“Standard Grade > shall be as follows:—

(@) Canned granadillas shall be made from. sound,

- mature fruit.

and

(b) The presence of any material which is forelgn to
the inner portion of the granadilla, apart from
sugar and water, will be treated as a defect.

(©) In any one container there shall be at least 50 per
cent of fruit.

(3) The spccxﬁcatlons for each grade ‘shall "be as
follows: —

Cho:ce Smndard
: Grade. Grade.
(a} Mmlmum cut-out syrup (‘Brlx) i e 200 =

: (b) General, . -
. " Choice Grade. —'I'he product shall be of an attrac-
tive appearance and shall be practically free
from woody pips. '

Standard “Grade—The product shall be of an

attractive appearance and shall be reasonably
free from woody pips,

(¢ Products which do not comply with the requirements
" . of any of the above grades, shall be graded as
“ Sub-standard Grade ”.

Gmpes, C anned.

13 (1) There shall be four grades of canned grapes,
namely “Fancy Grade”, “ Choice Grade”, “ Standard

Grade ” and i Sub-standard Grade .

o) The general spemﬁcanons for « Fancy Grade”,
“Choice Grade” and *“ Standard Grade ” ~shall be as
follows : —

(@) Canned grapes shall be made only from sound,
- washed, suitably ripe berries which are free from
stems, stalks and pedicels.

(b) Where white varieties of grapes are canned, the
jabels shall bear the word “ white ” in the case of
other varieties, either the word “red ” or “dark ™
shall be used.. Only White Hanepoot (Mu‘;cat) shall
be used for “ Fancy ” grade.

‘(3) The specifications for each grade shall ‘be as
follows -

Farrcy Choice  Standard
o E Grade. Grade. Grade.
{@) Minimum dramed weight (oz.) 16 16 16
(D) Minimum  cut- out syrup :
(CBEIX.). , Jenisil e dd oia 18 18 18
{c) Minimum diameter of befries 3% in. - & in. & in.

(d) Uniformity of size. -
Fancy Grade—In any one container the average
“diameter of the 5 per cent largest berries shall
_be not more than */, of an inch greater than
- the average dlametcr of the 5 per cent - smallest
berries. . _ Coohe s

21
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Keurgraad —In enige besondere houer moet ﬁie
gemiddelde deursnee van die 10 persent grootste
korrels hoogstens 2/,, duim groter wees as die

gemiddelde deursnee van die 10 persent klemnste.

korrels. By die toepassing van hierdie regulasie
moet die kleinste korrels in die houer tot 10
persent van die inhoud buite rekening gelaat
word. _
Standaardgraad.—In enige besondere houer moet
die deursnee van die 10 persent grootste korrels
hoogstens - duim groter wees as die gemid-

delde deursnee van die 10 persent Kleinste-

korrels. By die toepassing van hierdie regu-
lasie moet die kleinste korrels in die houer tot
10 persent van die inhoud buite rekening gelaat
word. .

" () Letsels. ' - =
: Puikgraad —Die korrels moet sonder - stingelent-
-verkleuring en letsels wees, maar cenvormige
amberverkleuring en geringe velletsels wat ken-
merkend van die hanepootdruif is, word nie geag

gebreke te wees nie. .
 Keurgraad.—Die korrels moet sonder stingelentver-
kleuring en letsels wees, madr ndg eenvormige
amberverkleuring nodg geringe velletsels geag

word gebreke te wees. )

Standaardraad —Die korrels moet redelik vry van
letsels wees, maar ndg eenvormige amberverkleu-
ring ndg mindere velletsels moet geag word
gebreke te wees. In hierdie graad word 'n groter
speling ten opsigte van letsels toegelaat as by
Keurgraad, maar die algemene voorkoms moet

aantreklik wees. _ :

(f) Disintegrasie,
Puikgraad.—Hoogstens 2 persent van dic korrels
in ’n houer kan gedisintegreer wees. '

Keiurgraad—Hoogstens 5 persent van die korrels

in ’f- houer kan gedisintegreer wees. , )
Standaardgracd —Hoogstens: 10 persent van die
korrels in n houer kan gedisintegreer wees.

. (g) Produkte wat nie voldoen aan die vereistes van enig-

een van bovermelde grade nie, word as ,, Sub-

standaardgraad ” gegradeer. "
; Pomelo’s in stroop, ingemaakte.
~ 14. (1) Daar is drie grade ingemaakte pomelo’s in
stroop, naamlik ., Keurgraad ”, ., Standaardgraad” en
L-Sub-standaardgraad .
(2) Die algemene sertifikate vir ,, Keurgraad” en
,»Standaardgraad ™ is as volg:— B
" (@) Ingemaakte pomelo’s moet verpak word van
; behoorlik volwasse vrugte wat afgeskil is en waar-
van die buitevlies, kern en ontwikkelde pitte
- verwyder is. '
 (b) Ingemaakte pomelo’s wat afgeskil is, maar waarvan
die huisieviiese nie verwyder is nie, mag nie as

pomelohuisies geétiketteer word nie, maar -as |

. pomelo’s in stroop .
" (¢) Slegs pomelo’s met ooreenstemmende variéteits-

eienskappe moet saam in dieselfde houer verpak
word. ]

_ (d) Die dele moet 'n redelik eenvormige grootte en

normale vorm hé. :

* (e) Die produk moet vry wees van wansmake veroor-
saak deur 'n te laag kookproses, sonder vesels en
nie uitermate bitter nie.

., (3) Die spcsiﬁkgsics vir elke graad is-as volg:—

. Keurgraad, Stg::ﬁggrd-
~ {a) Minimum substansgewig (onse). ........ ‘16 16

(b) Minimum uitgeskeie stroop ("Brix.)...... 20 13
“ () Kleur. o
Keurgraad.—Die eenhede moet 'n goeie kleur hé.
Minstens 75 persent van dié eenhede in enige
besondere houer moet ’n eenvormige kleur hé
en afwykings van die algemene kleur mag nie
opvallend wees nie. ' ‘ '

Standaardgraad —Die eenhedes moet deurgaans van |

‘n betrekiik. goeie kleur wees.
22 '

Choice Grade~In any one container the average
diameter of the 10 per cent largest berries shall
be not more than */,, inch greater than the
average diameter of the 10 per cent smalles
berries. In applying this regulation the smallest
berries in the container up to 10 per cent of the
contents shall be ignored. '

Standard Grade—~—In any. one container the
diameter of the 10 per cent largest berries shall
be not more than +f inch greater than the
average diameter of the 10 per cent smallest
berries. In applying this regulation, the smallest
berries in the container up to 10 per cent of the
contents shall be ignored. -

(¢) Blemishes. ' _ 0

Fancy Grade—The berries shall be free from stalk
“and ' discoloration and blemishes, except that
uniform  amber colouring and ‘minor skin
biemishes characteristic of the Hanepoot grape.
shall not be regarded as defects, . :

. Choice Grade.—The berries shall be free from stalk
-end discolouration: and blemishes, except that
neither uniform amber colouring nor minor skin
blemishes shall be regarded as defects.

Standard Grade.—The berries shall be reasonably
free from blemishes, except that neither uniform
amber colouring nor minor skin blemishes shall
be regarded as defects. In this grade a wider
tolerance in respect of blemishes than in the case
of Choice Grade will be permitted, but the
general appearance must not be unatfractive.

(f) Disintegration.

Fancy Grade—Not more than 2 per cent of the
berries in a container may be disintegrated.

Choice Grade—Not more than 5 per cent of the
berries in a container may be disintegrated. _

- Standard Grade.—Not more than 10 per cent of the

" berries in a container may be disintegrated.

(g). Products which do not comply with the requirements
of any .of the above grades, shall be graded as
* Sub-standard Grade ™. o B R
- Grapefruit in Suryp, Canned.

14. (1) There shall be three grades of canned grape-
fruit in syrup, namely, “Choice Grade”, “ Standard
Grade ” and “ Sub-standard Grade ”.

(2) The general specifications for * Choice Grade ” and
“Standard Grade” shall be as follows:—

(@) Canned grapefruit shall be packed from properly
matuyre fruit which has been peeled and the outer
membrane, core and developed seeds removed.

(b) Canned grapefruit which has been peeled but which
: has not had the carpellary membranes removed,

may not be labelled  grapefruit segments ™ but
--shall be labelled * grapefruit” or “ grapefruit in
syrup ”. . o

(c) Only grapefruit of similar varietal characteristics
shall be packed to_gether in the same container.

(d) The portions shall be reasonably uniform in size
and of normal shape.

(e) The product shall be free from off-flavours due to
over-processing, and free from rag- and excessive
bitterness.

(3) The specifications for each grade shall be as

follows:— ' _
; ' N Choice. * Standard

. . Grade. Grade.
(@) Minimum drained weight (0z.). .. oo vuu 16 16
(b) Minimum cut-out syrup (°Brix.)......... 20 © 18

(c) Colour.
- Choice Grade—The units shall be of good colour.
At least 75 per cent of the units in any one
" . container shall be uniform in colour and units
deviating from the general colour shall not do so

conspicuously. _
Standard Grade.—The units shall be of fairly good
colour throughout.
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(@ Gebreka

Keurgraad. mHoogstens 10 persent van die eenhede

kan gebreek wees.
Standaardgraad. —Hoogstens | 20 persent ‘van die
dele kan gebreek wees.

(e) Produkte wat nie voldoen aan die vereistes van enig- |

een van bovermelde grade nie, word as ,, Sub-
' standaardgraad ” gegradeer.

Pomelohuisies, ingemaakte,

15. (1) Daar- is drie grade ingemaakte pomelohuisies,
.naamlik ,, Keurgraad ” en ., Standaaardgraad ” en ,, Sub-
standaardgraad 7.

(2) Die algemﬂne SpBSlﬁkaSlCS vir -, Keurgraad 2
» Standaardgraad ” is as volg:—

(@) Slegs gesonde, volwasse vrugte moet gebruik word
-vir die bereiding van pomelohuisies wat slegs inge-
maak moet word as afsonderlike afgeskilde dele
waarvan die huisievliese verwyder is.

(b) Alle grade pomelohuisies moet feithk sonder ontwik~

kelde pitte wees.
' {c) Slegs pomelo’s met ooreenstemmende vaneteltselem

skappe moet in dieselfde houer verpak word.

(d) Die huisies moet ’n redelik eenvom:nge groottc en
normale vorm hé

(e) Die produk moet vry wees van wansmake Veroor-
saak deur ’n te lang kookproses, en sonder te veel
vesels en dergelike gebreke.

(3) Die spes:ﬁkasxes vir elke graad is as volg —

Standaard-
Keurgraad. graad,
{a) Mmm‘ium substansgewig (onse)......... 15 15
{b) Minimum uitgeskeie stroop (“Brix. ) 20 . 18
(¢) Gebreke.

. Keurgraad —Hoogstens 20 persent van dle huisies
kan gebreek wees.
Standaardgraad —Hoogstens 40 persent van die
huisies kan gebreek wees.

@ Kleur
Keurgraad —Die eenheda in enige. besenderc houer
moet ’n baie goeie en eenvormige kleur hé.
-Standaardgraad —Die eenhede moet deurgaans n
betreklik goeie kleur hé.

(¢) Produkte wat nie voldoen aan die vereistes van
enigeen van bovermelde grade nie, word as ,, Sub-

-standaardgraad ” gegradeer. -

' Koe}awels ingemaakte.
16. (1) Daar is. v1er grade mgemaakte Icoeyawels,
naamlik ,, Puikgraad ”, ,, Keurgraad ”, ,, Standaardgraad
en ., Sub-standaardgraad M

(2) Die a]vemene spesifikasies vir ,, Puikgraad ”, ,, Keur—
graad ” en ,, Stnndaardgraad ” is as volg:—

(@) Koejawels moet slegs as. heles of helftes mgemaak
word.

~ (b) Slegs koejawels met ooreenstemmende vanetcxts—
‘eienskappe moet saam in een houer verpak word.

Opvallende  verskille -in kleur- word geag n

variéteitsverskil te wees.

(c) Al die koejawels moet skoon en netjies afgeskﬂ word
en al die helftes by ,, Puikgraad ” en ,, Keurgraad ”
moet nie afgewerk word nie. Waar afwerking in-
die ,, Standaardgraad ” nodig is, moet die eenhede
so afgewerk word dat hulle hul normale vorm
verloor nie.

(3) Die ‘ipBSiﬁk&SleS vir elke graad is ds volg

Puikgraad. Keurgrand. Sra?:daard— |

gragd.
@ Maksunum telling.......... . 10helftes. 10 heles 30 -heles
' 20 helftes. 40 helftes.
(b)) Minimum - substansgewig
(ORSC) v cvswianuisin el 16 - 16
{¢) Minimum ultgeskele stmcd
150 i 7 SRR, ) 21 2r 18
(d) Minimum perscntasae b-.nte
vleis of vr.:g per gewng 60 55

65

55

() mfects
- Choice Grade m—Not more than 10 per cent of the
*_units may be broken.
Standard Grade—Not more than 20 per cent of the

portions may be broken.

{e) Products which do not comply. with the rcqulrcments
of any of the above grades, shall be graded as
“ Sub-standard Grade ”,

Grapefruit, Segments, Canned.

15. (1) There shall be three grades of canned grapefruit
sigments, namely “ Choice Grade ”, “ Standard Grade”

'_a,r;d “ Sub-standard Grade ”.

(2) The general specifications for “ Choice Grade ” and
“ Standard Grade ” shall be as follows ; —

(@) Only sound mature fruit shall be used for preparing
grapefruit segments which shall be canned only as
separate peeled portions w1tl1 the carpeilary mems-
branes removed.

(b) All grades of grapefrmt segments shall be parctically
free from developed seeds. ,

{c) Only " grapefruit of, similar varwtal characteristics
shall be packed in the same container.

{d) The segments shall be reasonably uniferm in size

- and of normal shape.

(¢) The product shall be. free. from off-flavours due to
over-processing, and free from excessive rag and
similar defects.

(3) The spemﬁcatloné for each grado shall be as
follows : —

Choice  Standard
Grade. . Grade.
(@) Minimum drained welght (oz ) J 15 15
{b) Minimum cut-out syrup ("an) 20 18
(©) Defects. |
Choice Grade qNot more than 20 per cent of the
. segments may be broken.
- Standard Grade.~Not more than 40. per cent of the
! segments may be broken, -
" (d) Colour.

_ Choice Gmde.—The units in any one container
shall be of very good and uniform colour.
Standard Grade~—~The units shall be of fairly good
colour throughout.
(e) Products which do not comply with the requlrements
of any of the above grades, shall be graded as
“ Sub-standard Grade”.

' Guavas, Canned. S
16. (1) There shall be four grades of canned guavas,
namely “Fancy Grade”, “Choice Grade”, “ Standard
' Grade” and “ Sub-standard Grade ”

(2) The general spec;ﬁcahons for “Fancy Grade”,
“Choice Grade” and “ Standard Grade” shall be as
follows.: —

* (a) Guavas may be ca.nned only as wholes or halves.

(b) Only guavas of similar varietal characteristics shall
be packed. together in one container. Marked
- differences in colour shall be considered a varietal
difference.

{c) All guavas shall .be cleanly and neaﬂ y pecled and
all halves in “ Fancy Grade ” and “ Choice Grade ™
shall be untrimmed. Where trimming is necessary
in “Standard Grade”, the units shall be so
trimmed as not to lose their normal shape.

(3) The spﬂaﬁcauons for each grade shail be as
follows: — ;

. Fancy  Choice .S'mmiard
Grade. Grade.. ' Grade.
10 wholes. 106 wholes 30 wholes

(a) Maximum count...ovweenins
20 halves. 40 halves.

(b) Minimum drained weight (oz) 16 16 16
(¢) Migimum ~ cut-out  syrup :
{*Brix)..... TR 21 21 ‘18
.(d) Minimum percentage of outer
flesh of fruit by welght 65 60 55

23
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' (e) Eenvormigheid van grootte. {e) Uniformity of size. :

Puikgraad —In enige besondere houer mag die Fancy Grade—In any one container the weight of
gewig van die twee grootste eenhede nie groter the two largest units may not be more than one-
wees as een en 'n half maal dic gewig van die | . and-a-half times the weight of the two smallest
twee kleinste eenhede nie. - " units. . R

Keurgraad—In enige besondere houer mag die | - Choice. Grade—In any one container the weight of
gewig van die vier grootste eenhede nie groter ‘the four largest units may not be more than one
wees as een en ‘n half maal die gewig van die and a half times the weight of the four smallest
vier kleinste eenhede nie.- _ : : units. ' 2 e

Standaardgraad—In enige besondere houer mag Standard Grade—In any one container the weight
die gewig van die ses grootste eenhede nie groter of the six largest units may not be more than
wees as ecn en 'n half maal die gewig van die one and a half times the weight of the six
ses kleinste eenhede nie. ' smallest units.

(H Kleur. : (f) Colour. ' _

Puikgraad —Die eenhede in enige besondere houer - Fancy Grade—The units in any one container
moet minstens 90 persent eenvormig pienk van shall be at least 90 per cent uniformly pink of
kleur wees en moet wanneer hulle gepluk word, colour and at the time of picking shall be eating
eetryp wees. : i ripe.

Keurgraad —Die eenhede in enige besondere houer | Choice Grade—The units in any one container
moet minstens 75 persent eenvormig pienk wees . shall be at least 75 per cent uniformly pink at
en moet wanneer hulle gepluk word, eetryp wees. the time of picking shall be eating ripe.

Standaardgraad —Die kleur van die vrugte in enige Standard Grade.—In any one container the colour
besondere houer moet algemeen eenvormig wees. © of the fruit shall be generally uniform. '

(g) Papdrukking. ' I (g) Crushing. 0 E e

Puikgraad —In enige besondere houer kan hoog- | Fancy Grade—In any one container not more than
stens een van die cenhede gebreek of beskadig . one of the units may be broken or damaged by
wees weens papdrukking. : crushing.

 Keurgraad.—In enige besondere houer kan hoog- Choice Grade—In any one container not more than
stens twee van die cenhede gebreek of beskadig two of the units may be broken or damaged by -
wees weens papdrukking. crushing. .

Standaardgraad.—In enige besondere houer kan Standard Grade—In any one container not more

hoogstens drie van die eenhede beskadig wees than .three of the units may be damaged by

weens papdrukking. crushing. .
(@) Produkte wat nie voldoen aan die véreistes van | (h) Products which do not comply with the require-
" enigeen van bovermelde grade nie, word as ,, Sub- ments of any of the above grades, shall be graded
standaardgraad . gegradeer. e oo as “ Sub-standard Grade ”.
S © " Mango, ingemaakte. s e Mango, Canned.
“17. (1) Daar is drie grade ingemaakte mango, naamlik | 17. (1) There shall be three grades of canned mango,
. Keurgraad ”, . Standaardgraad ” en ,.Substandaard- | namely *Choice Grade”, “ Standard Grade ™ and * Sub--

graad ”. _ _ | standard Grade ”.. _
(2) Die algemene spesifikasie vir albei grade is as | (2) The general specifications for * Choice Grade ™ and
volg:— . TR “ Standard Grade ” shall be as follows: — .. . =~
(@) Ingemaakte mango’s moet berei word van gesonde, [ (a) Canned mangos shall be prepared-from sound well- .
goed verkleurde, volwasse vrugte, wat afgeskil is en coloured mature fruit, peeled and the flesh sliced
waarvan die vleis in skywe van die pit af gesny is, | from the stone, and shall be free from stem, skins
en moet sonder stingels skille en ander gebreke [ and other defects. :
i o W o ; won e (b) Raggedness, lack of. unformity of ripeness and
(b) Veselagtigheid, gebrek aan eenvormige rypheid en | - marked differences in shape shall be defects. -
opvallende verskille in vorm word geag gebreke te | (3) The specifications for each grade shall be as
wees : - : ' .
: S B, .. o T _ follows:— - . ;
(3) Die spesifikasies’ vir elke graad is as volg:— | (g) Minimum drained weight - (0z.).—The minimum
(@) Minimum substansgewig (onse).—Die minimum sub- drained weight for the A2} can shall be 16 oz.
stansgewig vir die A2}-blik is 16 ons... . (b) Minimum cut-out syrup (°Brix.)—The minimum
(b) Minimum uitgeskeie stroop (°Brix.)—By . ,, Keur- cut-out syrup in “Choice Grade” shall be 20°
graad ” moet die uitgeskeie stroop 'n minimum van. Brix., and in “Standard Grade” shall be 18°
. .20° Brix. hé en by ., Standaardgraad ” 18° Brix. ~ Brix. e }
(c) Kleur.—Die eenhede by ,, Keurgraad ” moet 'n goeie | () Colour.—The units in “ Choice Grade ” shall be of
kleur hé. Minstens 75 persent van die eenhede in good colour. At least 75 per cent of the units in
enige besondere houer moet “n eenvormige kleur hé ~ any one container shall be uniform in colour and
en afwykings van die algemene kleur mag nie so units deviating from the general colour shall not
OP"an?,ﬂd wees nie. ..Dlt:,__eenhedq by ., Standaard- | . = do.so conspicuously, . The units in * Standard
i (d)" g;adk -m%et del;lrgz_la.ns &1 .b,;n'ek_ilé( goeie kleur hé. ~Grade ” shall be of fairly good colour throughout.
- cbreke—By ,, Keurgraad ” kan 10 persent vandie | (7) pefects.—In “ Choice Grade ”., 10 per cent of the
' skywe geringe gebreke toon. By .. Standaard- | = "7 gjices may show minor defects. In “Standard
graad 7 kan 20 persent van die skywe geringe | - Grade ”, 20 per cent of the slices may show minor
gebreke toon. Lo . defects.” - - i 4 £
" (¢) Produkte wat nie voldoen aan die vereistes van enig- | ) products which do not comply Wi — '
5 b : ply with the require- -
een van ig_overmelde grade nie; word as ,, Sub- ments of the above grades, shall be graded as “ Sub-
standaard ” gegradeer. .. ;.. . . . - - | standard Grade.” - _ =
Kaalperskes, ingemaakte. o _ e ' L _' s o
18. (1) Daar is drie grade ingemaakte kaalperskes wat .| Nectarines, Canned.. ..

verpak word as geskilde helftes, naamlik ,, Keurgraad ”,. 18. (1) There shall be three grades of canned nectarines
. Standaardgraad > en ,, Sub-standaardgraad ” en twee:| packed .as peeled halves, namely * “* Choice - Grade ”,
grade ingemaakte kaalperskes wat < verpak word as | “Standard Grade ?.and “Sub-standard Grade ” and two
ngeskilde helftes, naamlik ,, Standaardgraad ™ en',, Sub--| grades of canned nectarines packed as unpeeled halves,
standaardgraad ”. B S namely “ Standard Grade ” and “ Sub-standard Grade T
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(2) Die algemene spesifikasies vir ,, Kourgraad”

» Standaardgraad ” is as volg:—

(@) Kaalperskes moet ‘slegs in die vorm ‘van helftes
ingemaak word. -

(b) Alle helftes moet ’n normale vorm .ho en 'moet by
. »» Keurgraad” nie .afgewerk word nie. Waar

- afwerking by ;, Standaardgraad ” nodig 'is, moet

die eenhede so afgewerk word dat hulle nie hul
normale vorm verloor nie.

(c) Slegs kaalperskes . met ooreenstemmende varié-

: toitseienskappe moet. in dieselfde houer verpak

word,
(3) Die spesifikasies vir elke graad is as volg —_
Standaard-
. Kewgraad graad,
()] Makmmum te]lmg. T ————— 40 50
(b) Minimum substansgewig (onse)......... 16 16
{¢) Minimum unitgeskeie stroop (°Brix.) ..... 22 20

(d) Eenvormigheid van groofte.

' Keurgraad—In enige besondere houer mag die
gewig van-die vier grootste eenhede nie groter
~as eenen ‘n half maal die gewig van die wer
kleinste ‘eenhede wees nie,

Standaardgraad —In_enige besondere -houer mag

die gewig van die ses grootste eenhede nie |

“groter wees as een en 'n half maal die gewig
van die ses kleinste eenhede me

{e) Gebreke.

Keurgmad —i—Ioogstens agt van d:e oonhode m'

‘enige besondere - houer kan geringe gebreko
toon “
Standaardgraad. —Hoogstens vyfuan eenhede in
- enige besondore houer kan geringe gebreke
- toon,
()‘) Papdrukking, '
Keurgraad.—In enige bosondere ‘houer kan hoog-
- stens twee van die eenhede gobroek of "beskadig
- wees weens papdrukking,
Standaardgradd —In enige  besondere houer kan
hoogstens drie van die cenhede gebreek of
beskadig wees weens papdrukking. -

" (g) Produkte’ Wwat nie voldoen aan die  vereistes. van' _
word as |

enigeen van bovcrmolde grade nie,
EUE Sub-standaardgraad gegradeer, -

Lemoenhu:saes ingemaakte. -

19 (1)' Daar is drie grade ingemaakte lemoenhulsles,

paamlik ., Keurgraad 7,
standaardgraa o
(2) Die aIgomono spesﬂikasms vir . Kcurgraad 2
» Standaardgraad ” is as volg:—

e Standaardgraad ”_ én ,, Sub-

(a) Slegs gesonde, volwasse vrugte moet gebrulk word

vir die bereiding van lemoenhuisies wat ingemaak
- moet word slegs as afsonderlike - geskilde dele
waarvan die huisievliese verwyder is.
(b) Die huisies moet 'n redelik oenvormlge grooite en
‘norniale vorm hé,

{c) Die produk moet vry wees van wansmake veroor-

saak. deur n te lang kookproses, en- sonder te veel |

vose’ls en dérgellke gebreke.

(3) Dlo speslﬁkas.os vir elke graad is as volg* :
Sxandaard-

: K Keargraad graad.

?:a) Maksun‘um'tl:illng ....... IR R 30 .

(b) Minimum substansgewig (onse)......... i5 -15

A(¢) Minimum uitgeskeie stroop (“Brix.)..... 20 18

(d) Gebreke.. ' - I T
Keurgraad. —Hoobstens 30 persent « van die

. segmente kan gebreek wees.

Standaardgraad.—Hoogstens 50 perseot van die

segmente kan gebreek wees.

(&) Produkte wat nie voldoen aan die verolstes van .

enigeen  van -bovermelde grade 'nie, word as

,, Sub-standaardgraad ” gegradeer.
Lenwen in stroap ‘ingemaakte.
20. (1) Daar 'is twee grade ingemaakte lemoen 1n
stroop, naamiﬂc s Standaardgraad 7 en Sub—standaard-
mad ”w }

’

- (2) The general specifications for Choice Grade ” and
“ Standard Grade * shall be as follows : — - -

(a) Nectarines shall be canned only in the form of'.
_halves.

(b) All halves shall be of normal shape and in “ Choice
Grade ” shall be untrimmed. Where trimming is
necessary in “ Standard Grade ”, the units shall be
+ so trimmed- as not to lose their normal shape.

{¢) Only nectarines of similar -varietal characteristics

“shall be packed together in the same container.

(3) The specnﬁcatlons for each g;rado shall be as
follows _—

. Choice ' Standard
Grade.  Grade,
(a) Maxlmum COUME. wre i eiiiinsnnnnnnn ek 40 50
(b) Minimum drained weight (0z.)...,...... 16 - 16
(¢) Minimum cut-out syrup (°Brix.)......... 22 20

(d) Uniformity of size.
- Choice Grade.—In any one container the. weight of
the four Jargest units may not be more than one-
. and-a-half timgs that of the four smallest units.

Standard Grade—TIn any one container the weight
of the six largest units may not be more than
one and a half times thc wolght of the six

: sma]lest units.
(e_) Defects.
" Choice Grade —Not more than elght of the units
- in any one Container may show minor defects.

Standard Grade—Not more than fifteen of the
‘upits in any one contamer may show minor
defects. . .- - s

(f) Crushing. : :
Choice Grade—TIn any one container not more
than two of the units may be broken o‘r damaged
- by crushing.
Smndard Grade—In any one container not more
than three of -the units may. be broken or
. ... . damaged by crushing. = -
(g) Products. which do mnot comply with the roquu'o-
- ments of any of the above grades shall be graded
.. .. as*“Sub-standard Grade ”..

Orange. Segments. Canned.

: 19 (1) There shall be three grades of canned oran
segments, namely “ Choice | Grade ”, “Standard . Grade ”

and “ Sub-staﬁdard ‘Grade ”

2) The general spoc1ﬁcauons for “ Choice Gradc and
“ Standard Grade ” shall be as folows:—

(@) Only sound mature fruit shall be used for preparmg
orange segments which shall be canned only as
- separate -peeled portions w1th the carpollary mem-
branes removed.

(b) The segments shall be reasonably uniform in size
and of normal shape.

. {c). The produots shall be free from off- flavours due to
over-processing and free from oxocssnve rag and
‘similar defects.: .| I

“(3) The” spec:ﬁcatlons for each grade shall be. as

: follows —

Choice  Standard
‘ Grade. Grade.
'(a)Maxtmumcouot................: ..... 30 L —
- . (b). Minimum drained weight (0z.).......... 15 15
(c) Mmlmum cut-out syrup {°an.} ...... L, 20 18
(d) Defacts.

Choice Grade—Not more than 30 per cent of the
segments may be broken.
. Standard Grade.~—Not more than 50 per cent of
- the segments may be broken.
(e} Products which do not comply with the require-
- ments of any of the above grades, shall be graded
as “ Sub-standard Grade ™.

-Orange in Syrup, Canred.

20 (1) There shall be two grades of canned orange in
syrup, namely Standald Grade” and “ Sub standard:
Grade’
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: ' €2) Die spesifikasies vir ,, Standaardgraad ” is as volg: —
" (a) Ingemaakte lemoene moet verpak word van
behoorlik volwasse vrugte wat afgeskil is en waar-
van die buitevlies, kern en ontwikkelde pitte ver-
wyder 1.
(b) Ingemaakte lemoen wat afgeskil is, maar waarvan
die huisiévliese nie verwyder is nie, mag nie as
,, lemoenhuisies ” geétiketteer word nie maar wel
as ,.lemoen ” of ,,lemoen in stroop .
() Slegs lemoene met ooreenstemmende variéteits-
cienskappe moet saam in dieselfde houer verpak
word. o e
(d) Die dele moet ’n redelik eenvormige grootte en
normale vorm hé. '
(e) Die produk moet vry wees van wansmaak veroor-
saak deur 'n te lang kookproses en sonder vesel
~ en nie uitermate bitter nie, 4
(P Die minimum substansgewig is 16 ons.
(g) Die minimum uitgeskeie stroop is 18° Brix.
(h) Kleur. Die eenhede moet deurgaans ’n betreklik
goeie kleur hé. _ :
() Gebreke. Hoogstens 20 persent van dic eenhede
kan gebreek wees. ' ' ) 5
@) Produkte wat nie voldoen aan die vereistes van
. Standaardgraad ” nie, word as ., Sub-standaardgraad ”
- gegradeer.

Lemoenskywe, ingemaakie. -

21. (1) Daar is drie grade ingemaakte lemoenskywe,

naamlik ., Keurgraad ”, ., Standaardgraad ” en - ,, Sub-
standaardgraad . g -

(2) Die algemene spesifikasies vir ., Keurgraad ™ en

. Standaatdgraad ™ is as volg:—

(@) Ingemaakte lemoenskywe moet berei word van
slegs geskilde lemoene waarvan die ontwikkelde

_ pitte verwyder is. “ :
(b) Die skywe moet 'n redelik eenvormige dikte en
normale vorm hé. ' ' . #
(¢) Die produk moet vry wees van wansmaak veroor-
saak deur 'n te lang kookproses, en sonder te veel
vesel en dergelike gebreke. ' _
(d) By .,Keurgraad ” moet slegs nawels verpak word.

(3) Die spesifikasies vir elke graad is as volg:—

(@) Skywe. o g
: Keurgraad.—Gegradeerde skywe, minder as 3§
duim dik. Dic entskywe mag nie ingesluit word
nie. ' : ; .
Standaardgraad.—Redelik eenvormige skywe.
Keurgraad. 0™
(b) Minimum substansgewig (onse)......... 16 16
(¢) Minimum vitgeskeie stroop(“Brix.).._ i 20 18
(d) Gebreke. - o
Keurgraad—Hoogstens 10 persent kan gebreek
wees. ¢ :

Standaardgraad —Hoogstens 20 persent

kan
gebreek wees. '

(¢) Produkte wat nie voldoen aan die vereistes van |
word as |

enigeen van bovermelde grade nie,
.. Sub-standaardgraad ™ gegradeer. '

. i Papaja, ingemaakte.
« 22. (1) Daar is drie grade ingemaakte papaja, naamlik
-, Keurgraad ",
. graad 7, _

- (2) Die algemene spesifikasies vir ,, Keurgraad” en

", Standaardgraad ” is as volg:—- _
(@) Ingemaakte papaja moet berei word van gesonde,
goed verkleurde, volwasse vrugte, sonder skille en

pitte en ander gebreke. E

(b) Die papaja moet slegs ingemaak word in die vorfn .
van skywe, stukke en dobbelsteentiies, en slegs -

papajas met ocoreenstemmende  variteitseienskappe

'mag in dieselfde houer verpak word. Die dobbel-
steentjies moet netjies gesny .en min of meer |

kubusvormig wees.
26

., Standaardgraad ”, en  ,, Sub-standaard- |

.. (2) The specifications for “Standard Grade” shall be
as follows:— T
(@) Canned orange shall be packed from properly
mature fruit which has been peeled and the outer
“membrane core and developed seeds removed.

(b) Canned orange which has been peeled but which
has not had the car?ellary membranes removed
‘may not be labelled “orange segments ” but shall
be labelled “orange” or “orange in syrup .

_ (¢) Only oranges of similar varietal characteristics shall
be packed together in the same container.

A(d) The portions shall be reasonably uniform in size
.and of normal shape.

(e) The product shall be free from off-flavours due to
over-processing, and free. from rag and excessive
bitterness. : - .

() The minimum drained weight shall be 16 oz.

(g) The minimum cut-out syrup shall be 18° Brix.

(h) Colour. The units shall be of fairly good colour -

. throughout. _ :
(i) Defects. Not more than 20 per cent of the units
may be broken. Co- :

(3) Products which do not comply with the require-
ments of “Standard Grade ”, shall be graded as “ Sub-
standard Grade ™.

Orange Slices, Canned. .

21. (1) There shall be three grades of canned oranges

Slices, namely “ Choice Grade ”, “ Standard Grade” and
“ Sub-standard- Grade ”. ; o
(2) The general specifications for “ Choice Grade ” and

« Standard Grade ” shall be as follows:—

(@) Canned oranges slices shall be prepared only from
peeled oranges with the development seeds
removed. - . _

(b) The slices shall be reasonable uniform as regards

" thickness and of normal shape.

(¢) The product shall be free from off-flavours due to

over-processing and free from excessive rag and
_ similar defects. - = '
(d) In “ Choice Grade” only Navels shall be packed.
(3) The specifications for each grade shall be as
follows:— : !
(a) Slices. ' ' '
Choice Grade.—Graded slices, under- § inch deep.
" Slices shall not include tops and tails.

 Standard Grade—Reasonably uniform slices.

Choice  Standard
: o Grade. Grade.
(#) Minimum drained weight (02.).......... 16 16
(¢) Minimum cut-out syrup ("Brix.)......... 20 8

@ Defects.

Choice Grade—Not more than 10 per cent may

- may be broken.
Standard Grade—Not more than 20 per cent may
be broken. B '

(¢) Products which do not comply with the requirements
of any of the above grades, shall be graded as
“ Sub-standard Grade .

to Papew, Canned.
" 22. (1) There shall be three grades of canned papaw,
namely “Choice Grade 7, * Standard Grade” and “ Sub-
standard Grade ”. §

(2) The general specifications for “ Choice Grade ” and

“ Standard Grade ” shall be as follows:—

(@) Canned papaw shall be prepared from sound, well-
coloured mature fruit, free from skin and seeds and

_ other defects. _

(b) Papaw shall be canned only in the form of slices,
chunks and dice and only papaw of similar varietal
characteristics may be -packed in the same
container. The dice shall be cleanly cut approxi-
mate cubes. .
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(3) Die spesifikasies vir elke graad is as volg:—
-(@) By .,Keurgraad ” kan-hoogstens 3 eenhede en by
a Standaardg;raad hoogstens 5 eenhede papperig

wees. !
Kenrgraad. Sa;rad;!ézré
(b) Minimum substansgewig (onse)......... I 17
(¢) Minimum yitgeskeie. stroop (*Brix.)..... 20 . ‘18
(d) Kleur.

Keurgraad. —Goele kleur eenvormw ;
- Standaardgraad.—Betreklik goeie Kleur en redehk
eenvormig,

(e) Produkte wat nie voldoen - aan d1e vere:stm van
enigeen van bovermelde grade nie;
.» Sub-standaardgraad ” gegradeer.

Perskes, ingemaakte lospit.

23. (1) Daar is vier grade ingeémaakte lospntperskes
wat verpak word as helftes of kwarte, naamlik ,, Puik-
graad ”, ,, Keurgraad ”, ,, Standaardgraad” en ,, Sub-
standaardgraad ” en twee grade ingemaakte lospitpers-
kes wat verpak word as skywe, naamlik ,, Standaard-
graad ” en ., Sub-standaardgraad ”.

(2) Die algemene spesifikasies . vir ,, Pu1kgtaa
» Keurgraad ” en ,, Standaardgraad ” is as volg:—

(@) Slegs perskes met- ooreenstemmende variéteits-
eienskappe moet in dieselfde houer verpak word.
Al die helftes moet "n normale vorm hé en by
. Puikgraad 7. en. ,, Keurgraad ” moet hulle nie
afgewerk word nie. Waar afwerking by ,, Stan-
daardgraad ” nodig is, moet die eenhede so afge-
werk word dat hulle nie hul normale vorm verloor
nie.

(b) Al die perskes moet netjles en skoon afgeskll word.

(c) Tekens van skilreste, verkleurde dele en te veel
_ vesel word geag gebreke te wees. _

(3) Die spesifikasies vir elke graad lospitperskes ver-
pak as helftes en kwarte is as volg:—

- Puikgraad. Keurgraad. Smf::'zsrd-
{a) Maksimum telling... .. .. % ... 10 helftes. 16 helftes 30 helftes
_ ; 30 kwarte. 50 kwarte.
(f) Minimum substansgewig - _ .
................... 16 16 16

on
(© anlma)m ultgeskele stmop _ ) 2 )
B v disiiviniaiy 20 - 20 20
~(dy Eenvormigheid van grootte. ’
'Pm'kgmad.—ln enige besondere houer mag die
gewig van die twee grootste cenhede hoogstens
een en ’'n half maal groter wees as di€ van die
twee kleinste eenhede,

Keurgraad —In enige besondere houer mag die |

gewig van die vier grootste eenhede hoogstens

een en ’n half maal groter wees as di€ van die

- vier kleinste eenhede.
- Staridaardgracd —In elke enige besondere houer

mag die gewig van die ses grootste eenhede |

hoogstens een en ’'n half maal groter wees as
dié van die ses kleinste eenhede.

(e) Kieur.

Pmkgmad —Die eenhede in enige besondere houer
moet n baie goeie en eenvermige kleur hé.

Keurgraad —Die eenhede moet 'n goeie kleur hé.
Miunstens 75 -persent van die eenhede in énige
besondere houer moet 'n eenvormige kleur hé
en afwykings van die algemene kleur mag nie
opvallend wees nie.

Standaardgraad —Die eenbede moet deuroaans n |

betreklik goeie klcur hf-

0‘) Gebreke.

- Puikgraad —Die eenhede in enige besondere houer
mag geen gebreke toon nie, en hoogstens een
van die eenhede. kan geringe letsels toon.

Keurgraad —Hoogstens twee van die eenhede in
enige besondere houer kan geringe gebreke toon.

Standaardgraad —Hoogstens vier van die.eenheds

in enige bcsondere houer kan geringe gebreke |

toon.

word as

(3) The specifications for each grade shall be as
follows : —

- (@) Not more than three units may show mushiness in
“ Choice Grade” and nve in “ Standard Grade ™.

Choice  Standard
. Grade. Grade,
(5 Minimum drained welght (.7 P 17 17
(c) Minimum cut-out syrup (°£rrx Mooy 20 18

 (d) Colour.
Choice Grade—Goed colour uniform.
Standard Grade.—Fairly good colour and reason-
ably uniform.
(e) Products which do not comply with the require-
ments of any of the above grades, shall be graded
“Sub-standard Grade”.

Peaches, Freestone, Canned,

23. (l) There shall be four grades of canned freestone
peaches packed as halves or quarters, namely “ Fancy
Grade ”, “ Choice Grade ”, “ Standard Grade * and * Sub-
standard Grade ”, and two grades- of canned freestone
peaches packed as slices, namely “ Standard Gradc ” and
*“ Sub-standard Grade ”.

(2) The general specifications for Fancy Grade”,
;‘ %home Grade” and “ Standard Grade ™ shall be as
ollows: —

(a) Only peaches of similar varietal characteristics shall
be packed together in the same container, all
halves shall be of normal shape and in “ Fancy
Grade” and “ Choice Grade”™ shall be untrim-
med. Where trimming is necessary in “ Standard
Grade ”, the units shall .be so trimmed as not to
lose their normal shape. :

(6) All peaches shall be neatly and cleanly - peeled.

(¢) The presence of residual peel, discoloured portions

" and excessive raggedness will be considered
defects.

(3) The spemﬁcaucns for each grade of freestone

peaches packed as halves and quarters shall be as
follows: —

. Fancy Choice - Standard.
o Grade, - Grade. Grade.
(af Maximum count ....... — . 10 halves. 16 halves 30 halves
: 30quar- 50 quar-
: . : : ters. ters. -
(6) Minimum drained weight (oz.) 16 16 16
(¢) Minimbm  cut-out syrup -
(°Brix.).. 20 20 20 -

Ad) Umformlty ot size.

Fancy Grade—In any one container the weight
of the two largest units may not be more than

.one and a half times the weight of the two
smallest units. '

- Choice Grade—In any one confainer the weight
of the four largest units may not be more than
‘one and a half times the weight of the four
smallest units.

Standard Grade.—In any one container the weight
of the six largest units may not be more than
one and a half times the weight of the six
smallest units.

* {e) Colour.

Fancy Grade~—The units in any one container.
shall be of very good and uniform colour.

Choice Grade.—The units shall be of good colour.
At least 75 per cent of the units in any one
container shall be uniform in colour, and units
deviating from the general colour may not do
so conspicously.

Standard Grade—The units shall be of fairly good
colour throughout. ; .

(f) Defecis.
Fancy Grade. —'I‘he umts in any one container
-shall show no defects, and not more than one
of the units may show minor. biemishes.

Choice Grade—Not more than two of the units
in any one container may show minor defects.

Standard Grade.—Not more than four of the units
in any one container may show minor defects.
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. (g) Papdrukking. :
Puikgraad—In enige besondere houer kan hoog—
stens een van die cenhede gebreek of beskad}g
Wees weens papclrukkmg,

Keurgraad—In enige besondere houer kan hoog-

stens twee van die eenhede gebreek of bcskadlg

wees weens papdrukkmg

Standaardgraad—In enige besondere houer kan
hoogstens drie eenhede gebreek of beskadig wees
weens papdrukking.

(4) Die spesifikasies vir Standdardgraad -lospitperskes

verpak in skywe is as volg:—

(@) Minimum grootte.—Skywe moet minstens 11 duim’
lank en van } duim tot § duim breed wees.

(b) Die minimum substansgewig is 16 ons.

(c) Die minimum uitgeskeie stroop is 18° Brix.

(d) Kleur—Die eenhede moet deurgaans 'n betreklik
goeie kleur hé.

(e) Gebreke.—Hoogstens 30 persent van die eenhede in
enige besondere houer kan geringe gebreke, waar-
onder gebreekte skywe, toon.

Produkte wat ni¢ voldoen aan die verelstes van enigeen

" van bovermelde grade nie, word as . Sub-standaard-
graad 7 gegradeer.

—

Perskes, Ingemaakte geeltaaipit.
24. (1) Daar is twee grade ingemaakte geeltampltperskes
wat verpak word as heles naamlik ,, Standaardgraad™ en’
,» Sub-standaardgraad ”, drie grade wanneer Hulle as

kwarte verpak word, naamlik ,,.Keurgraad ”, . Standaard-

ﬁraad ” en ,, Substandaardgraad ™ en vier grade wanneer
ulie verpak word as helftes of skywe, naamlik ,, Puik-
graa
daardgraad’

2) [he algemene spesxﬁkames vir ,, Pulkgraad Sy Keur- -

graad ” en ,. Standaardgraad ” is as volg: —

(@) Slegs perskes met ooreenstemmende vanetertseien-
skappe moet saam in dieselfde houer vcrpak word

(b) Alle perskes moet Ilet]ICS afgeskil word. '

(c) Al die helftes moet *n normale vorm hé en by ,, Pmk-
~graad” en ,, Keurgraad ” nic afgewerk word nie.
Waar atwerking in ,, ,, Standaardgraad ” nodig is,
moet die eenhede so afgcwerk word _dat hulle nie
hul normale vorm verloor nie.

(d) Al die skywe moet netjies gesnyde, goed gevormde

© segmente wees.

(e) Tekens van skilreste, verkleurde clele en in die geval
" van ,, Puikgraad ”, dele van die perskeplt word
geag gebreke te wees,

(3) Die spesifikasies vir Standaardgraad taalpitperskes as
heles verpak; is as volg: —
(a) Die maksimum telling is 20.
(b) Die minimum substansgewig is 16 ons.
(¢) Die minimum uitgeskeie stroop is 18° Brix.
(d) Eenvormigheid van . grootte.—In enige besondere
houer mag die gew1g van die vier grootste eenhede

hoogstens een en ’n half maal groter wees as die
gewig van die vier kleinste eenhede.

(¢) Kleur.—Die vrugte moet deurgaans ‘n betreklik goeie
kleur hé.

(f) Gebreke. —Hoogstens ses eenhede in enige besondere
houer kan geringe gebreke toon.

4) Spes;ﬁkasms vir elke graad taa,lpltperske as helftes
verpak is as volg:

- Srandaard-
Puikgraad. Keurg raad oraad.

{a) Maksimum telling........... 10 15 30
(b) Minimum substansgewig
37117} 17 17 17
(¢) Minimum uiigeskeie stroop : g
{CBHX )i wvsintons e s 20 - 18

(d) Eenvormigheid van grootte.

Puikgraad—In enige besondere houer mag die
gewig van die twee grootste eenhede hoogstens
een en 'n half maal groter wees as die gemg van
die twee kleinste eenhede.
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(2) Crushing. _

Fancy Grade—In any one container not more
than one of the units may be broken or
damaged by crushing.

Choice Grade—In any one container not more
than two units may be broken or damaged by
crushing.

-« Standard Grade—In any one contamer not more .
than three units may be broken or damaged by
crushing,

(4) The specifications for “ Standard Grade” freestone
peaches packed as slices shall be as follows:—

(4) Minimum Size.——Slices shall not be less than 1}
inches in length and shali be from % inch to § inch
in width.

(b) The minimum drained welght shall be 16 oz.
(¢) The minimum cut-out syrup shall be 18° Brix.

(d) Colour.—The units shall be of fairly good colour
througheut.

(¢) Defects—Not more than -30 per cent of the: units
in any one container may show minor defects,
including broken slices,

(5) Products which do not comply with thc require-
ments of any of -the above grades, shall be graded as
“ Sub-standard Grade ”

Peaches, Yeﬂmv Clingstone, Canned.

24. (1) There shall be two grades of canned yellow
clingstone peaches packed as wholes, namely “ Standard
Grade ” and “ Sub-standard - Grade ”, three grades when
packed as quarters, namely “ Choice "Grade ”, “ Standard
.Grade” and “ Sub-standard Grade” and four grades
{ when packed as halves or slices, nameiy ‘Fancy Grade ”

“ Choice Grade”, “ Standard Grade ” and “ Sub-standard
Grade ”,

2) The general specsﬁcatlons for “Fancy Grade”,

- “ Choice Grade” and *“ Standard Grade ” ghall be as

* follows : —
(@) Only peaches of similar varietal charactensncs shall
'be packed together in the same container.
(b) All peaches shall be cleanly peeled.
~ (¢) All halves shall be of normal shape and in “ Fancy
Grade ” and “ Choice Grade ” shall be untnmmed.
Where trimming is necessary in “ Standard Grade ”,
the units shall be so trimmed as not .to lose their
normal shape. .
(d) All slices shall be cleanly cut, well-shaped segments.
(e) The presence of residual peel, discoloured portions,
and in the case of “Fancy Grade”, portions of
peachstone shall be regarded as defects.
(3) The specifications for “ Standard Grade ™ clingstone
peaches packed as wholes shall be as follows: —
(@) The maximum count shall be 20.
(b) The minimum drained weight shall be 16 oz.
(¢) The minimum cut out syrup shall be 18° Brix.

(d) Uniformity of size—In any one container the Welght
. of the four largest units may not be more thdan one
and a half times the weight of the four smallest

units,
- (¢) Colour.—The fruit shall be of fairly good colour
throughout.

'(f) Defects.—Not more than six of the units in any one
- container may show minor defects.

(4) The specifications for each grade of clingstone
peaches packed as halves shall be as follows: —

Fancy  Choice  Standard
. Grade. . Grade. Grade,
(a) Maximum count............ 10 15 30
(b) Minimum drained weight (0z.). 17 17 17
(¢) Minimum  cut-out syrup ’
(°Brix.}. . : 22 20 18

(d) Umfonmty of size.
Fancy Grade—In any one container the weight of
- the two largest units may not be moré than one
: -, -and a half times the weight of the two smallest
units. '



GOVERNMENT GAZETTE EXTRAORDINARY, 12 FEBRUARY 1954 61"

Keurgraad.—In_enige” besondere houer. mag die
-gewig van die vier grootste eenhede- hoogstens
een en ‘n half maal groter wees as die ge\wg van
die vier kleinste eenhede.

(e) Kleur. - '

Puikgraad.—Die eenhede in elke houer moet n baie
goeie en eenvormige kleur hé en geen rooi
" verkleuring om die pit toon nie.

Keurgraad.—Die eenhede moet 'n goeie kleur hé en
geen rooi verkleuring om die pit toon nie.
" Minstens 75 persent van die cenhede in enige

besondere ‘houer moet *n eenvormige kleur hé en

enige afwykings van die algemene kleur mag nie
opvallend wees nie.
Standaardgraad —Die eenhede ‘moet deurgaans ‘n
betreklik goeie kleur he.
() Gebreke.
- Puikgraad —Die eenhede in enige besondere houer
- moet geen gebreke toon nie, en by hoogstens een
eenheid kan geringe letsels voorkom..
Keurgraad —Hoogstens drie van die eenhede in
enige besondere houer kan geringe gebrcke toon.
 Standaardgraad —Hoogstens 30 persent. van die
cenhede in enige besondere houer kan germge
~ gebreke toon.

(g) Papdrukking.

Puikgraad —In enige besondere houer mag geen |-

eenhede beskadig of gebreek wees weens pap-
drukking nie.

 Keurgraad—In enige besondere houer kan hoog-
stens een van die eenhede beskadig of gebreek

. wees weens papdrukking.

Standaardgraad—In enige besondere houer kan
hoogsténs twee van die ecnhede beskadig of
gebreek wees weens papdrukking. -

(5) Die: qpesﬁkasws vir elke graad taalpttperske verpak
as skywe is as volg—
(a) Minimum grootte.

_ .
Puikgraad—Die skywe moet minstens 2} duim

lank wees en van 7 duim tot 4 duim breed, maar
. die skywe in enige besondere houer moet ’n
- redelik eenvormige breedte hé.

Keurgraad. —Die skywe -moet minstens 13 duim
lank en van } duim tot § duim breed wees, maar

"die skywe in enige besondere houer moet 'n rede-

lik eenvormige breedte hé.

Srandaardgmad —Die skywe moet hoogstens ed’}
duim lank wees en van } duim tot § duim bre
maar moet in enige besondere houcr 'n redelik

_ eenvormlge breedtc hé.

) . Pmkgmad Keurgmad S’gggggfd'
b) Minimum substansgewig i
@ utl)n ................... i7 . 17 .
: {c) Minimum ultgeskcn: -stroop
(°Brix.)oe. .o 0. Gereiinias _ 22 20 18
(d) Kleur. '

Pmkgraad —Die eenhede in enige besondere houer
moet.’n baie goeie en eenvormige kleur hé.

Keurgraad —Die eenhede moet ‘n baie goeie kleur
hé. Minstens 75 persent van die eenhede in
~ enige besondere houer moet 'n eenvormige kleur
hé en afwykings van die algemene kleur mag nie
opvallend wees nie.

Standagrdgraad —Die cenhede moet deurgaans 'n
betreklik goeie kleur hé.

(€) Gebreke.—Die gebreke omvat skywe wat afwyk van
die voorgeskrewe skvfgrootte
Pmkgraad —Die eenhede in enige besondere houer
mag feitlik geen gebreke toon nie.
Keurgraad —Hoogstens 10 persent van die een-
hede in enige besondere houer kan geringe
- gebreke toon:

Smndaardgraad —Hoogstens 15 pcrsent van die |
- eenhede: in -enige - besondcre -houer. kan- gennge-: G i

" gebreke toon.

Chowe Grade—In any one container the welght
of the four largest units may not be more than
‘one and a half times the welght of the four
smallest units.

(e) Colour,
Fancy Grade ——Thc units in'any one container shall
be of very zood and uniform colour and shall
show no rted discoloration round the pip..

" Choice Grade—The units shall be of good colour
and shall show-no red discoloration round the
pip. At least 75 per cent of the units in any one
container shall be .uniform in colour, and any -
units deviating from the general colour shall not
do so conspicuously.

Standard Grade~—The units shall be of fairly good
colour throughout,

(f) Defects.
Fancy Grade—The units in any one container shall
show no defects, and not more than one unit
. may show minor blemishes.

- Choice Grade~—Not more than three of the units
in any one container may show minor defects.

Standard Grade—Not more than 30 per cent.of the
units in any one container may . show minor
defects

) Crushmg

Fancy Grade—-In any one contamer none of the
units may be damaged or broken by crushing.

Choice Grade~—In any one container not more
than one of the units may be damaged or broken
by crushing.

Standard Grade.—In any one container not more
than two of the units may be damaged or broken
by crushing.

" (5) The specifications for each grade of chngstonc
peaches packed as slices shall be as follows —

(a) Minimum size.

Fancy Grade—Slices shall not be less than 21
“inches in length and shall be from } inch to §
inch in width, but slices shall be reasonably

- uniform in width in-any one container.

- Choice Grade—Slices shall not be less than 13
mches in length and shall be from } inch to
4 inch in width, but slices shall be reasonably
‘uniform in width in any one container.
Standard Grade—Slices shall not be less than 11
" inches in length and shall be from % inch to
§ inch lll width, but slices shall be reasonably
uniform in w1dth in any one container.

Fancy. Choice Srandard
- Grade. Grade. Grade.
(b) Minimum drained weight (0z.) 17 17 17 -
(c) Mmlrnum cut- out syrup )
Brix.).. ..., I R 22 - 20 18
(d) Colour. :

Fancy Grade~The units in any one container shall
be of very good and uniform colour.

Choice Grade—The units shall be of good colour.
At least 75 per cent of the units in any one
container shall be uniform ‘in colour, and any
units deviating from the general colour shall not
. do so conspicuously.

Sza:zdard Grade—The units shall be of fairly good
colour throughout.

'(e) Defects.—Defects shall include slices deviating from

the size of slice laid down.

~ Fancy Grade~—The units in any one contamer shall
show practically no defects.

_ Choice Grade—Not more than 10 ‘per cent of the
units- in. any one contamer may show minor
. defects.

Srandwd Gm.a'e —Not more than 15 per cent of the
- units: in - any.-.one contamer may Show minor
- defects. .. , _ W _
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(6) Die spesifikasies vir elke graad taaipitperske verpak
.~ as kwarte is as volg:—
Keurgraad. : Standaard-

- graad.
" (g) Minimum substansgewig (onse}. ........ 17 17-
(h) Minimum uitgeskeie stroop (*Brix.)... ... 20 18
(¢) Minimum telling..............onvn - 20 .40

(d) Eenvormigheid van grootte. - _

Keurgraad—In cnige besondere houer mag die
gewig van die vier grootste eenhede hogstens een
en 'n half maal groter wees as die gewig van die
vier kleinste eenhede. ;

Standaardgraad.—In .enige besondere houer mag
die gewig van die ses grootste eenhede hoogstens
een en ‘n half maal groter wees as die gewig van
die ses kleinste ecnhede. -

(e) Kleur.

Keurgraad ~—Die cenhede moet 'n ‘goeie kleur he.
Minstens 75 persent van die eenhede in enige
besondere houer moet 'n eenvormige kleur hé
en afwykings van die algemene kleur mag nie
opvallend wees nie.

Standaardgraad —Die eenhede moet deurgaans n

betreklik goeie kleur hé.
) Gebreke. N _
" Keurgraad —Hoogstens drie- van die eenhede in
enige besondere houer kan geringe gebreke toon.
Standaardgrand —Hoogstens 30 persent van die
eenhede in enige besondere houer kan geringe
gebreke toon. ' ;

(7) Produkte wat nie voldoen aan die vereistes ~van
enigeen van bovermelde grade nie, word as ,, Sub-stan-
daardgraad ”’ gegradeer.

_ Pere, ingemankie. _

. 25. (1) Daar is vier grade ingemaakte pere wat verpak
word as helftes, naamlik ,, Puikgraad ”, .. Keurgraad ”,
.. Standaardgraad ” en ., Sub-standaardgraad ” en . drie
grade ingemaakte pere wat verpak word as kwarte, naamlik
., Keurgraad ',
graad ™. . _

(2) Die algemene spesifikasies vir ,, Puikgraad ”, ,, Keur-
~graad ” en ,, Standaardgraad ” is as volg:— j

(a) Slegs pere van die variéteit bekend as Bonchretien

(Bartlett) moet gebruik word vir die inmaak van
. Puikgraad ”, en die variéteite Bonchretien en
Packham Triumph vir ,, Keurgraad ”-pere.

(b) Slegs pere met ooreenstemmende variéteitseien- '

skappe moet saam in dieselfde houer verpak word.

(¢) Alle pere moet netjies afgeskil en presies en simme-
tries ontkern word. By ,, Puikgraad” moet die
inwendige stingel presies en netjies verwyder word.

(d) Die helftes en kwarte moet 'n normale vorm hé.
By ., Puikgraad ” en ,, Keurgraad ” moet die een-
.hede nie afgewerk word nie.
.. Standaardgraad ” nodig is, moet die eenhede so
afgewerk word dat hulle nie hul normale vorm ver-
loor nie. o ;

(¢) Tekens van skilreste, verkleurde vrugte en vesel-

agtige, sagte of verkleurde dele word geag gebreke

te wees. Opvallend oneweredige volwassenheid
word geag 'm gebrek te wees.

(3) Die spesifikasies vir elke graad is as volg:—

Puikgraad. Kewgraad. Standaard- |

. graad.
() Maksimum teliing (helites). .. 12 i8 30
(b) Maksimum telling (kwarte). . — 30 40
(¢) Minimum substansgewig : -
(ONSEY. o aie sumiviaving 15 15 16
(d) Minimum uitgeskeie stroop : '
CBriX)ees covnevnecnannns 18 18 16

(¢) Eenvormigheid van grootte. '
Puikgraad —In enige besondere houer mag die
gewig van die twee grootste eenhede hoogstens

een en ’n half maal groter wees as die gewig van

die twee kleinste eenhede.

Keurgraad—In enige besondere houer mag die
gewig van die vier grootste eenhede hoogstens een
en 'n half maal groter wees as die gewig van die
vier kleinste eenhede nie.

30

., Stamdaardgraad ” en ., Sub-standaard- |

Waar afwerking by

(6) The specifications for each grade of clingstone
peaches packed as quarters shall be as follows:—

Chaice  Standard
et ) Grade. Grade,
(a) Minimum drained weight (02.). ......... 17 17
(h) Minimum cut-out syrup ("Brix.)......... 20 18
() Maximum COUMt..ocevevrarninsivsanes 20 40

(d) Uniformity of size.
Choice—In any one container the weight of the.
four largest units may not be more than one and
a-half times the weight of the four smallest units.

Standard —In any one container the weight of the
six largest units may not be more than one and
a half times the weight of the six smallest units.

(¢) Colour.

~ Choice—The units shall be of good colour. At
least 75 per cent of the units in any one con-
tainer shall be uniform in colour and any units
deviating from the general colour shall not do
so conspicuously. ' ;
- Standard —The units shall be of fairly good colour
" throughout. i '
(f) Defects.
Choice—Not more than three of the units in any
one container may show mihor defects.
Standard —Not more than 30 per cent of the units
in any one container may show minor defects.

(7) Products which do not comply with the requirements
of any of the above grades, shall be graded as “ Sub-
staridard Grade ™. ' ;

~ Pears, Canred.

25. (1) There shall be four grades of canned pears
packed as haives, namely “Fancy Grade”, - Choice
Grade ”, “ Standard Grade ” and “ Sub-standard Grade ”,
and three grades of canned pears packed as quarters,
namely “ Choice Grade ”, “ Standard Grade ™ and “ Sub-
standard Grade ™. " '

(2) The general specifications for “Fancy Grade”,

follows: — -

““Choice Grade” and *Standard Grade” shall be as

(a) Only pears of variety Known as Bon .Chretien
. (Bartlett) shall be used in the canning of “ Fancy
Grade ™, and the varieties Bon Chretien and
Packham Triumph for “ Choice Grade ” pears.

(b) Only pears of similar varietal characteristics shaﬂ
be packed together in the same container.

(c) All pears shall be neatly pccléd and cleanly and
symmetricailly cored. In “Fancy Grade” the
interior stem must be cleanly and neatly removed.

(d) All halves and quarters shall be of normal shape.
In “ Fancy Grade ™ and * Choice Grade ™ the units
shall be untrimmed. Where trimming is necessary
in “ Standard Grade ”, the units shall be so trimme
as not to lose their normal shape. -

(2) The presence of residual peel, discoloured fruit, and
rageed, soft or discoloured portions shall be
regarded as defects. Marked uneven maturity shall

"be considered a defect.

(3) The specifications for each grade shall be as

follows: — : :

Fancy Choice  Standard
Grade. Grade. Grade.

{(g) Maximum count (halves)..... = 12 .18 30 -

(b) Maximum count (quarters)... — 30 40

(¢) Minimum drained weight (0z.) i5s . 15 16

(d) Minimum  cut-out  syrup

{(°Brix.)...... R e 18 18 i6

(¢) Uniformity of size.
Fancy Grade—In any one container the weight of
the two largest units may not be more than one

and a haif times the weight of the two smallest
* umits. :
Choice Grade—In any one container the weight
" of the four largest units may not be more than
one and a half times the weight of the four

smallest units.
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Standaardgraad.—In enige besondere houer mag
die gemg van die ses grootste eenhede hoogstens
een en ’'n half maal groter wees as die gewig van
die ses kleinste eenhede.

) Kleur.

Pmkng — Die eenhede m enige besondere houer |

moet 'n baie goeie en eenvormige kleur hé.

Keurgraad —Die cenhede moet 'n baie goeie kleur
hé. - Minstens 75 persent van die eenhede in
enige besondere houer moet 'n eenvormige kleur
hé en afwykings van die algcmeue kleur mag nie
opvallend wees nie.

Standaardgraad —Die eenhede moet deurgaans n
betreklik goeie kleur hé.

(2) Gebreke. .

Puikgraad —Die eenhede in emgc besondere houer
mag geen gebreke toon nie en by hoogstens een
eenheid kan geringe letsels voorkom.

Keurgraad —Hoogstens drie van die eenhede in

* enige besondere houer kan geringe gebreke toon.

Standaardgraad —Hoogstens 30 persent van die

eenhede in enige besondere houer kan germge :

gebreke toon.

{h) Papdrukking.

Puikgraad—In enige besondere houer kan lioog-

_“stens een van die drukking eenhede gebreek of
beskadig wees weens papdrukking.

Keurgraad.—In enige besondere houer kan hoog-

" stens twee van die eenhede gebreek of beskadig
wees weens papdrukking.

Standaardgraad —In enige besondere houer -kan
hoogstens drie -van die eenhede gebreek of
beskadig wees weens papdrukkmg

. (i) Produkte wat nie voldoen aan die vereistes. van emg-

een van bovermelde grade nie, word as ,, Sub-
standaardgraad ” gegradaer.‘

= Pynappeh. ingemaakte.

26. (1) Daar is vier grade mgemaakte pynappels wat_

verpak word as skywe en halfskywe,. naamhk v Puik-
graad ”, ,, Keurgraad”, ., Standaargraad * e Sub-
standaardgraad ” en drie grade wat verpak word as stukke
en brokkies, naamlik ., Keurgraad ”, ,, Standaardgraa
en ,, Sub-standaardgraad . :

{(2) Die algemene spesifikasies vir ,, Puikgraad ”, ,, Keur-

graad ” en ,, Standaardgraad ” is as volg:—

(a) Slegs pynappels met ooereenstemmende ‘variéteits-
elenskappe kan saam in diesclfde houer verpak
word. .

{b) Pynappelskywe moet netjles gesnyde ringe wees
waarvan die kern verwyder is. Die kerngate moet
in die middel geplaas wees en vir ringe tof 21 duim
in deursnee moet die deursnee van die gat minstens
4 duim wees.

(c) Pynappelstukke moet netjies gesnyde pynappeldele
en redelik vry van kérn wees.

(d) Pynappelbrokkies' moet slegs gemaak word van
netjies gesnyde ringe van eenvormige dikte, waarvan

die kern verwyder is.

(e) Tekens van kern, of, verkleurde kolle, snye en |

gekneusde sye word geag gebreke te wees. Al die
skywe (ringe} en halfskywe in enige besondere houer
moet 'n eenvormige deursnee en “dikte hé.

(3) Die spesifikasies vir elke graad is as volg:—

(@) Maksimum _telling—Die maksimum telling (heelte-
mal vol) vir skywe is 25 en vir halfskywe 50 by al
drie grade.

(b) Getal per ons.—Die maksnmum getal brokkies en
stukke is 8 per ons.

(c) Minimum substansgewig {onse), —Die minimum sub-

stansgew1g vir die Cayenne-vanetelt as skywe ver-
pak, is by ., Puikgraad ” en ,, Keurgraad ” 19 ons,
_en by ,, Standaardgraad ” 18 ons, en is vir Queen-
pynappels 16 ons in al drie grade. Die minimum
substansgewig vit pynappels verpak as stukke en
brokkies is 16 ons.

Standard Gmde —In any one container the weight
of the six largest units may not be more than
one and a half tunes the weight of the six’
smallest units.

() Colour. :
 Fancy Grade—The units in any one container
shall be of very good and uniform colour.
 Choice Grade—The. units shall be of good colour,
At least 75 per cent of the units in any one con-
, tainer shall be -uniform in colour and units
deviating from the general colour shall not do
so conspicuously.
Standard Grade—The units shall be of fairly good
colour throughout.

(g) Defects. = :

. Fancy Grade—The units in any one container
shall show no defects and not more than one
unit may show minor blemishes.

Choice Grade—Not more than three of the units
in any one container may show minor defects.

Standard Grade-—Not more than 30 per cent of the
units in any one container may show minor
defects.

(#) Crushing.

Fancy Grade—In any one container not more than
one of the units may be broken or damaged by
crushing.

Choice Gma‘e —In any one container not more than
two of the units may be broken or damaged by
crushing. : '

Standard Grade—In any one container not more
than three of the units may be broken or damaged
by crushing.

(i) Products which do not comply with the requirements
of any of the above grades shall be graded as

“ Sub-standard Grade”. -

Pineapples, Canned.
26. (l) There shall be four grades of canned pmeapples
packed as slices and half slices, namely “ Fancy Grade”
“ Choice Grade ”, “ Standard Grade ” and “ Sub- Standard
Grade ”, and three grades packed as chunks and titbits

“namely” ““ Choice Grade ”, ““Standard Grade ™ and “ Sub-
_standard Grade ™.

(2) The general speclﬁcatlons for “ Fancy Grade ”,
“ Choice Grade ” and “ Standard Grade ™ shall be as fol-
lows:—

“(a) Only pineapples ‘of similar varietal characteristics
shall be packed together in the same container.

(b) Pineapple slices shall be cleanly cut rings with the
cores removed. The coring holes shall be centrally
placed and for rings up to 2% inches in diameter
thgh diameter of the hole shall not be less than %
‘in

(¢) Pineapple chunks shall be cleanly cut portions of
the pineapple and reasonably free from core.

() Pineapple titbits shall be made only from cleanly
cut rings of uniform: thickness with the core
removed.

(e) The presence of core, eyes, discoloured patches,

. slashes and macerated sides shall be regarded as
defecis, All slices (rings) and half slices in any
one container must be uniform in- diameter and
thickness.

(3) The specifications for each grade shall be as fol-
lows: — :

(a) Maximum coum—-lhe maximum count (capacity
fill) for siices shall be 25 and for half slices 50 in
all three grades. .

(b) Number to the ounce~—The maximum number of
titbits and chunks shall be 8 to the ounce.

" {¢) Minimum drained weight (0z.)—The minimumni
drained . weight for the Caycﬂne variety packed as
slices in “Fancy Grade” and “Choice Grade™
ghall be 19 oz. and in “ Standard Grade” 18 oz
and for Queen pineapples shall be 16 oz. in all
three grades. The minimum drained weight for
plﬁneapples packed as chunks and titbits shall b&
16 oz.

3
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(d) Minimum uitgeskeie stroop (°Brix.).—Die minimum
uitgeskeie stroop van Cayenne-pynappels is 25° an
by .. Puikgraad ”, 23° Brix. by ,, Keurgraad ” en
18° Brix: by ., Standaardgraad ”. By Queen- pyn-
appels moet die uitgeskeie stroop 20° Brix. by
. Puikgraad ¥ en ,, Kéurgraad ™ wees, en 18° Brix.
by ., Standaardgraad .
(¢) Eenvormigheid van grootte. Stukke en brokkies.
Keurgraad—In enige besondere houer mag die
gewig van die 10 persent grootste eenhede hoog-
stens een en 'n half maal groter wees as dié van
die 10 persent kleinste eenhede.

Standaardgraad —In enige besondere houer mag die
gewig van die 20 persent grootste eenhede hoog-
stens een en ’'n half ‘maal groter wees as die
gewig van die 20 persent kleinste eenhede.

(f) Gebreke.—~Wanneer die pynappels verpak word as
.. Puikgraad ” kan slegs een skyf weens papdrukking
beskadig of gebreck wees, en hoogstens twee wan-
neer hulle as ., Keurgraad ” verpak word. Vir inge-
maakte pynappels verpak as skywe, halfskywe,
stukke en brokkies mag geen eenheid by ., Puik-
graad ” letsels toon nie. Wanneer dit kragtens hier-
die regulasies toegelaat word, kan daar by 5
persent van die eenhede geringe letsels by .. Keur-
graad ” voorkom, en 10 persent by .» Standaard-
graad-".

() Oé.—Geen oé word by ,, Puikgraad ” toegelaat nie
en by ander grade slegs 3 persent stukke met
dele van o&.

(h) Produkte wat nie voldoen aan die vereistes van
-enigeen van bovermelde grade nie, word as ,, Sub-
slandaardaraad gegradeer.

Pruime, Ingemaakte.

27. (1) Daar is vier grade ingemaakte pruime wat
verpak word as helftes, naamlik ., Puikgraad ”, s, Keur-
graad 7, ,, Standaardgraad ” en ,,Sub-standaardgraad’
en drie gradc wat verpak word as heles, naamllk
. Keurgraad ”, ., Standaardgraad ™ ,, Sub-standaard-
graad 9)‘ B

(2) Die algemene spesifikasie vir: al- die ‘grade is as
volg: —

(a) Slegs pruime met ooreenstcmmende vari€teits-

eienskappe moet saam in dieselfde houer verpak-

word. Net Satsuma-pruime ‘kom vir gradermg as
»» Puikgraad ” in aanmerking.

(b) Tekens van stmgcls word nie geag..’n gebrek 1e
wees nie,
geag 'n gebrek of letsel te wees nie. By ,, Puik-
graad” en ,, Keurgraad ” moet die eenhede nie
afgewerk word nie.
daardgraad ” nodig is, moet die eenhede so afge-

werk word dat hulle nie hul normale vorm verloor

DIC :
' 3 Dle apes:ﬁkas;es vir elke gtaad is as volg —

Pmkgmad Keurgmad St %rd-

{a) Maksimum telling... . . 125 helftes 35 helftes - 40 helftes

" {b) Minimum substansgewng
(71717 W e A 16 16 ) 16
(c) Minimum u:tgeskele stroop il il W Ll
&

BIIXDor s v v ev e B T .

d Eenvormlghcld van grootte.

Puikgraad —In enige besondére ‘houer kan - die

gewig van die twee grootste eenhede hoogstens

cen en 'n half maal groter wees as die gewig |

van die twee kleinste eenhede.

Keurgraad.—In enige besondere houer kan die
gewig van die vier grootste eenhede hoogstens

een en 'n half maal groter wees as dic gewig.

van die vier kleinste eenhede

Standmrdgmad —1In enige besondere ‘houer kan.. :

die gewig van die ses grootste cenhede hoog-

-stens. een en 'n_half. maal groter: wees as die’

gewig van die ses kleinste ‘eenhede.
32

Gebarste of stukkende skille word nie |

Waar afwerking by ,, Stan-

— 15 hcles 25 heles. |

(d) Minimum -cut-out syrup (°Brix.)—The minimum
cut-out syrup of Cayenne pineapple shall be 25°
Brix. in “ Fancy Grade ”, 23° Brix. in “ Choice
Grade ” and 18" Brix. in “ Standard Grade”. In.
Queen pineapples the cut-out syrup shall be 20°
Brix. in “ Fancy Grade ” and “ Choice Grade ”, and
18° Brix. in “ Standard Grade ™. :

(e) Uniformity of size. Chunks and titbits.

Choice Grade.—In any one container the weight of
the 10 per cent largest units may not be more
than one and a half times that of the 10 per cent
smallest units.

Standard Grade—In any one container the weight
of the 20 per cent largest units may not be more

than one and a half times that of the 10 per cent
smallest units.

(f) Defects.—Only one slice may be damaged or broken

by crushing when packed as “ Fancy Grade ” and
not more than two when packed as * Choice
Grade ”. For canned pineapples packed as slices,
half slices, chunks and titbits, no units may show
blemish in *“Fancy Grade”, when it"is allowed
under these regulations, 5 Jper cent of the units may
show minor blemishes in “ Choice Grade ” and 10
per cent in “ Standard Grade ”

‘(g) Eyes —No eyes shall be allowed in “ Fancy Grade *,
and only 3 per cent of pieces showing portions of
eyes in the other grades.

(h) Products which do not. comply with the require-
ments of any of the above grades shall be graded
as “ Sub-standard Grade ”

Plums, Canned.

27. (1) There shall be four grades of canned plums
packed as halves, namely - “ Fancy Grade”, “Choice

- Grade ”, “Standard Grade” and “ Sub-standard Grade ”,

and three grades packed as wholes, namely “ Choice
Grade ” “ Standard Grade ” and *“ Sub-standard Grade .

) The general specifications for
;‘ Choice Grade ” and *“ Standard Grade ™
oOwWS:—

Fancy Grade ™,
shall be as fol-.

(@) Only plums of snmlar varietal cha.racteristics shall
- be packed together in the same container. Only
Satsuma plums shall be eligible for grading as:
“ Fancy -Grade ™.

(b) The presence of stalks will be regarded-as a- defect.
* Cracked or broken skins shall not be tegirded as a
defect or blemish. In “ Fancy Grade ” and * Choice -
Grade ” ‘the units shall be: untrimmed. Where
trimming is necessary in Standard Grade ” the

. utllnts shall be so trimmed as not to lose thelr normal
shape.

(3) Thc speclﬁcanons for each gradc shall be as fol-

lows:—
: L - Fancy Choice.  Standard
i s ; Grade. Grade. Grade.
- {a) Maximum count............ 25 halves. 35 halves 40 halveés
R o 15 wholes. 25 wholes.
fb) Minimum drained weight (0z.) 16 16 L |
o+ (e) Minimum .. cut-out syrup' . . Bt pild .
(an.) .................. 22 22 20 .

(d) Umfonmty of size. . ) :
Fancy Grade. —In any one contamer the welght of
the two. largest units may not be more than one

and a half times the weight of the two smallest
: umts '

Choice Grade —In any one container the welght of
the four largest units may not be more than
one and a haif times the weight of the four
smallest units.

Standard Grade—In any one contamcr the weight
~of the six largest units may not be more than
one and a half times the welght of the six
- smallest units, :
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- (e) Kleur.

Pmkgraad —Die eenhede in enige besondere houer
moet ’n baie goeie en eenvormlge kleur hé.

Keurgraad —Die eenhede moet n goeie kleur hé.
Minstens 75 persent van die eenhede in enige
besondere houer moet 'n eenvormige kleur hé
en afwykings van dic algemene kleur ‘mag nie

. opvallend wees nie.

Standaardgraad —Die eenhede moet deurgaanq
betreklik goeie kleur hé.

“(f) Gebreke.

Puikgraad —Die eenhede in emge besondere houer
mag geen gebreke toon nie, en hoogstens twee
eenhede kan geringe letsels toon.

. Keurgraad —Hoogstens 20 persent van die een-
hede in enige besondere houer kan geringe
gebreke toon.

Standaardgraad —Hoogstens 30 persent van die
eenhede in. enige besondere houer kan geringe
gebreke toon.

(g) Papdrukking.

5

Puikgraad—In enige besondere houer kan hoog-

stens een van -die eenhede beskadig of gebreek
wees weens papdrukking,

Keurgraad.—In enige besondere houer kan hoog-
stens twee van die eenhede beskadig of gebreek
wees weens papdrukking.

Standaardgraad.—In enige besondere houer kan

hoogstens drie van die cenhede beskadig of
gebreek wees weens papdrukking.
(h) Produkie wat nie voldoen aan die vereistes van
' enigeen van bovermelde Grade nie, word as
. Sub-standaardgraad ”* gegradeer.

Kwepers, Ingemaakte. .
28 (1) Daar-is twee grade mgemaakte kwepers, naamlik
Keurgraad ”en ., Standaardgraa

(2} Die algemene spesifikasies vir ,,Keurgraad ” en
. Standaardgraad ” is as volg:— -

(@) Kwepers moet verpak word as skywe en/of kwarte.

(b) Slegs kwepers met ooreenstemmende - vari€teits-
eienskappe kan saam in dieselfde houer verpak
word.

(c) Die produk moet bestaan uit netjies gesnyde, goed
gevormde skywe of segmente, netjies afgeskil,
redelik vry van kern en met ’'n sagte tekstuur,

(d) Tekens van skilreste, kern, verkleurde dele en
oormatige afwerking word geag gebreke te wees.
By ., Keurgraad ” moet die eenhede nie afgewerk
word nie. Waar afwerking by ,, Standaardgraad ”

nodig is, moet die eenhede so afgewerk word dat

hulle nie hul vorm verloor nie.

(3) Die spesifikasies vir elke graad is as vo]g —
(@) Minimum grootte.

Keurgraad.—Die. skywe. moet mmstens 9 dlllm'

lank wees en’ hoogstens vyf of mmstens een per

...ons weeg.
‘ Standaardgraad —Die skywe moct hoogtens agt of
minstens een per ons weeg

Srwsdaard—
; _ Keurgraad. . graad.
+ (b) Minimum substansgewm (Onse)....vuunn 16 - 16

' (¢) Minimum uitgeskeie stroop (°Brix.)... -2 18

- (a‘} Kleur.

" Keurgraad —Die eenhede moet 'n goeie kleur hé.
Minstens 75 persent van die eenhede in enige
besondere houer moet 'n eenvormige kleur hé
. een afwykings van die algemene kleur mag nie
opvallend wees nie.

Standaardgraad —Die eenhede moet deurgaans n
betreklik goelc Kleur hé.- -

(e)' Gebreke.

Keurgraad —Hoogstens 20 -persent van die eenhede |

in enige besondere houver kan geringe gebreke
toon.

Standaardgraad —Hoogsmns 30. persent wvan - die _. .
eenhede in enige besonderc houer kan geringe |

gebreke toon,
C—17089

(e) Colour.

Fancy Grade—The units in any one container shall
be of very good and uniform colour.

Choice Grade.—The units shall be of good colour.
At least 75 per cent of the units in any one
container shall be uniform in colour.and units
deviating from the general colour shall not do
so conspicuously.

Standard Grade—The units shall be of fairly good
- colour throughout

(f) Defects. :

Fancy Grade. —The units in any one container shall
show no defects, and not more than two units
myy show minor blemishes.

Choice Grade—Not more than 20 per cent of the
units in any one container may show mlnor
defects.

Standard Grade—Not more than 30 per cent of the
units in any one container may show minor -
defects. ' ;

(g) Crushing.

Fancy Grade—In any one container not more than
one of the units may be damaged or broken by
crushing.

Choice Grade~—In any one container not more than
- two of the units may be damaged or broken by
crushing.

Standard Grade.—In any one contamcr not more
than three of the wunits may be damaged or
broken by crushing.

(h) Products which do not comply with the requirements
of any of the above grades shall . be gradcd as
“ Sub-standard Grade ” ,

Quinces, Canned.

28. (1) There shall be two grades of canned quinces,
namely “ Choice Grade ” and “Standard Grade .

(2) The gencral specifications for both grades shall be .
as follows: —

(a) Quinces sha,!l be packed as slices and/or quarters

(b) Only quinces of similar varietal characteristics shall
be packed together.in the same container.

(¢) The product shall consist of cleanly cut, well-shaped
slices= or segments, . neatly peeled, reasonably tree
from core, and of tender texture. : :

(d) - The -presence of residual peel, core, discoloured
portions and excessive trimming shall be regarded
as defects. In * Choice Grade ” the units shall be -
untrimmed. - thre trimming is necessary in
“Standard Grade”, the units shall be so trimmed
as not to lose their shape.

(3) The specifications for each grade’ shal] be as

follows : —
(@) Minimum size. 2 : .
 Choice Grade—Slices shall not be less than twe
inches in length and shall weigh net more than
five or less than one to the ounce.

. Standard Grade—Slices shall weigh not more than-
eight or less than one to the ounce.

; . g Choice  Standard
Grade.. - Grade.
(b) Mlmmmndmmed weight (0z.).......... 16 16

(¢) Minimum cut-ont syrup (°Brix.)........ 20 18

(d) Colour. S

Choice Grade.—The units shall be of goed colowur.
At least 75 per cent of the umits in any one
container shall be uniform in celowr and units
deviating from .the general colour shal} not do
so conspicuously.

Standard Grdde—The units sha]l be of fairly good

. colour throughout.

- (e) Defects.

Choice Grade—Not more than 20. per cent of the
units- in any one container may show mmor
defects. :

Standard Grade—Not more than 30 per eont of the:
units in any one coafainer may . -shew  minor,
defects, -
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(f) Produkte wat nie voldoen aan die vereistes van
enigeen van bovermelde Grade nie,. word as
»» Sub-standaardgraad ” gegradeer.
Rubarber, Ingemaakte.
- 29. (1) Daar is dric grade ingemaakte rubarber,
naamlik ., Keurgraad ”, ,, Standaardgraad” en ,, Sub-
standaardgraad .
(2) Die algcmene spesifikasies vir ., Keurgraad ” en
,» Standaardgraad ” is as volg:— 2
(a) Ingemaakte rubarber moet berei word van gesonde,
goed verkleurde blaarstingels van die ; rubarber-
plant en moet sonder die blaargedeclte, Vll].hgheld
en alle vreemde stowwe wees.
(b) Die blaarstingels moet in dwars gesnyde stukke van
hoogstens twee duim lank gesny word.
(3) Die spemﬁkasres vir elke graad is as volg:—

Keurgraad. Standaard.-

} graad.
(a) Minimum substansgewig (onse). ........ 16 16
(/) Minimum uvitgeskeie stroop (° Brix.)...... 25 20

(¢) Eenvormigheid van grootte.

Keurgraad—1In enige besondere houer kan die
gewig van die 10 persent grootste eenhede hoog-
stens een en 'n half maal groter wees as di¢ van
die 10 persent kleinste eenhede.

Standaardgraad —In enige besondere houer kan
die gewig van die 20 persent grootste eenhede
hoogstens een en ’'n half maal groter wees as dié
van die 20 persent kleinste eenhede.

{d) Gebreke,

Keurgraad. —Hoogstens 20 persent van die eenhede
in enige besondere houer kan geringe gebreke
toon.

Srandaw'dgmad —Hoogstens 30 persent van dle.

eenhede in enige besondere houer kan gennge
gebreke toon,

{e) Produkte wat nie voldoen aan die vereistes van
enigeen van bovermelde Grade nie, word as
. Sub-standaardgraad ” gegradeer.
“DEEL 1V.

SPESIFIKASIES VIR INGEMAALTE VRUGTEMOES.

A. ALGEMENE spgsmmsms VIR 'ALLE SOORTE
INGEMAAKTE VRUGTEMOES.

'n_ Algemene spesifikasie vir alle grade van alle mge-
~maakte vrugtemoes is as volg:—
Alle ingemaakte vrugtemoes moet gevrywaar wees
- teen die moontlikheid van mikrobiologiese bederf van
meer as 0-25 persent by pakhulslemperatuur vir 10
dae. ;

B. SPESIFIKASIES VIR ELKE SOORT INGEMAAKTE VRUGTE-
MOES.

Solied verpakte appels (tertappels), ingemaakte.

1. (1) Daar is drie grade ingemaakte tertappels, naam-
lik ,, Keurgraad 7, i Standaardgraad ” en ,, Sub-standaard-
graad i

(2) Die algcmene spesifikasies vir ,, Keurgraad ” en
» otandaardgraad ” is as volg:—

(@) Tertappels moet gemaak word van slegs gesonde
vrugte wat geskil is, en waarvan die stingel, kelk
en kern verwyder is en moet in die vorm van seg-
mente of skywe ingemaak wees.

(b) Die produk moet ’n goeie kleur hé,

(c) Die segmente moet ’n stewige en sagte tekstuur hé,
en moet redelik vry wees van gebreke soos skil-
reste, kern en verkleurde gedeeltes.

(3) Die spesifikasies vir elke graad is as volg:—

Keurgraad, St;:rz’:gnf-
(@) Persentasie segmente feitlik eenvormig .
van kleur. . i ioii s s ia i siieness 90 - 80
(b) Persentasie segmente wat hul oorspron- '
klike vormbehouhet........oeeevuns 80 50
(c) Minimum substansgewig{onse)......... 24 24

2

(f) Products which do not comply with the requircments
of any of the above grades, shall be graded as
“ Sub- standard Grade ”.
Rhubarb, Canned.

29 (1) There shall be three grades of canned rhubarb,
namely “Choice Grade ", “ Standard Grade ” and “ Sub-

'standard Grade ”.

(2) The general specifications for “ Choice Grade ™ and
“Standard Grade ” shall be as follows:—

(@) Canned rhubarb shall be prepared from sound well-
coloured petioles of the rhubarb plant and shall
be free from the leafy portion and from grif, and
all extraneous matter, .

(b) The petioles shall be cut into transverse slices not
more than 2 inches in length.

(3) The spec;ﬁcatlons for each grade shall be as
follows

) . Choice = Standard
- ; . _ Grdde. -Grade,

{g) Minimum drained weight (0z.).......... i6 i6

(b) Minimum cut-out syrup (* Brix.)...... T 25 20

{c) Uniformity of size.
Choice Grade.—In any one container the weight of
the 10 per cent largest units may not be more
than one and a half times that of the 10 per cent
smallest units. ;
Standard Grade—In any one contamer the weight
of the 20 per cent largest units may not be
more than one-and-a-half times that of the
20 per cent smallest umts
(d) Defects.
Choice Grade.—Not more than 20 per cent of the
units in any one container may show minor
- defects.
Standard Grade—Not more than 30 per cent of -
the units in any one container may show minor
defects.

(e) Products which do. not comply with the requlrc-
ments of any of the above grades, shall be graded
as “ Sub-standard Grade ™.

- PART 1IV.

SPECIFICATIONS FOR CANNED FRUIT PULPS.

.A. GENERAL SPECIFICATION FOR ALL KiNps oF CANNED

Frurr Purps,

A general speclﬁcauon for all grades of a]l canned
fruit pulps shall be as follows: —

-All canned fruit pulps shall be free from liability
to microbiological spoilage in excess of 0-25 persent
at warchouse temperature for. 10 days.

B SP]:CIFICATION‘% FOR FacH KiNp or CANNED
Frurr PuLp.

Solid Pack Apples (Pie-Apple), Canned.

1. (1) There shall be three grades of canned pie-apple,
namely “Choice Grade ”, “ Standard Grade” and “ Sub-
standard Grade ™.

(2) The general specifications for “ Choice Grade ™ and
“Standard Grade ” shail be as follows: — -

(@) Canned solid pack apples shall be made only from
sound fruit which is peeled, and stem, calyx and
core removed and shall be canned in the form of
segraents or slices. ’

(b) The product shall be of good colour, —

(¢} The segments shall have a firm and tender texture,
and shall be reasonably free from defects such as
residual peel, core and discoloured portions. -

(3) The specifications for each grade shali be as
fol]ows —— _
Choice  Standard

Grade. Grade.
(a) Percentage of segments practically uni-
formincolour.....c.ovvvvnnnnnennns 20 80
(b) Percentage of segments which have -
retained their original shape.......... BO 50
(c) Minimum drained weight (0Z.).cc00eeves 24, - T
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(d) Produkte wat ‘ie voldoen aan die vereistes van

enigeen van bovermelde grade nie, word as ,, Sub-

standaardgraad ” gegradeer.

Appeikoosmoes of reﬂappelkoos mgemaakte
2. (1) Daar is drie grade ingemaakte appelkoosmoes.
naamlik ,, Keurgraad ”, ,, Standaardgraad” en ,, Sub-
standaardgraad .

(2) Die algemene spcmkames vir ., Keurgraad” en
»» Standaardgraad ” is as volg:—

(a) Appelkoosmoes moet gemaak word van gesonde,
goed verkleurde appelkoses sonder pitte en vry van
mnsekbesmetting. Die moes kan fyn (gesif) of half-

- stukke wees.

_ (b) ‘Afgewerkte helftes kan gebruik word -mits hulle in :

’n groot mate hul normale vorm behou.

{¢) Die produk moet hoogstens die minimum hoeveel-
heid water bevat wat vir inmaak nodig is, met of
‘sonder addisionele suiker.

(@) In die ., Keurgraa kan geslfle (fyn) moes
hoogstens 15 letsels of ~dele met afwykende. kleur
per monster van 2 ons bevat, en in die ,, Standaard-
graad ”, 30 letsels.

(3) Die spesifikasies vir clke graad is as volg:—
() Persentasic halfstukke.

Keurgraad —Meéer as 65.
Standaardgraad —Minder as’63.

(b) Vorm van halfstukKe.

3

Keurgraad —Miustens 65 persent van die half-

stukke moet hul vorim behou.

":Srm:daardgmad.—Mih'stens 65 persent van. die
halfstukke moet hul vorm behou.

(¢) Produkte wat nie voldoen aan die vereistes van
enigeen van bovermelde grade nie, word as. ., Sub
-standaardgraad.” gegradeer.

Kac;pse appe[hef iemoes, ingemaakte.
3. (1) Daar is drie grade ingemaakte Kaapse appelliefie-
moes, naamlik ., Keurgraad 7, .. Standaardgraad ” en
. Sub-standaardgraad ’

(2) Die algemene spesmkasies vir ,, Keurgraad ” en
i Standaardgraad 7 is as volg:i—

(@) Kaapse appclheﬁemoes moet gemaak word van

- gesonde, goed verkleurde heel appelliefies sonder

stingels en kelke en vry van insekbesmetting en
ander gebreke.

() Die produk moet hoogstens die minimum hoeveel- -

heid water wat vir inmaak nodig is, bevat.
(3) Die spesifikasies vir elke graad is as volg:—
{a) Kleur. &
Keurgraad—Die bessies moet n ooele Kleur hé.
Standaardgraad ~—Die bessies moet 'n redehk goele
. Kleur hé.
(b) Produkte. wat nie voldoen aan dle verc-stes van

enigeen van bovermelde grade nie, word as ,, Sub-
standaardgraad ” gegradeer.

Granadillamoes, ingemaakte.
4, {1) Daar is drie grade ingemaakte granadillamoes,

- naamlik ,, Keurgraad ”, .. Standaardgraad” ea ,, Sub-
standaardgraad

(2) Die algemene spesifikasies vir ,, Keurgraad” en
. Standaardgraad ” is as volg:—
© Granadillamoes moet gemaak word van slegs
gesonde, volwasse vrugte en moet vry van .insek-
besmetting en ander gebreke wees, -
(3) Die spesifikasies vir elke graad is as volg:— -
(@) Keurgraad—Moes verkry van vrugte wat een-
vormig volwasse is.
by Smndaaf‘dgmad —Moes verkry van vrugte waarvan
.. sommige nog nie volwasse is nle : 4
(c) Produkte wat nie voldoen. aan- dle verelstes van

enigeen van bovermelde grade nie, word as ,, Sub-
standaardgraad ? gegradeer.

(d) Products which do. n'o.t comply with the require-
ments of any of the above grades, shall be graded
as “ Sub-standard Grade ",

Apricot Pulp or Apricot P:e -fruit, Canned,
2. (1) There shall be three grades of canned apricot

pulp, namely “ Choice Grade”, Standard Grade ” and
“ Sub-standard Grade ”. -

(2) The general specifications for Chmce Grade ? and
“Standard Grade ™ shall be as follows:—

(a) Apricot pulp shall be: made from sound, well-
coloured apricots which are free from pits and
insect contamination. The pulp may be smooth
(sieved), or caps.

(b) Trimmed halves may be used provided these retain
to a major degree their normal shape. -

(c) The product shall contain not more than the mini-
. mum amount of water required for prooessmg,
with or without addltional ‘sugar, .. -

(d) In “Choice Grade”, sieved (smooth) pulp shall _
‘contain not more than 15 blemishes or off- -
.coloured particles per 2 ounce sample, and in
“ Standard Grade ”, 30" blemishes. -

(3) The specifications for each gradc -shall be as
follows: —

(@) Percentage caps.
Choice Grade.—More than 65
Standard Grade.—Less than 65.
(b} Form of caps. '
Choice Grade. At least 65 per cent of caps shall
g retain their form.
Standard Grade.—At least 65 per cent of caps
shall retain their form.
(c¢) Products which do not comply with the reqmre-
" ments of any of the above grades, shaﬂ be graded
as 4 Sub standard Grade ”.

Cape Gooseberry Pulp, Canned,

3. (1) There shall be. three grades of canned Cape
Gooseberry Pulp, namely *Choice Grade, “Standard
Grade ™ and “ Sub-standard Grade ™.

(2) The general speaﬁcauons for *“ Choice Grade ” and
“Standard Grade ™ shall be as foliows:—

(a) Cape gooseberry pulp shall be made from sound,
well-coloured whole gooseberries free from stems
and - calices and from insect infestation and other
defects.

(b) The product shall contain not more than the
minimum amount of water required for processing.

3) The spcaﬁcauans for . each grade shall be as

follows : —

(a) Colour.

Choice Grade —The berries shall be of good
colour. _ \

Standard Grade—The berries shall be of fairly
" good colour. :

(b) Products which do not comply with the require-
‘ments of any of the above grades, sha]l be graded
as “ Sub-standard Grade” :

Granadilla Pulp, Cansed.

4. (1) There shall be three grades of canned g:ranadl}la
pulp, namely “ Choice Grade”, * Standard Grade and.
* Sub-standard Grade ™. :

(2) The general specifications for *“ Choice Grade ” and
“Standard. Grade ” shall be as follows:—

Granadilla pulp shall be made only from sound,
mature fruits and shall be free from msect mfestatmn
and other defects.

(3) The - specifications for each grade shall he as
follows : —

{a) Choice Grade —Puip- whlch comes from frun which
. is uniformly mature.
e (b) Starzdard Grade.—Pulp . which comes. from fruit
. in which some fruits are immature.,, .
(c)y Products which do not comply with the reg: nrements
of any of .the above grades shall be graded as

= Sub-standard Grade ”,
3
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Perskemoes . of ieﬂpersfce. ingemaakte.

5. (1) Daar is drie grade ingemaakte perskemoes,
naamlik ,, Keurgraad ”, ,, Standaardgraad ” en ., Sub-
standaardgraad ™. . :

(2) Die algemene spesifikasies vir ,, Keurgraad” en
» Standaardgraad ” is as volg:— :

{a) Perskemoes moet gemaak word van df gesonde geel- |

perskehelftes, -kwarte, -segmente of -skywe, 0f van

gesonde, goed verkleurde perskes wat- gesif word.

In Masgenoemd geval moet die houers gemerk word
. fyn”.
(b) Die produk moet hoogstens die minimum hoeveel—
heid water wat vir inmaak nodig is, bevat.
(¢) Op die etiket moet aangedui word of die moes
“germaak is van lospit- of taaipitperskes.

(3) Die spesifikasies vir elke graad is as volg:—
(@) Keurgraad —Goedverkleurde moes, geen letsels.
(b) Standaardgraad. —Betrekhk goedverk]eurde moes,
redelike letsels.
(c) Produkte wat nie voldoen aan dlc verelstes van
enigeen van bovermelde grade nie, word as ., Sub-
* standaardgraad ” gegradeer.

Pynappelmoes (gerasperde of fyngedrukte pynappe!)
ingemaakte.

6. (1) Daar is drie grade ingemaakte pynappe]moes,
naamlik ', Keurgraad ”, ,, Standaardgraad ” en . ,, Sub
standaardgraad . :

(2) Die algemcne spe&ﬁkasnes vir ,, Keurgraad >y
,» Standaardgraad ” is as volg:— -

(@) Pynappelmoes moet gemaak word van slegs vrugte
wat ryp genoeg is, en wat geskil, ontkern, afgewerk
en ‘behoorlik berei is. en-kan verpak word met of
sonder die byvoeging van dro¢ suiker.

(b) Pynappelmoes moet minstens 12° Brix. wees en die
substansgewig moet minstens 75 persent van die

' netto. gewig wees,

3) Dle spes1ﬁkasnes vir elke gtaad 1s as volg Tl
(@) Pynappelmoes verpak as ,, Keurgraad” moet n

goeie kleur hé en moet feitlik sonder o8, skil, kern,
verkleurde kolle en alle vreemde stowwe wees.

(b) Pynappelmoes verpak as ., Standaardgraad ” moet
'n goeie kleur hé, vry wees van alle vreemde
stowwe, en redelik vry van of en soortgelyke
gebreke.

(c) Produkte wat nie voldoen aan die vereistes. van
enigeen van bovermelde grade nie, word as ,, Sub—
slandaardgraad ” gegradeer.

Youngbeswemoes, mgemaakte

T . (1} Daar is drie grade ingemaakte Youngbesswmoes
naamlik ,, Keurgraad ”, ,, Standaardgraad ” en ., Sub-
standaardgraad e o . ;

(2) Die algemene spesifikasies vir ., Keurgraad ¥
.» Standaardgraad ™ is as volg:—

(a) Youngbessiemoes, moet gémaalk word van slegs

gesonde, goed verkleurde, ryp, heel vrugte wat
gesorteer is en waarvan die stingels verwyder is.

{b) Die produk moet vry wees van insckie en feitlik
sonder stingesl, blare, dro€ bessies, vui]icrheid en
ander. vreemde stowwe.

(© Youugbcsswmees moet minstens 8° Brix wees.

(3) Die spesifikasies vir elke graad is as volg: —
(a) Gebreke.
Keurgraad.—Moes moet feitlik - sonder gebreke
wees.
- Standaardgread.—Moes .moet redelik- vry van
alle gebreke wees. - .
8 (b) Produkte wat nie voidoen aan dle vereistes van .
‘-gnigeen -van bovermelde grade nie, word as ,, Sub-
standaardgraad 7 gegradeer. | ;

Peach Pulp or Peach Pie-Fruit, Canned.

5. (I) Thare shall be three grades of canned peach pulp,
namely “Choice Grade ”, “ Standard Grade ” and “ Sub-
standard Grade ”.

(2) The general specifications for *“ Choice Gracle ” and
“ Standard Grade” shall be as follows:—

(a) Peach pulp shall be made either from sound yellow
peach halves, quarters, segments, or slices, or from
sound well-coloured peache-s which are screened.
In this latter case the containers must be marked

“ smoot

(b) The product shall contain not more than the mini-
mum amount of water required for processing.

(c) It shall be indicated on the label whether the pulp
~has been made from freestone or from clingstone
peaches

(3) The spec1ﬁcauons for each grade shall be as
‘follows : —
(@) Choice Grade.—Well-coloured pulp, no. blemishes.
(b) Standard Grade—Fairly  well-coloured  pulp,
reasonable blemishes. :

(¢} Products which do not comply with the require-
ments of any of the above grades,. shall be graded
~as “ Sub-standard Grade ”. :

'Pineappfe Pulp (Grated or Crushed Pineapple), Canned.

6. (1) There shall be three grades of canned pineapple
pulp, namely “Choice Grade”, “ Standard Grade ” and
* Sub-standard Grade ”

(2) The. general SpﬁClﬁCﬁthl‘lb for “ Choice Grade ” and
“ Standard Grade ” shall be as follows:—

_(a) Pineapple pulp shall be made only from sound,
suitably ripe fruit, which has been peeled, cored,
- trimmed and suitably prepared, and may be packed
with or without the addition of dry sugar.
(b) Pineapple pulp shall test not less than 12° Brix.
© and the drained weight shall be not less than ?5
per cent of the net weight.

- (3) The ' specifications - for each ‘grade shali be as
follows : —

- (a):Pineapple pulp packed as Chorce Grade ” shall be
of good colour, and shall be practically free from
“ eyes, peel, core, discoloured patches and all extra-
' neous matter. . .

(b) Pineapple pulp packed as “ Standard Grade ” shall
be of good colour free from all extraneous matter,
and reasonably free from eyes and similar defects.

{c) Products which do not comply with the requirements
‘of any of the above grades, shall be graded as
“ Sub-standard Grade w

Youngberry Pulp, Canned.
7. (1) There shall be three grades of canned young-

berry pulp, namely. “.Choice Grade 7, “ Standard Grade
and * Sub-standard Grade : o

(2) The general Spec1ﬁcat10ns for “ Choice Gréde * and
“ Standard Grade ” shall be as follows:—

(a) Youngberry pulp shall be made from sound well—
- coloured ripe whole fruit which has been sorted and
stemmed. s
(b) The product shall be free from insects and practl-
* cally free from stems, leaves, dried bemes, grit and
other foreign matter.

(¢) Youngberry pulp shall test not less than 8° an.
(3) The specifications for each grade shall be as

follows : —

(@) Def»cts.
Choice Grade.—Pulp shall be practically. free from
defects.
- Standard Grade.—Pulp shall  be reasonably free
from all defects.
-(b) Products :which do not comply with the require--
‘ments of any of the above grades, shall be graded
as * Sub-standard Grade . Ny _
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DEEL V.
SPESIFIKASIES VIR INGEM-AA-KTE 'GROENTE.

AL ALGEMENE SPESIFIKASIE VIR -ALLE SOORTE !NGEMAAKTE_

GROENTE.

'n Algemene . spesifikasie vir alle grade 1ngemaakte
groente is as volg:—

Alle ingemaakte groente moet gevrywaar wees teen -

dle moontlikheid van mlkroblologl,ese bederf van
meer as 0-25 persent by 98° F. vir 14 dae, maar
.indien daar gedurende. hierdie tydperk by pakhuis-
~temperatuur blikke opgeblaas of gelek het in dieselfde
lot waaruit die geinkubeerde monsters geneem is, kan
die pakhuisvoorrade gesorteer en nuwe monsters
geneem word vir inkubering by 98° F. vir 14 dae.

B SPBSIFIKASIES VIR FLKE SOORT INGEMAAKTE GROENTE.
Aspersres, ingemaakie.

; 1. (1) Daar_ is vier grade ingemaakte aspersies, naamlik

-, Puikgraad ¥, ,, Keurgraad ”, ., Standaardgraad 7 en

@ Sub-standaardgraad = i :

Q) D1e algemene spes;ﬁkas:es vir ,, Pulkgraad ”, » Keur-
graad en.,, Standaardgraad is as.volg: —

(a) Slegs jong, sagte aspersies moet gebruik word vir

bereiding van ingemaakte aspersies.

(b) Die. produk moet vry wees van vullgoed en alle-
~.: . ‘ander..vreemde stowwe en - geen. onaangcname en

wansmaak hé nie. -
(¢) Dic substansgewig moet 17 ons wees.

B .(3) Die spemﬁkasnes vir elke graad is as volg:—

(@ By . Puikgraad ” moet die vloeistof helder, die k]cur
- en grootte van die aspersic redelik eenvormig en

die. aspersw sag wees; groen, groenpuntige en wit |

aspersies mag nie saam in dleselfdc houer 'verpak
“word nie.

' {b) By ., Keurgraad ” moet die vloelstof redehk helder
wees en hoef die kleur van die aspersie nie een-

-+ vormig.te wees. nie,.moet dic grootte redelik een- |

. ~vormig en die aspersie sag wees.
(¢) By -., Standaardgraad ” moet ~die vloelstof redehlc

helder wees, die kieur en grootte redelik eenvormig |

en die aspersie redelik sag.

(d) Produkte wat nie voldoen aan die vereistes van énig-'

-een van bovermelde grade nie, word as . , Sub-
standaardgraad gegradeer.

Bone, mgemaakte groen-.

- 2. (1)’ Daar is vier grade m%fumaakte groenbone wat as
heles verpak word, naamlik ,, Puikgraad ”, ., Keurgraa
. Standaardgraad ” en ,, Sub-standaardgraad

2) Dle algemene spemﬁkasws vir ,, Puikgraad ”, ., Keur-
graad en ,, Standaardgraad ” is as volg:—

(a) Bone moet df heel of dwars gesny of in die lengte
gesny, verpak word, en moet netjies gesny wees.

(b) Slegs jong, vars en sagte bone van”’n nerflose

variéteit moet gebruik word vir die inmaak van
-groenbone.  Bone word geag van ’n nerflose
variéteit te wees indien hulle by verpakking nerfloos
is. o :

- (c) Slegs bone van ooreenstemmende varidteitseien-
. skappe mag saam in dieselfde houer verpak word.

(d) Die gesamentlike gewig van die saad en stukkies
saad mag nie meer as 10 persent van die substans~
geéwig wees nie.

(¢) Die minimum Substansgewig moet 17 ons Wecs.
(3) Die spesifikasies vir elke graad is as volg:——-

(@) Lengte van stukke.
*" - Puikgraad.—,, Puikgraad * moet. Vcrpak word" van
o glegs jong, sagte - grocnbone met -’n-lengte. van

- -hoogstens 3 duim, en moet: feitlik ‘sonder. 0ntw1k- :

kelde pitte wees.

-

PART V

SPECIFICATIONS. -FOR CANNED VEGETABLES.

A. GENERAL SPECIFKCATION FOR- ALL- KINDS OF CANNED
VEGETABLES. '

A general -specification -for all grades. of :all -canned
vegetables shall be as follows:—

- All canned vegetables shall not-be liable to micro-
biological spoilage in-excess of:0-25 per cent at 98° F.
for 14 days. but if during this-time blowing or leak-
age has taken place at warehouse temperature in the
production from which the incubated samples were
drawn, the warchouse stocks may be sorted and
resampled for incubation at 98°.F. for 14 days.

B. SeectricATiONS FOR EscH KIND OF .CANNED
- VEGETABLE.
Asparagus, Canned. _
1. (1) There shall be four grades of canned asparagus,
namely “Fancy Grade ”, *Choice Gradc""’-’; +* Standard
Grade ” and “ Sub- standard Grade”. - t

(2) The general specifications- for “ Fancy Grade”,
“Choice Grade” and “ Standard Grade” shall be as
follows: —

(@) In “ Fancy Grade » the anu:d shall be c}car the
. purpose of making canned asparagus,
. (b) The product .shall be free. from.grit and all other
.. extraneous matter and shall have no objectionable
and off-flavour. - I
(© The drained weight shall be 17 oz

(3) The spemﬁcatlons for each grade shall_be as fol-
lows: —

(@) In “Fancy Grade” the liquid shall be clear, the
colour and size of the asparagus shall be reasonably
uniform, and the asparagus shall be tcnder green,
greentipped and white asparagus shall not be
packed together in the same container.” -

(b) In “ Choice Grade ” the liquid shall be reasonably

" clear, the -colour of -the asparagus need not be

. wniform, the size shall be reasonably:uniform, and

the -asparagus shall be tender.

(¢) In “ Standard Grade ™ the liquid shall be reasonably
clear, the colour and size reasonably uniform, and
the asparagus shall be reasonably tender.

(d) Products which do not comply with the require-
ments of any of the above grades, shall be graded

-as *“ Sub-standard Grade ¥ _

: " Beans, Green, Canned. .

2 (1) There shall be four grades of canned grcen beans
packed as wholes, namely *Fancy Grade”, “Choice
Grade 7, “ Standard' Grade” and “ Sub standard Grade ”
“and three grades of cut or slices beans, namely * Choice
Grade ”, “ Standard Grade ™ and “ Substandard Grade .

(2) The gcneral _specifications for Fancy Grade ”,
“Choice Grade™ and * Standard Grade » shall be as
follows:—

(a) Beans shall be packcd either whole, t_ransverse]y cut

or longitudinally sliced, and shall be-cleanly cut.

(b) Only young, fresh and tender beans of a stringless

variety shall be used for the making of canned green
beans. Beans shall be regarded as stringless varie-
ties if they are stringless when packed.

(¢) Only beans of similar varietal characteristics shall

~ be packed together in the same container.

(d) The combined weight of seeds and pieces of sced may

not be more than 10 per cent of the drained weight.

(¢) The minimum drained weight shall be 17 oz.

(3) The: spec:ﬁcauons for. each grade shall be as

folJOWS -

a) Length of pieces.

@ Fafg::'y Grgde— “Fancy Grade” shall be packed
“only from: young tender: green beans. not mmi;e
~than 3 inches in length, and shall be practlcal

~ free from developed. seed.
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Keurgrand.—Dwars gesnyde bone moet hoogstens
3 duim en minstens ‘n halfduim lank wees.

Standaardegraad —Dwars gesnyde bone moet hoog-
stens 3 duim lank wees, maar kan kort stukke
bevat wat as gevolg van die sny voorkom, mits
hoogstens 60 eenhede per 18 ons substansgcwng
minder as 'n kwartduim lank is.

(b) Sagtheid,
Puikgraad —Bone moet jonk en sag wees.
Keurgraad.—Bone moet jonk en sag wees.
Standaardgraad. —Bone kan feitlik volwasse wees,
maar moet sag wees. ‘
(c) Gebreke.

Puikgraad.—Bone moet sonder gebreke wees.

Keurgraad.—Bone moet feitlik sonder gebreke

- wees.

Standaardgraad. —Bone moet betreklik vry van
gebreke wees.

(d) Kleur. :
Puikgraad.—Bone ‘moet 'n eenvormige kleur hé.
Keurgraad —Bone moet 'n eenvormige kleur hé,

Standaardgraad —Bone moet ‘n
vormige kleur hé.

(¢) Produkte wat nie voldoen aan die’ vereistes van

enigeen van bovermclde grade nie, word as ,, Sub- |

standaardgraad ” gegradeer.

Bone, ingemaakie kerrie-.

3. (1) Daar is drie grade ingemaakte kerriebone, naam-
Iik X Keurgraad ”, ,, Standaardgraad ” en ,, Sub-standaard-
graa

€2) Die algemene , spesifikasies vir ,, Keurgraad ”
» Standaardgraad ” is as volg:—

(@) Ingemaaktc kerricbone moet berei word van drod

. bone van 'n goeie gehalte en geskikte tipe, vry van

insektebeskadiging of -besmetting.

(b) Die kerrie moet bygevoeg word in sodanige hoeveel-
hede dat dit ’n kenmerkende kerriegeur laat ~ont-
staan.

(c) Die produk moet nie uitermate droog wees nie.

(d) Die minimum substansgewig moet 19 ons wees en
moet bepaal word deur die inhoud wat verhit is tot
60° C., vir 2 minute te dreineer en die reste in

kouewater af te spoel om die vloeistof en kerrie
van die bone af te verwyder.

(3) Die spesifikasies vir elke graad is as volg: —
(@) Afskeiding.

Keurgraad—Die kerrievloeistof moet geen neiging
toon om te skei wanneer dit uit die houer ver-
wyder word nie. _

Standaardgraad —Die kerrievlomstof kan ’n
geringe neiging toon om te skei wanneer dit uit
die houer verwyder word.

(b) Tekstuur en gebreke.
Keurgraad.—Die bone moet sag wees en ’n goeie

tekstuur hé, en feitlik vry wees van gebreke soos

abreekte, fyngedrukte, verkleurde of beskadlgde

ne.

Smndawdgmad —Die bone moet redelik sag wees
en 'n redelik goeie tekstuur hé, en redelik vry
wees van gebreke soos gebreekte, fyngedrukte
verldeurde of beskadigde bone.

(c) Produktc wat nie voldoen aan die verelstes van
enigeen van bovermelde grade nie, word as ,, Sub-
standaardgraad ” gegradeer.

Bone in tamatiesous, ingemaak.

4. (1) Daar is drie grade ingemaakie bone in tamatie-
sous, naamlik ,, Keurgraad 7, |, Standaardgraad 7 en ,, Sub-
standaardgraad ™.

(2) Die algemune spesifikasies vir -,, Keurgraad ” en
» Standaardgraad ” is as volg:—

(a) Ingemaakte bone in tamatlesous moet berei word
van dro€ bone van ’n goeic gehalte en geskikte
tipe, vry van insekbeskadiging of -besmetting.

“redelike een- -

Choice Grade—Transversely cut beans shall not
be more than 3 inches, and not less than 1 3 inch
in length.

Standard Grade. —Transverseiy cut beans shaﬂ not
be more than 3 inches in length, but may con-
tain short pieces which result from cutting, pro-
vided that not more than 60 units per 18 oz
drained weight are less than } inch in length.

(b) Tenderness. '

Fancy Grade—Beans shall be young and tender.

Choice Grade—Beans shall be young and tender.

Standard Grade.—Beans may be nearly mature but
shall be tender.

(c) Defects.

Fancy Grade—Beans shall be free from defects.

Choice Grade.—Beans shall be practically free from
defects.

Standard Grade—Beans shall be- fairly free from
- defects.

(d) Colour.

Fancy Grade—Beans shall possess a umfoml
colour.

‘Choice Grade—Beans shall possess a umfm'm
colour.

Standard Grade—Beans shall possess a reasonably
uniform colour.

(¢) Products which do not comply with the require-
mcnts of any of the above grades, shall be graded
“Sub-standard Grade”. ~

Beans, Curried, Canned.
3. (1) There shall be three gradcs of canned curried
beans, namely “ Choice Grade ”, “ Standard Grade " and
“ Sub-standard Grade”

(2) The general spea:lﬁcatxons for *“ Choice Gracle ” and
“ Standard Grade > shall be as follows:—

(@) Canned curried beans shall be prepared from good
_ quality dry beans of suitable type, free from insect
damage or infestation.
_(b) The curry shall be added in such quantity as to
give rise to a characteristic curry flavour.

(c) The product shall not be excessively dry.

(d) The minimum drained weight shall be 19 oz. and
shall be determined by draining the contents, which
have been warmed to 60° C., for two minutes, and
rinsing the residue in cold water to remove surfacﬂ
liquid and curry.

(3) The -specifications for each grade shall be as fol-
lows : —
(a) Separation.

Choice Grade. —The curried liquid shall not show
any tendency to separate on being removed from
the container.

Standard Grade—The curried liquid may show a
slight tendency to separate on being removed
from the container.

(b) Texture and defects.

Choice Grade—The beans shall be tender and of
good texture, and practically free from defects
such as broken, mashed, discoloured or damaged.-
beans. - _

Standard Grade—The beans shall - be reasonably

“tender and of reasonably geod texture, and

reasonably free from defects such as broken,
mashed, discoloured or damaged beans.

(¢) Products which do not comply with the require-

~ ments of any of the above grades, sha}l be graded

as “ Sub-standard Grade ” .

Beans in Tomato Sauce,' Canned,

4, (1) There shall be three grades of canned beans in
tomato sauce namely “Choice Grade”, *“ Standard
Grade ” and “ Sub-standard Grade .

(2) The general specrﬁcatmns for “ Choice Grade” and
“ Standard Grade ” shall be as follows:—

(@) Canned beans in tomato sauce shall be prepared

from good quality dry beans of suitable type, free
from insect damage or infestation.
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(b) Die sous moet gemaak word van tamatiemoes of
-puree, of van goed gewaste, vars, ryp en siektevry
tamaties, en geskikte geurselbestanddele. Dit moet
n gladde tekstuur hé, sonder pitte, stukke skil en

- kern wees en minstens 2-5 persent oplosbare tama-
tievastestowwe bevat.

(¢} Die produk moet nie vitermate droog wees wanneer
dit tot 60° C. verhit word nie.

{d) Dic minimum substansgewig moet 19 ons wees en

 moet bepaal word deur die inhoud wat tot 60° C.
verhit is, vir 2 minute te dreineer en die reste met
kouwater af te spoel om die sous van die bone af
te verwyder.

-(3) Die spemﬁkasnes vir elke graad is as volg:—

(@) Afskeiding,

Keurgraad —Die sous moet geen neiging toon om
te skei wanneer dit uit die houer verwyder ‘word
nie.

Srandaardgmad ~Die sous kan ’'n germgc neiging

toon om te skei wanneer dit uit die houer ver-

wydcr word.
(b) Gebreke.

Keurgraad—Die bone moet sag en feltllk ‘sonder
gebreke en letsels wees.

Standaardgraad —Die bone moet redelik sag wees
en mag nie meer as 1 persent verkleurde of
beskadigde bone op 'n substansgewngsbas:s bevat
nie.’

(c) Produkte wat nie voldoen aan die vereistes van

enigeen van bovermelde grade nie, word as ,. Sub-
standaardgraad ™ gegradeer.

“Bone en varkvleis of spek in tamatiesous, ingemaakte.

"5, (1) Daar is drie grade ingemaakte bone en varkvleis
of spek in tamatiesous naamlik ., Keurgraa >, .. Stan-
daardgraad ” en ;, Sub- standaardgraa

(2) Die algcmene spesifikasies vir .. Keurgraa ” en
4 Standaardgraad ” is as volg:—

~ {a) Ingemaakte varkvleis en boontjies in tamatiesous
moet berei word van varkvleis, en droébone van ’n
goeie gehalte en geskikte tipe, vry van insek-
beskadiging of -besmetting.

- {b) Die varkvleis moet van 'n goeie gehalte wees, sonder
vel, kraakbeen en been. As vars varkvleis nie
beskikbaar is nie, kan spek van 'n- goeie gehalte

. gebruik word. Minstens een ons varkvleis of spek
moet in 'n A2}- houer verpak word: vir die ander
houergroottes is die gewig van die varkvleis of spek
groter of kleiner in verhouding tot dle inhoudsmaat
van die houer.

. {c) Die sous moet gemaak word van tamatiemoes of

_puree of van goed gewaste vars, ryp en siektevry’

-tamaties en geskikte geursels. Dit moet 'n gladde
tekstuur hé, sonder pitte. stukke skil en kern wees
en moet minstens 25 persent oplosbare tamatie-
bestanddele bevat.

(d) Die produk moet nie uitermate droog wees wanneer
dit tot 60° C. verhit word nie.

(¢) Die minimum substansgewig moet 19 ons wees en
moet bepaal word deur die inhoud wat tot 60° C.

verhit is, vir 2 minute te dreineer en die reste met.

kouwater af te spoel om die sous van die bone en
. vleis of spek af te verwyder. -
(3) Die spesifikasies vir elke graad is as volg: —
{a) Afskeiding. .
- Keurgraad.—Die . opvallende

sous  moet geen

neiging toon om te skei wanneer dit uit die |

houer verwydet word nie.
Standaardgraad.—Die sous kan ’n geringe neiging
toon om te skei wanneer dit uit die’ houer
. - verwyder word.. .
(b) Gebreke.

Keurgraad—Die bone moet sag en fe:thk sonder
gebreke en letsels wees.

(b) The sauce shall be made from tomato pulp or
puree, or from well-washed, fresh, ripe and disease-
free tomatoes and suitable flavouring ingredients.
It shall be smooth in texture, free from seeds, pieces
of skin and core, and shall contain not less than
2-5 per cent of tomato soluble solids.

(¢) The product shall not be excessively dry, when
heated to 60° C.

- . (d)y The minimum drained weight shall be 19 oz, and

shall be determined by draining the contents, which
have been warmed fo 60° C., for two minutes and
rinsing. the residue m cold water to remove surface
_sauce.’ ‘

; " (3) The specifications for each gradc shall be as fol-.
OWS : —

(a) Separation.

Choice Grade—The sauce shall not show any
tendency to separate on bcmg removed from
- the container.

Standard Grade—The sauce may show a shght
fendency to separate on being removed from the
container. ;

" (b) Defects.
Choice Grade.—The beans shall be tender and
practically - free from defects and blemishes.

Standard Grade—The beans shall be reasonably
tender and may not contain more than 1 per
cent discoloured or damaged beans on a drained
weight basis.

" (¢) Products which do not comply with the reqmremcnts
of any of the above grades, aha[l be graded as
“ Sub-standard Grade ™.

Beans and Pork or Bacon, in Tomato Sauce, Canned.

5. (1) There shall be three grades of canned beans and
pork or bacon in tomato sauce, namely * Choice Grade ”,
* Standard Grade ” and “ Sub-standard Grade ™.

(2) The general specifications for “ Choice Gracle ” and
“ Standard Grade ™ shall be as follows: —

" (a) Canned pork and beans in tomato sauce shall be
prepared from pork, and good quality dry beans of
suitable type, free from msect damage or infesta-
tion.

(b) The pork-must be of good quality, free fr_om skin,
gristle and bone. - If fresh pork is not available
‘bacon of good quality may be substituted. Not less
than one -ounce of pork or bacon shall be packed
in an A24 container; for the other container sizes
the weight of pork or bacon shall be greater or less,
in proportion to the capacity of the container.

(c) The sauce shall be made from tomato pulp or puree,
or from well-washed, fresh, ripe and disease-free
tomatoes, and flavoured with suitable ingredients.
It shall be smooth in texture, free from seeds,
pieces of skin and core, and shall contain not less

* than 2-5 per cent of tomato soluble solids.

(d) The product shall not be excessively dry, when
heated to 60° C.

(¢) The minimum drained weight shall be 19 oz., and
shall be determined by draining the contents, which
have been warmed to 60° C., for two minutes, and
rinsing the residue in cold water to remove surface
sauce.

(3) The specification . for each grade shall be as

follows: —

(@) Separation.
' Choice Grade—The sauce shall not show any

- marked tendency te separate on bemg removed
from the container. .

Standard Grade.-—The sauce may show a slight
tendency to separate on being removed from
the container.

(b) Defects.,

Choice Grade.—The beans shall be tender and

practically free from defects and blemishes.

1
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* Standaardgraad—Die bone moet redelik sag wees .

en mag nic meer as 1 persent verkleurde of
beskadigde ibone op ‘’n
bevat nie.
(¢) Produkte wat nie voldoen aan die vereistes van enig-
een van bovermelde grade nie. word as ., Sub-
standaardgraad ” gegradeer.

Beet, ingemaakte.
6 (1) Daar is-drie grade ingemaakte beet, naamlik
., Keurgraad ”, ,, Standaardgraad ” en ,, Sub-standaard-
graad ”
(2) Die algemene spes:ﬁkasws vir ,, Keurgraad 2
» Standaardgraad ™ is-as volg:—
(a) Beet moet nadat dit geskil en afgewerk is, of heel
m die vorm van dobbelsteentjies, skywe of as sek-
torstukke ingemaak word.

(b) Die produk moet bere1 word van jong en sagte beet

van variéteite wat 'n goele rcoi kleur na inmaak :

behou.

{c) In die geval van heles en sektorstukke moet dle tel-
ling minstens: § en die beet of stukke in enige
besondere houer redelik eenvormig van vorm en
grootte wees.

{d)y Waar beet in skywe gesny wotd moet die skywe
netjies gesny en van 'n redelik eenvormige dikte
wees; die dikte moet hoogstens § duim en die deur-
snee hoogstens 4 duim wees; wanneer die beet in
die vorm van dobbelsteentjies ingemaak word,
moet die dobbelsteentjies netjies gesny en min of
meer kubusvormig wees.

(¢) Die minimum substansgewig moet 18 ons wees.

(f) Entskywe (of eerste skywe), verkleurde kolle, viekke,
swart inwendige verkleuring, skurwe kolle, swak

afskilling of swak- afwerking en insek- of masjien-

beskadiging ‘word geag gebreke te wees.

(3) Die spesifikasies vir elke graad is as volg:—
* (a) Heelbeet. '

Keurgraad—In enige besondere houer kan een |

eenheid geringe gcbreke toon.

Standaardgraad.—In enige houer ‘kan hoogstens

drie eenhede geringe gebreke toom.

(b) Beetdobbelsteentjies. '
Keurgraad —In enige - houer mag hoogstens 2
persent per gewig eenhede met gebreke en

hoogstens 7 persent snippers voorkom.

Standaardgraad.—In enige houer mag hoogstens |
6 persent per gewig eenhede met gebreke en

“hoogstens 15 persent snippers voorkom.
. (¢} Beet in skywe en sektorstukke gesny.
‘Keurgraad.—In enige houer mag hoogstens twee
eenhede geringe gebreke toon.
Standaardgraad -—In enige houer mag “hoogstens
vier eenhede geringe gebreke toon.

. (d) Produkte wat nie voldoen aan die vereistes van

enigeen van bovermelde Grade nie, word as ,, Sub-

standaardgraad " gegradeer.
Geelwortels, ingemaakte.

7. (1) Daar is vier grade ingemaakte geelwortels wat as
heles verpak word,-naamlik .» Puikgraad ”, ,, Keurgra‘a .
.» Standaardgraad ¥ en . ,, Sub-standaardgraad ” en ' drie
grade ingemaakte ge eelwortels wat as skywe of dobbelsteen.-
tjtes verpak word, naamlik ., Keurgraad”, ,, Standaard-
graad ” en ,, Sub-standaardgraad ”.

2) Dle algemene spesiﬁkasies vir ,, Puikgraad ”, ., Keur-

graad ” en ,, Standaardgraad ” is as volg:—

(a) Die produk moet berei word van gesondc goed
gekweekte geelwortels met 'n goeie tekstuur, wat
deeglik gewas, geskil en afgewerk is.

(b} Die geelwortelskywe moet in die lengte of dwarste
gesny word.  Geelworteldobbelsteentjies
netjies gesny e min of meér kubusvormig' wees.

(¢) Die minimum substansgewig vir alle grade ‘meet 18
ons wees.

8

substansgewigsbasis -

moet |

Standard Grade.—The beans shall be reasonably .

tender and may not contain more .than 1 per
cent of discoloured or. damaged beans on a
drained weight basis.
(© Products which do not comply with the requlrements :
of any of the above grades, shall be graded as
“ Sub-standard Grade ”, -

Beets, Canned. :

6. (1) There shall be three grades of canned beets, -

namely “ Choice Grade ”, “ Standard Grade ™ and “ Sub-
standard Grade ”.

(2) The general specifications for “ Chmce Grade ” and

__“ Standard Grade ” shall be as follows:—

(a) Beets, after peehng and trimming, shall be canned
either whole, diced, sliced or as radially cut pieces.

(b) The product shall be prepared from' young and
tender beets of wvarieties which retam a good red
colour after processing,

(c) In the case of wholes and radially cut’pieces the
count shall be not less than eight ‘and the beets
or pieces in any one container shall be reasonably
uniform in shape and- size.

(d) Where beets are sliced, the slices be cleanly cut and
reasonably uniform in thickness; the thickness shall
not exceed 3 inch and the diameter shall not exceed
4 inches; when canned in the form of dice, the dice

- shall be cleanly cut approximate cubes.

(e) The minimum drained weight shall be 18 oz.

(f) Slabs (or first cuts), blotch, stain, black internal
discolouration, scab, poor peeling or trimming, and
t{nsfect or mechanical injury. will be regarded as

ctects.

(3) The specifications for each grade shall be  as
follows : —

(a) Whole be:ets : .

" Choice Grade. —In any one contamcr one umt

may show minor defects. '

Standard Grade—In any one container not more
than three units may show mmor defects

(b) Diced beets. .

Choice Grade —In any one container there shall
not be more than 2 per cent by weight of defec-
tive units and not more than 7 per cent of
chips.

Standard Grade. —ln any one container there shall
not be more than 6 per cent by weight of
defective units, and not more than 15 per cent
of chips.

(¢) Sliced and radially cut beets. SR
Choice Grade—In any one container not mote
than -two units may show minor defects.
Standard Grade.—In any one container mot more
than four units may show minor defects.
(d) Products which do not comply with the requirements
of any of the above grades, shall be graded as
“ Sub-standard Grade ”

Carrots, Canned.

7. (1) There shall be four grades of canned carrots
packed as wholes, namely “ Fancy Grade ”, “ Choice
Grade ”, “Standard Grade ” and “ Sub-standard Grade ”,
and three grades of canned carrots packed as slices or
dice namely “Choice Grade ”, “ Standard Grade ” and
“ Sub-standard Grade”

(2) The general specnﬁcatnons for “Fancy Grade”
“Choice Grade” and “ Standard Grade ” shaﬂ be as
follows : —

(@) The product shall be prepared from sound, well-
grown carrots of good texture, which have been
thoroughly washed, peeled and trimmed.

(b) Carrot slices shall be cut longitudinally, or trans-
versely. Carrot cﬂicc shall be cleanly cut appmm-

* mate cubes. '

" (¢) The minimum dramed wetght shall be 18 oz. for

all grades. -
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. (3) Die spesifikasies vir elke graad is as volg:—..
' (a). Heelwortels. v

wees. .

Keurgraad.—Geelwortels moet hoogstens 1} duim
in deursnee wees, en moet in enige houer 'n
betreklik eenvormige deursnee en lengte hé.

Standaardgraad —Geelwortels moet hoogstens 13

duim in deursnee wees, en moet in enige houer
'n redelik eenvormige deursnee en lengte hé.

(0) Geelwortelskywe.

Keurgraad —Die skywe moet netjies gesny wees,'n |

deursnee van-hoogstens 1} duim.hé, en in enige

" houer ’n betreklik eenvormige deursnee en lengte

hé. : R
Standaardgraad —Die skywe moet  netjies gesny

wees, 'n deursnee van hoogstens 2 duim en 'n

_ redelik eenvormige lengte he.
“{c) Geelworteldobbelsteentjies. .

Keurgraod.—Die produk mag hoogstens 7 'persent_ :

snippers beavat. -
Standaardgraad.—Die produk

mag hoogstens 15
persent snippers bevat. :

- (d) Produkte wat nie voldoen aan die vereistes van enig- |

een van bovermelde grade nie, word as ., Sub-
" standaardgraad ” gegradeer. . ;

Geeﬁvorte!s en ertjies, ingemaakte.

. 8. (1) Daar is vier grade ingemaakte geelwortels en
ertjies, naamlik ,, Puikgraad ”, ,, Keurgraad ”, ,, Standaard-
graad ” en',, Sub-standaardgraad ”.- - - ¢

(2) Die algemene spesifikasies vir ,, Puikgraad ”, ,, Keur-
graad ” en ,, Standaardgraad ” is as volg:— ;

van heel of skywe vars geelwortels en of vars of
eweekte droertjies in' die verhouding, voor die
inmaak, van 3-dele per gewig bereide geelwortels
tot 2 dele per gewig vars groenertjies 'of geweekte
~ drogertjies. :

(b) Indien vars groenertjies gebruik word, moet hulle
' jonk, sag en van eenvormige tipe en kleur wees, en
ingemaak word binne 36 uur nadat hulle gepluk is,

tensy op ‘n goedgekeurde wyse onder verkoeling |

gehou word.

" (o) Indien geweekte drogertjies gebruik word, moet hulle |

van 'n goeie gehalte en eenvormige tipe wees.
- (d) Die ingemaakte produk mag hoogstens 1 persent

_swart ertjies of ertjies met 'n afwykende kleur bevat; |

en moet redelik vry wees van los doppe, gebreekte

ertjies of ander gebreke. Wanneer die produk as | . . -

. Keurgraad ” gegradeer word, mag dit nie swart
ertjies of ertjies met 'n afwykende kleur bevat nie.
(¢) Die ertjies moet sag en die produk vry
vreemde stowwe, :

(H Die geelwortels moet gesond wees, 'n gocie tekstuur
hé en deeglik gewas, geskil en afgewerk wees.

: (¢) Indien die produk in blikke verpak word, moet net
Dblikke gebruik word, wat binne behoorlik verlak is.

wees van

(3) Die spesifikasies vir elke graad is as volg:—

. ) Puikgraad. Keurgraad. S’gﬁgﬁg‘?‘
(a) Substansgewig (onse)......... 18 18 18 -
(b) Bestanddele volgens hierdie : :
spesifilasies— > _
Geelwortels. . ......ven.s - Puik- . Keur- = Standaard-
graad graad. graad.
Vars ertjies...c.oaesnannns Puik- Keur-  Standaard-
: graad. graad. graad.
. Drofertjies...ovieeenes s — B

: -(c) Produk{é wat nie vﬁldoen aan
. een van bovermelde grade nie, word as ,, Sub-
standaardgraad ” gegradeer. ; 5

.| .03, The specifications

Puikgraad —Die maksimum deursnee van geel- |- (@) Whole

wortels moet hoogstens § duim wees en die lengte | -
. daarvan in enige houer moet betreklik eenvormig

die vereistes van enig- -

for each  grade shall be as .
follows : — Lt o
Carrots. . . o
- Fancy Grade—Carrots shall not exceed § inch in
maximum diameter and shall be fairly uniform
.in length in any container.
'Choice Grade.—Carrots shall not exceed 11 inch
" in diameter and shall be fairly uniform in dia-
. meter and length in any container.
 Standard Grade—Carrots shall not exceed 13 inch
in diameter and shall be reasonably uniform in
_ diameter and length in.any container.
¢ (b) Sliced Carrots. s
" Choice Grade—The slices shall be cleanly cut,
- shall not exceed 1} inch in diameter, and shall
~ be fairly uniform in diameter and length in any
. container. y P Ee '
- Standard Grade—The slices shall: be cleanly. cut,
shall not exceed 2 inches in diameter, and shall
be reasonably uniform in length.
{c) Diced Carrots. . e ¥
Choice Grade~—The ~product shall not contain
. more than 7 per cent of chips.
" Standard Grade—The product shall not contain
° more than 15 per.cent of chips. :
Products which do not comply with the requirements
of any of the above grades, shall be graded as
“ Sub-standard Grade.”. -

Carrots and Peas, Canned.

‘8. (1) There shall be four grades of canned carrots and
-peas, namely “ Fancy Grade ”, “ Choice Grade ”; “ Stan-
‘dard Grade” and * Sub-standard Grade”. -

(2) The general specifications for “Fancy Grade”,
“Choice ‘Grade” and “Standard Grade” shall be as

gl

. | follows:— "
" (a) Tngemaakte geelwortels en ertjies moet berei word |

Canned- carrots and peas shall b& prepared from
whole or sliced fresh carrots and either fresh or
soaked dried peas in the proportion, before
processing, of three parts by weight of prepared
carrots to two parts by weight of frésh green peas
or soaked dried peas. o '
_(b) Fresh peas, when used, shall be young, tender and
of uniform type and colour, and shall be canned
within 36 hours of picking, unless held under
refrigeration in an approved manner.

. (c) Soaked dried peas, when used, shall be of good

quality, and of uniform type. . :
(d) The canned product shall not contain more than 1
' per cent of black or off-coloured peas, and shall be
. reasonably free from loose skins, broken peas and
other defects. - The product, when - graded as
“Choice Grade” shall not contain any black or
off-coloured peas, - Vot

(¢) The peas shall be tender and the
© free from foreign matter.

(/) Carrots shall be sound, of good texture, and shall be
thoroughly washed. peeled -and trimmed.

(¢) When packed in cans, only cans which aré suitably
lacquered internally shall be used. )

.(3) The specification for ecach grade shall be as

(a_)

product shall be

follows 1 — _ .
. Fancy Choice  Standard
Grade. ‘Grade. - Grade.
(a) Drained weight (0z.)........ 18 18 18
(b) Ingredients according to these
specifications :—
CarrotS..vee e e eseaares Fancy Choice Standard
Ty Grade. Grade, Grade.
" Peas, freshe. coenvnnn, Fancy Choice Standard
. g Grade. Grade. Grade.
-~ Peas, dried............. — - —

(c) Products -.'wh.i;:h do.not comply wiiih the, fedﬁi:rements
_of any of the gbove prades, shall be graded as
“ Sub-standard Grade ”. e
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Blomkool, ingemaakte.
9. (1) Daar is drie grade ingemaakte blomkool, naamlik
.. Keurgraad ?, ,, Standaardgraad” en ,, Sub-standaard-
 graad ”. '
.« (2) Die algemene spesifikasies vir ., Keurgraad” en
. Standaardgraad ” is as volg:—

(@) Slegs jong, vars, sagte blomkool moet gebruik word
vir-die inmaak van blomkool.

(b) Blomkool moet goed gewas word voordat dit inge-
maak word. Slegs die kop moet gebruik word.
Sanderigheid en letsels word geag gebreke te wees.
Insckte en insekreste word geag besonder ernstige
gebreke te wees.

(3) Die spesifikasies vir elke graad is as volg:—

Fowera ad.. Standaard-

graad.
(@) Substansgewig (ONSE).. . vverrreervenens L i 17
(b) Kleur. .
Keurgraad —Goed. ;

Standaardgraad. —Betreklik goed.
(c) Gebreke. 8
Keurgraad.—Daar moet. geen vuiligheid wees nie,
en dic ander gebreke moet redelik wees.
Standaardgraad —Hierdie graad moet betreklik vry
van gebreke wees.
(d) Produkte wat nie voldoen aan die vereistes van

enigeen van bovermelde grade nie, word as ,, Sub-
standaardgraad ” gegradeer. ) '

Ertjies, ingemaakte vars. -

10. (1) Daar is vier grade ingemaakte vars ertjies,
naamlik ,, Puikgraad ”, ., Keurgraad ”, ,, Standaardgraad ”
en ,, Sub-standaardgraad ”.

(2) Die algemene spesifikasies vir ,, Puikgraad ”, ,, Keur-
graad ” en ,, Standaardgraad ” is as volg:— -
(@) Die ertjies moet ingemaak word binne 36 uur nadat

hulle gepluk is, tensy op. 'n goedgekeurde wyse
onder verkoeling gehou:

(b) Die produk moet berei word van skoon, gesonde

- ertjies, sonder hul peule en vry van ander vreemde

stowwe. *
(c) Die minimum substansgewig moet 19 ons wees.
(d) Wanneer groenertjies in blikke verpak word, moet

dié¢ van’' ,, Puikgraad” en ,, Keurgraad” verpak |

word in blikke wat binne behoorlik verlak is.

(3) Die spesifikasies vir elke graad is as volg: —

(a) Puikgraad —FErtjies moet verpak word van jong,
sagte ertjies, feitlik sonder doppe en gesplete pitte,
en moet wat kleur en volwassenheid betref, een-

. ‘vormig wees. Die ertjies moet deur 'n sif met

mase van /.. duim kah gaan. Die vloeistof van

die produk moet helder wees.

(b) Keurgraad.—Die ertjies moet verpak word van
betreklik jong. sagte ertjies, betreklik vry van doppe
en gesplete pitte, en ook wat kleur en volwassenheid
betref, eenvormig wees. . Keurgraadertjies ” moet
verpak word in twee reekse groottes en die ,, Keur-
graadertjies ” van die twee groottercekse mag nie
in dieselfde houer gemeng word nie. In die eerste
reeks moet die ertjies deur ’n sif met mase van "/z
duim kan gaan, maar nie deur ‘n sif met mase van
/s duim nie; in die tweede recks moet die ertjies
deur °n sif met mase van */s. duim kan gaan, maar
nie deur 'n sif met mase van /.. duim nie. Die
vloeistof van die produk moet feitlik helder wees.

(c) Standaardgraad —Die ertjies moet verpak word van
ertjies wat nie noodwendig wat vorm, kleur of vol-
wassenheid betref, eenvormig is nie, maar redelik
vry is van doppe of gesplete pitte. Geen harde of
ryp ertjies en hoogstens 1 persent swart ertjies word
in hierdie graad toegelaat,

(d} Produkte wat nie voldoen aan die vereistes van

enigeen van bovermelde grade ‘nie, word as ,, Sub-

standaardgraad ” gegradeer.
10

. follows : —

Cauliflower, Cannea'.

9. (1) There shall be three grades of canned cauliflower,
namely “ Choice Grade”, “ Standard Grade ” and “ Sub-
standard Grade ™.

(2) The general specifications for “ Choice Grade * and
“ Standard Grade ” shall be as follows: —

(@) Only young, fresh, tender cauliflower shall be used
for making canned cauliflower.

(b) Cauliflower must be well washed before canning.
The flowering head only must be used. Grit and
blemishes will be treated as defects. Insects and
insect remains will be treated as very severe defects,

' (3) The specifications for each grade shall be as
follows: — o

Choice  Standard
. Grade. Grade.
(@) Drained weight (cz.). ciesierasaiieains 17 . 17
(b) Colour. '

Choice Grade.—Good.
< Standard Grade—Fairly good.

* (¢) Defects. _ )
Choice Grade—There shall be no grit, and the
other defects. shall be reasonable. ;
Standard Grade—This grade shall be fairly free
from defects. '

(d) Products which do not comply with the requirements
~ of any of the above grades, shall be graded as
“ Sub-standard Grade . ' '

Peas, Fresh, Canned. :

10. (1) There shall be four grades of canned fresh peas,

namely “Fancy Grade”, “Choice Grade”, “ Standard
Grade ” and * Sub-standard -Grade ™.

(2) The general specifications for * Fancy Grade ”,
“Choice Grade” and * Standard) Grade ” shall be as
follows: —

§a) Peas shall be canned within 36 hours of picking
* unless held under refrigeration in an approved
manner. '

(b) The product shall be prepared from clean, sound
: peas free from pods and other foreign matter.

(c) The minimum drained weight shall be 19 oz.

' (d) When packed in cans “ Fancy Grade ” and “ Choice
Grade ” green peas shall be packed in cans suitably
lacquered internally. : -

* (3) The specifications for each grade shall be as

(a) Fancy Grade—Peas shall be packed from young
' tender peas practically free from skins and splits,
and shall be uniform in colour and maturity. They
shall be capable of passing through a screen' of
" *ls2 inch mesh. The liquor from the product shall

be clear. '

.+ (b) Choice Grade—Peas shall be packed from fairly
young, tender peas, fairly free from skins and splits
and fairly uniform in colour and maturity. “ Choice
Grade ” peas shall be packed in two ranges of
sizes and the * Choice Grade ” peas from the two
size ranges shall not be mixed in any one container.
In the first range the peas shall be capable of
passing through a screen of "*/i, inch mesh but shall
not be capable of passing through a scresn of
/s> inch mesh; in the second range the peas shall
be capable of passing through a screen of /.. inch
mesh but shall not be capable of passing through
a screen of /s inch mesh. The liquor from the

. product shall be practically clear.

(¢) Standard Grade—Peas shall be packed from peas
not necessarily uniform in size, colour or maturity,
but reasonably free from skins or splits. No hard
or ripe peas, and not more than 1 per cent of black

_ peas shall be permitted ‘in this grade. :

(d) Products which do not comply with the require-
ments of any of the above grades, shall be graded
as “ Sub-standard Grade .
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_ Ertjies, ingemaakte geweekte of gekookte.

11. (1) Daar is twee grade ingemaakiec geweekte of
gekookte ertjies, naamhk i Szandaardgraad 7 en
»» Sub-standaardgraad ’

-(2) Die spesifikasies vir ,, Standaardgraad is as volg —

(@) Die ertjies moet van n goeie geha.lte Wees en .vry
van insekbesmetting.

(b) Die produk moet redelik vry wees van los doppe,
g\,breekte stukkies en ander gebreke en moet sag
wees en 'n goeie geur hé, en hoogstens 1 persent
swart ertjies of ertjies van afwykende kleur bevat.

© Matige jellievorming is geen rede vir degradering

nie.

(d) Die minimum substansgewig van die inhoud vir "n
A2}-houer moet 20 ons wees en ‘moet bepaal word
deur die ertjies op die sif oop te sprei en die sif
en inhoud vir 2 minute in kouwater te hou voordat
dit gedreineer word.

(e¢) Wanneer blikke vir verpakkmg gebruik word, moet
slegs blikke gebruik word, wat binne behoorlik
-verlak is.

3 Pmdukte wat nie - vo]doen aan die vereistes van
,» Standaardgraad ” nie, word as ,, Sub-standaardgraad ”
gegradeer, i ; P

Aartappels, ingemaakte.

12. (1) Daar is twee grade ingemaakte aartappels, naam-
lik |, Standaardgraad ™ en ,, Sub-standaardgraad ™

(2) Die spesifikasies vir ,, Standaardgraad ™ is as volg: —

(a) Die aartappels moet &f heel, in stukkies of in die
vorm van dobbelsteentjies ingemaak word.

(B)- Die produk moet berei word van aartappels van
‘n variéteit wat geskik is vir inmaak, en moet geskil,
afgewerk en goed gewas word.

(c) Die produk moet 'n goeie kleur en tekstuur hé en
nie gedisintegreer wees of ander gebreke hé nie.

(d) Wanneer aartappels in die vorm van dobbelsteentjies

' ingemaak word, moet die dobbelsteentjies netjies
gesny en min of meer kubusvormig wees, en mag
die produk hoogstens 15 persent smppers bevat.

(e) Die telling van heles en' stukke in enige besondere
_houer moet van 12 tot 30 wees, en sodanige heles
_en stukke moet n redchk eenvormige grootte en
vorm hé.

(f) Swak afskilling of afwerking, verkleuring of insek-
of masjienbeskadiging word geag gebreke te wees.

(2) Die minimum substansgewig moet 20 ons wees.

(3) Produkte wat nie voldoen aan die vereistes van

* . Standaardgraad 7 nie, word as .,.Sub-standaardgraad ”
gegradeer. j -

Suurkool, ingemaakte.

: 13 (1) Daar is drie grade ingémaakte suurkool, naamhk
.» Keurgraad ”, ,, Standaardgraad” en ., Sub- standaard~
graad ”.

“(2) Die algemene speﬂﬁkasms vir ., Kcurgraad * en
Standaardgraad ” is as volg:—

(@) Suurkool is die produk wat verkry werd deur die

. vrye volledige 'fermentasie van gesonde, skoon,
- gekerfde kool waarby sout gevoeg is en wat minstens
_ i persent suur.as melksuur uitgedruk, bevat.
(b) Die substansgewig moet 20 ons wees.

- (3) Die spesifikasies vir elke graad is as volg:—

(@) Keurgraad —Die produk moet 'n hgie strooikleur
hé, gesny word in repe van ongeveer '[.. duim dik,
en sonder gebreke en letsels wees. Die produk
inoet 'n stemge, fyn tekstuur en 'n goed ontwikkelde,
kenmerkende suurkoolgeur hé.

(b) Standaardgraad. —Die produk, moet 'n- w:sselende

; - strooikleur hé en die repe hoef nie 'n eenvormige

dikte te hé nie. Die produk moet redelik vry van |

gebreke en letsels wees, moet ’n redelik stewige en
fyn tekstuur en 'n goeie kenmerkende suurkool-
_ geur hé.
: (c) Produkte wat nie voldoen aan die vereistes van enig-
een van bovermelde grade nie, word as. ,, Sub-stan-
daardgraad " gegradeer.

Peas, Soaked or Processed, Canned.
11. (1) There shall be two grades of canned soaked or

processed peas, namciy “ Standard Grade” and “ Sub-
standard Grade ”

“(2) The spec;ﬁcatmns for “ Standard Grade ” shall be
as follows: —

(@) The peas must be of good quality and free from
insect infestation.

(b) The preduct shall be reasonably free from loose
skins, broken pieces and other defects, and must be
tender and have a good flavour, and shall have not
more than 1 per cent of black or off-coloured peas,

(c). Moderate jellying shail not COIlStItI.lte ground for
degrading.

(d) The minimpm drained weight of contents for an
AZ} container shall be 20 oz. and shall be deter-
mined by spreading the peas on the sieve and
immersing sieve and contents in cold water for 2

. minutes before draining.

(¢) When packed in cans, only cans which are sultably

lacquered internally shall be used.

(3) Products which do not comply with the require-
ments of “Standard Grade ”, shall be graded as Sub-
standard Grade ”.

Potatoes, Canned,
12, (l) There shall be two grades of canned potatoes,
namely “Standard Grade” and “ Sub-standard Grade .

(2) The specifications for Standard Grade shall be as
follows : —

(a) Potatoes shall be canned either whole, in pieces or
as dice.
() The product shall be prepared from potatoes of a
* variety suitable for canning, and shall be peeled,
trimmed and well washed.
(c) The product shall be of good colour and texture
- and free from disintegration and other defects.
(d) When potatoes are diced, the. dice shall be cleanly
cut approximate cubes, and the product shall nof
. _contain more than 15 per cent of chips.
(¢) Wholes and pieces shall count from 12 to 30 and -
- -shall be reasonably uniform in size and shape in
any one-container.
{f) Poor peeling or trimming, dlsoolouratlon or insect
or mechanical injury shall be regarded as defects.
(¢) The minimum drained weight shall be 20 oz.

(3) Products which do not comply with the require- |
ments of * Standard Grade”, shall be graded as “Sub-

standard Grade ™

Sayerkraar, Canned.

~13. (1) There shall be three grades of canned sauerkraut,
namely “ Choice Grade ”, “ Standard Grade ” and * Sub—
standard Grade”

(2) The ocneral specifications for “ Choice Grade ” and
“Standard Grade ” shall be as follows: — -

(a) Sauerkraut is the product obtained by the full
fermentation of sound, clean, shredded cabbage to
which salt has been added and which contains not
less than 1 per cent of acid expressed as lactic acid,

"(b) The drained weight shall be 20 oz

(3) The spemﬁcahons of each grade shall be as fol-
lows:—

(@) Choice Grade—The product shall be of a light
straw colour, with shreds cut to approximately /..
“inch in thickness, and free from defects and
blemishes. The product shall be of firm, fine tex-
ture and shall have a well developed typical
characteristic sauerkraut flavour.

(b) Standard Grade. —The product shall be of a varia-
ble straw colour and -the shreds may lack
uniformity of thickness; the product shall be
reasonably free from defecis and blemishes, shall
be of reasonably firm and the fine texture and have
a good characteristic sauerkraut flavour.

(¢) Products which do not comply with the require-
ments of any of the above grades, shall be graded
as “ Sub-standard Grade ”. :

i1
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Spaghetti, ingemaakte.

14 (1) Daar is drie grade ingemaakie spaghem naamlik
. Keurgraad ”,
. graad ”

} Die algemene spe51ﬁka51es vir ,, Keurgraad en’| Standard Grade ” shall be as follows : —

» Standaardgraad ” is as volg: — o
(@) Ingemaakte spaghettl moet berei word van spag-

hetti en tamatiesous van ’n goeie gehalte met of |

sonder die byvoeging van kerrie en/of kaas.

~ (b) Die sous moet gemaak word van tamaties of van |

tamatiesap, -puree of -pasta en moet met geskikte
geurselbestanddele gegeur word. Dit moet 'n gladde
tekstuur hé, sonder skille, pitte en stukke kern wees
en minstens die ekwivalent van 20 persent tamatie~

pasta van 15 persent totale oplosbare vastestowwe_:_ .

bevat.
(c) Waar kaas bygevoeg word, mag dit nie van ’n

swakker gehalte as tweedegraadkaas wees nie, en
waar minstens 1} persent kaas by die sous gevoeg |

is, kan die produk geetlketteer word ., Spaghetti in
Tamatiesous met Kaas ”

(d) Waar kerrie by die sous aevoeg is in sodanige hoe- L.

veelheid dat dit "n kenmerkende kerriegeur veroor-

saak, moet die produk geétiketteer word ., Keme-

spaghetti .
(e) Die substansgewig moet minstens 50 persent van die

~ netto gewig wees en moet bepaal word deur die |

inhoud in water by 60°C af te spoel en vir twee
minute te dreineer oor ’n sif van 8 duim i in deursnee
en mel 8 mase per duim.

(3) Die spesrﬁkasres vir elke graad is as volg -
(@) Keurgraad —Die sous moet 'n helder kleur hé en

geen neiging toon om té skei as dit uit d:e houcr' s o

verwyder word nie.

__(b) Standaardgraad.—Die- sous moet 'n redehk holder- .

kleur hé en kan ’n neiging toon om te ske1 as dit

uit die houer verwyder word.

(¢) Produkte wat nie voldoen aan die vereistes van enig:
een van bovermelde grade nié, word as ,, Sub-stan-
daardgraad gegradeer.

Suikermielies,. mgemaakte
15. (1) Daar is drie grade ingemaakte suikermielies,

- naamlik ,, Keurgraad 7, |, Standaardgraad ” en ,, Sub- slan-

“daardgraad ™.
(2) Die algemene spesnﬁkas:cs vir ,, Kcurgraad ” en
» Standaardgraad ” is as volg:—

Ingemaakte suikermielieroom word berei van jong,
sagte suikermielies.

(3) Die spesifikasies vir elke graad is as volg —
(@) Kleur.

Keurgraad.—Die kleur moet kenmerkend van die.

variéteit en helder wees.

Srandaardgmad —Die kleur moet kenmerkend van

die variéteit wees en kan dof wees.
(b) Diktegraad.
Keurgraad.-—Die
roomagtig wees.
Standaardgraad —Die produk kan-
skeiding van vry vloeistof toon
(¢) Gebreke.

Keurgraad.—Die produk moet feitlik sonder
gebreke wees, soos stukkies blare, baard of

produk  moet dikkerig_ en

n geringe

stronk, pitte met ‘n afwykende. kleur en ander =

gebreke.

Standaardgraad —Die produk’ moet betreklik vry
wees van gebreke soos stukkies blare, baard of
stronk, pitte met ’n afwykende kleur en ander
gebreke. :

(d) Produkte wat nie voldoen aan die vereistes van
enigeen van bovermelde grade nie, word as ,, Sub-'

standaardgraad ™ gegradeer,
12

.. Standaardgraad ” ‘en ., Sub-standaard- |

" Spaghetti, Canned.
14. (1) There shall be three grades of canned spaghetti,

‘namely “Choice Grade ”, “ Standard Grade” and “ Sub-
standard Grade .

(2) The general specifications for “ Choice Grade ” and

' (@) Canned spaghetti shall be prepared from good
quahty spaghetti and tomato sauce with or wnhout
" the addition of curry and/or cheese.

' __(b) The sauce shall be made from tomatoes or from
" tomato juice, puree or paste and shall be flavoured
with suitable ingredients. It shall be smooth in
texture, free from skins, seeds and pieces of core
and shall contain not less than the equivalent of
20 per cent of tomato paste of 15 per cent total
soluble solids.

(c) Where cheese is added, it must not be of a quality

inferior to second grade cheese and where not

less than 1} per cent of cheese has been added

., to the sauce, the product may be labelled
“ Spaghetti in Tomato Sauce with Cheese ™.

(d) Where curry has been added to the sauce in such

quantity as to give rise to a characteristic curry.

+ flavour, the product sha]l be labelled “ Curried
Spaghetti ™.

(e) The drained weight shall be not less than 50 per

cent of the net weight and this shall -be deter-

¢ 'mined by rinsing the contents in water at 60° C;

and draining for two minutes on a sieve of eight

inches diameter and with. eight meshes to the inch.

(3) The spec:ﬁcatmns for each gradc shall be as
follows : —

(@) Choice Grade—The sauce shall be bright in colour
and the sauce shall not show any tendency to
separate on being removed from the container.

~ (b) Standard Grade—The sauce shall be- ‘reasonably -
bright in colour and the sauce may. show a
_tendency to separate on bemg removed from the
" container. '
{e) Products which do not oomply w1th the requlm-
- ments of any of the above grades, sha]l be graded
“as’ “ Sub-standard Grade T

Sweetcorn, Canned
15. (l) There shall be three grades of canned sweet-
corn, namely “ Choice Grade ”, “ Standard Grade ” and
“ Sub-standard Grade ”.
. (2) The. general specifications for “ Choice Grade
“Standard Grade ™ shall be as follows: —
- Canned, cream-style sweet corn shall be prepared
from young, tender sweet corn.

“(3) The speuﬁcatlons for each grade shall be as fol-

* and

Jows:—

(a) Colour.

- Choice Grade—The colour shall be characteristic
of the variety and shall be of bright appearance.

Standard Grade—The colour shall be charac-
teristic. of the variety and may have a dull
appearance. '

(b) Counsistency.

Choice Grade—The product shall be well-bodied
.and possess a cream-like consistency.

Standard Grade—The product may show slight

_ separation of free liquid.
(¢) Defects.

“Choice Grade.—The product shall be practically
free from defects such as husks, silks, particles
of cob, off-coloured kernels and other defects.

Sxandard Grade—The product shall be fairly free
 from defects such as husks, silks, particles of
cob, " off-coloured - kernels and other defects. -

(d) Products which do not comply withthe 1&’.‘&1111]'3-
mcnts of any of the above grades; shall be g:raded
“ Sub-standard Grade ”,
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Tamatiekonsentraat, ingemaakte.

- +16: (1) Daar is twee grade ingemaakte tamatieckonsen- |

traat, naamlik -, Standaardgraad ™ -en ,; Sub-standaard-
graad ,9- .

(2) Die spesifikasies vir ., Standaardgraad ” is as

volg:—
- (@) Tamatickonsentraat moet gemaak word van heel,
gesonde, ryp tamaties met 'n goeie geur en kleur,

behoorlik berei en met die skille en pitte verwyder. |.

.(b) Die produk moet berei .word deur die vrugte,
nadat dit weens die werking van melkbakterie€ of
gisting gefermenteer is, te konsentreer tot een-

, twaalfde van die oorspronklike massa. =~

. {¢) Geen kunskleurstof of preserveermiddel mag gebruik
word. nie. D om :

(3) Produkte wat nie voldoen aan die vereistes van

.. Standaardgraad 7 mie, word as ,, Sub-standaardgraad ”

- gegradeet, 5 A
C Tamaties, ingemagkte.
+17. (1) Daar is drie grade ingemaakte tamaties, naamlik
. Keurgraad.”, ..Standaardgraad” en ,, Sub-standaard-
graad ™. _ : e
~(2) Die algemene spesifikasies vir ,, Keurgraad” en
.» Standaardgraad ” is as volg: —
(@) Die produk moet verpak word van deeglik gewaste,
" gesonde, ryp tamaties behoorlik berel.
_(b) Ingemaakte tamaties ‘moet 'n redelik eenvormige
_kleur hé en sonder stukkies skil en ander gebreke
L. owees. . .
_(¢) Sappe van ander gesonde, ryp tamaties kan by die
massa gevoeg word wanneer houers gevul word.
- (dy Die minimum’ substansgewig moet 15 ons wees.
(¢) Suiwer kalsiumchloried kan gebruik word om tama-
ties stewig te maak, maar onder geen omstandig-
hede meer as 0-05 persent uitgedruk as. anhidriese
. kalsiumchloried nie. g L
- (3). Die spesifikasies vir elke graad is as.volg:—
. (@) Eenvormigheid van grootte. . . § = 0
Keurgraad—In enige besondere houer mag die
‘gewig van die grootste eenheid nie meer as twee-
) maal die gewig van die kleinste eenheid wees
iy i-nlee-.;".:‘:'. iy ; s el B : —
Standaardgraad —In enige besondere houer mag
die gewig van die drie grootste eenhede nie meer

as tweemaal die gewig van die drie kleinste

... eenhede wees nie. :
(b) Kleur. : o
= Keurgraad—Die vrugte moet ’'n redelik een-
‘vormige rooi Kleur hé en sonder groen kolle of
kolle met 'n afwykende kleur wees.

Standaardgraad —Die vrugte moet van 'n algemeen |

' goeie kleur wees.
(c) Gebreke.

.. . Keurgraad—In _ enige besondere houer kan

hoogstens twee van die eenhede geringe gebreke

 toon. :

Standaardgraad—In enige bes'ondere"_houet kan |
“hoogstens vyf van die eenhede geringe gebreke |

toon. -
Papdrukking.
Keurgraad.—In enige

@

spronklike vorm behou. . .
Standaardgraad —In enige besondere houer moet
minstens 50 persent van die eenhede in 'n groot
: " mate hul algemene vorm.behou. . i
(¢) Produkte wat nie voldoen aan die vereistes van
~ enigeen van bovermelde Grade nie, word as

. Sub-standaardgraad ” gegradeer.

Tamatiepuree, ingemaakte.

18. (1) Daar is drie grade ingemaakte tamatiepuree,

standaardgraad 7. .
" (2) Die algemeéne spesifikasies vir- ., Keurgraad 7 en
.» Standaardgraad ” is as volg:— 5

géwas en afgewerk is.

besondere houer moet |
minstens 70 persent van die eenhede hul oor- |

Tomato Concentrate, Canned.

. 16. (1) There shall be two grades of canned ‘tomato
concenirate namely “Standard Grade” and *Sub-
standard Grade ”. ' A :

(2) The specifications for “ Standard Grade” shall be
as follows:— »

(a) Tomato . concentrate shall be made from whole
sound, ripe tomatoes of good flavour and colour
suitably prepared and with skins and seed removed.

(b) The product shall be prepared by concentrating
the fruits after they have been fermented by lactic
bacteria or yeast fermentation to one-twelfth of

- the original bulk. : Voo b

{c) No artificial colouring matter or preservative shall
be used.

(3) Products which do not comply with the require-
ments of “Standard Grade”, shall be graded as * Sub-
standard -Grade ”.. . e . ' :

# o E : Tomatoes, Canned. -
©17..(1) There shall be three grades of canned tomatocs,
namely “ Choice Grade ”, * Standard Grade ” and “ Sub-
standard Grade ™.

(2) The general speciﬁcatidns for “ Choice Grade ™ and

| “Standard Grade ™ shall be as follows:—

(@) The product shall be packed from well-washed,
sound, ripe tomatoes suitably prepared.

(b) Canned tomatoes shall be reasonably uniform in
colour and shall be free from pieces of 'skin and
other defects.

(¢) Juice from other sound ripe tomatoes may be added
to the bulk when  filling into containers.

(d) The minimum drained weight shall be 15 oz.

(¢) Pure calcium chloride may be used to firm the
tomatoes but in no case to the extent of more than
0-05 per cent expressed as anhydrous calcium

. chloride. - . L

(3) The specifications - for each grade shall be as
follows: — :

(@) Uniformity of size. : ; .
Choice Grade—In any one container the weight
~ of the largest unit may not be more than twice

the .weight of the smallest unit.
Standard Grade—In any one container the weight .
of the three largest units may not be more than
" twice the weight of the three smallest units.
(b) Colour. o : : .
Choice Grade—-The fruits shall be of reasonably
" uniform red colour, and shall be free from
green or off-coloured patches.
Standard Grade—The fruits shall be of a generally
- good colour. '
{c) Defects. p S

Choice Grade—In any one container not more

than two of the units may show minor defects.
«Standard Grade.~—In any one container not more .
than five of the units may show minor defects.
 {d) Crushing. . o A ’ )
Choice Grade—In any one container not less than .
70 per cent of the units shall preserve their
general shape.

Standard Grade—In ‘any one container not less
than 50 per cent of the units shall preserve to a

large measure their general shape.

{¢) Products which do not comply with the require-
ments of any of the above grades, shall be graded
as “ Sub-standard Grade”. -

Tomato Puree, Canned.
18 (1) There shall be three grades of canned tomato

paamiik . Keurgraad 7, ,, Standaardgraad ™ en ., Sub- | B namely “Choice Grade”, “ Standard Grade™ and

“ Sub-standard Grade ™.

~© (2) The general specifications for * Choice Grade ” and

% Standard Grade ” shall be as follows:—

(@) Tamatiepures moet gemaak -word deur die konsen- ' (a) Tomato puree shall be made by the concentration

trasis-van vars, Typ, gesonde tamaties wat deeglik |

" of fresh, ripe, sound. tomatoes, which have been
" . adequately -washed and trimmed.



78 BUITENGEWONE STAATSKOERANT, 12 FEBRUARIE 1954

i (b) Die puree ‘moet "n gladde tekstuur hé, viy wees van
alle vreemde stowwe en sonder skille, pitte en
stukkies kern. Dit moet 'n goeie tamatiekleur en
; vars geur hé.
. (c) Die produk moet minstens 12 persent soutvrye.
oplosbare vastestowwe bevat soos deur middel van
die refraktometer gemeet.

(d) Die puree kan net met tafelsout berei word, maar

natriumbikarbonaat in sodanige hoeveelheid as wat

'n deel van die tamatiesure neutraliseer, kan gedu-
rende ‘die konsentrasieproses bygevoeg word.

_ ('3) Die spesifikasies vir elke graad is as volg:—
= (a) Kleur. ;
Keurgraad —Die sterkte en romsterkte van die

kleur moet minstens gelyk aan of meer wees as
die gemengde kleur van die volgende skywe:—

Rooi (Munsell 5R 2.6/13 helder) 53 persent..

Geel (Munsell 2.5 YR . 5/12 helder), 28
persent.

Swart (Munsell N1 hcidgr) en grys (Munsell
N4 Matt.), 19 persent.

Standam*a’gmad —Die produk moet n goele roai
tamatiekleur hé.

(b) Produkte wat nie voldoen aan die vereistes van
enigeen van bovermelde Grade nie, word as
.» Sub-standaardgraad ” gegradeer.

Tamatiepasta, ingemaakte.

19 (1) Daar is drre grade ingemaakte tamahepasta
-naamlik ,, Keurgraad ”, ,, Standaardgraad ” en ., Sub-
standaardgraad ”

'(2) Die algemene spesifikasies -vir ,, Keurgraad ” en
»» Standaardgraad ” is as volg: —
(a) Tamatlepasta moet gemaak word deur die konsen-
_ trasie van vars, ryp. gesonde tamanes wat deeglik
gewas en afgewerk is.

(b) Die produk moet ’n gladde tekstuur hc vry wees
van vreemde stowwe en sonder skille, pitte en
stulkkies kern. Dit moet ’n goeie tamatiekleur en

" ’n vars geur hé. ' o

(¢) Tamatiepasta moet minstens 25 persent soutvrye

oplosbare vastestowwe bevat, soos deur middel van
" die refraktometer gemeet.

(d) Die pasta moet slegs met sout berei word, maar
natriumbll.arbonaat in sodanige hoeveelheid as wat
'n deel van die tamatiesure neutraliseer, kan gedu-
rende die konsentrasieproses bygeyoeg word.

(3) Die spesifikasies vir elkc graad is as vo]g —
(a) Kleur.

Keurgraad.—Die sterkte en roo_ihcid van. die
kleur moet minstens gelvk aan of meer wees as
die gemengde kleur van die volgende skywe:—

Rooi (Munsell SR 2.6/13 helder) 53 persent.

- Geel (Munsell 2.5 YR 5/12 helder), 28
persent.

Swart (Munsell N1 helder) en grys (Munsell |

N4 Matt.), 19 persent.
Standaardgraad —Die produk moet 'n goeie. rooi
tamahekleur hé.

(4) Produkte wat nie voldoen aan die vereistes van
enigeen van bovermelde Grade nie, word as ,, Sub-
standaardgraad ” gegradeer.

Rape, ingemaakte.

. 20. (1) Daar 1s twee grade ingemaakte rape, naamlik
- s> Standaardgraad ’ .. Sub-standaardgraad ”.

_ }2) Die Spesfﬁkasies vir ,Standaardgraad ” is  as
volg:—

(@) Die rape moet of as heles, stukke, kwarte of dobbe!-
steentjies ingemaak word,

(b) Die produk moet berei word van jong, gesonde
rape wat geskil, afgewerk en goed gewas is.

(c) Die produk moet 'n goeie kleur en tekstuur hé,
sonder growwe vesels en stokkerigheid, en. vry van
disintegrasie en ander gebreke,

14

(b) The puree shall be smooth in texture, free from all
- -extraneous matter and from skin, seeds, and pieces
- of core. It shall have a good tomato colour and

a fresh flavour. 5

(c) The product shall contain not less. than 12 per cent
of salt-free soluble solids as measured by refracto-

' meter.

(d) The puree may be seasoned only with salt, but
sodium bicarbonate in such quantity as neutralises
part of the tomato acids may be added during
concentration.

(3) The specifications for each grade shall be as

follows : — v .

(a) Colour.
Choice Grade—The strength and redness of colour
shall' be at least equal to or more than the
" blended colour of the following dises: —
Red (Munsell 5R 2.6/13 glossy). 53 per cent.
“Yellow (Munsell 2.5 YR 5/12 glossy), 28 -per
cent.
Black (Munsell N1 glossy) and Grey (Munsell
N4 Matt.), 19 per cént.
Standard Grade—The product shall have a good
red tomato colour, ’
(b) Products which do not comply with the requirements
of any of the above grades, shall be graded as
e Sub-standard Grade ™.

Tomato Paste, Canned.

19, (1)'There shall be three grades of canned tomafo
paste, namely “ Choice Grade”, “ Standard Grade ” and
* Sub-standard - Grade ”.

(2) The general spec;ﬁcatlons for “ Chmce Grade ” and

s Standard Grade ” shall be as follows: —

" (@) Tomato paste shall be made by the concentration
of fresh, ripe, sound tomatoes, which have been
adequately washed and trimmed.

(b) The product shall be of smooth texture, free from
extraneous matter and from skins, seeds and pieces
of core. It shall have a good tomato colour and a
fresh flavour.

(c) Tomato paste shall contain not less than 25 per
cent of salt-free soluble solids as measured by
refractometer..

(d) The . paste may be seasoned only with salt, but
sodium bicarbonate in such quantity as neutralises
part of the tomato acids may be added during con- -
centration. :

'(3) The specifications for each grade shall be as
follows : —

(a) Colour.

: Choice Grade—The strength and redness of colour
shall be at least equal to or more than the
blended colour of the following discs: — .

‘Red (Munsell 5R 2.6/13 glossy), 53 per ceni. -
Yellow (Munsell 2.5 YR 5/12 glossy). 28 per
cent.
Black (Munsell N1 glossy) and Grey (Munsell
N4 Matt.), 19 per cent.
Standard  Grade—The product shall have a good.
red tomato colour.

(b) Products which do not comply with the requirements
of any of the above grades shall be graded as
“ Sub-standard Grade ”

Turnips, Canned

20 (I) There shall be two grades of canned turmps,
namely “ Standard Grade ” and “ Sub-standard Grade »

(2) The spe01ﬁcat10ns for Standard Grade ™ shall be as .
follows: —

(@) Turnips shall be canned either as wholes, pieces,
quarters or dice.

(b) The product shall be prepared from young, sound
turnips, which have been peeled, trimmed and well
washed.

(c) The product shall be of good colour and texture,
and free from coarse fibres and woodiness, disinte-
grahon and other defects.
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_ (d) Wanneer rape in dobbelsteentpes gesny. word, moet
die dobbelsteentjies netjies gesny en min of meer
kubusvormig wees, en die produk moet hoogstens
15 persent snippers bevat.

(). Dic telling van die heles, stukke en kwarte in enige

) besondere houer moet van 12 tot 30 wees ¢én soda-
nige heles, stukke en kwarte moet n redelik een-
vormige grootte én vorm hé.

(f) Die ‘minimum ' substansgewig moet 20 ons wees.

(g) Wanneer die rape in blikke verpak word, moet
slegs blikke gebruik word wat binne behoorlik
verlak is.

(3) Produkte wat nie voldoen aan die vereistes van

» Standaardgraad ” nie, word as ,, Sub-standaardgraad ”
gegradeer
' Groente, ingemaakte, gemengde.

21. (1) Daar is twee grade ingemaakte gemengde
groente, naamhk ., Standaardgraa 7 en ,, Sub-standaard-
graa

) Dxe
volg:—

(w Vcrpakkmge ingemaakte gemengde groente moet

minstens drie soorte groente bevat, en die ver-

houding van een soort groente mag nie groter as
‘die som van die ander wees nie.

spesifikasies vir Standaardgraad 7 is as

“(b) Groente waarvan die “gewig die substansgemgs- :

inhoud van die houer met meer as 5 persent oor-
skry, moet op die etiket aangedui word in die
volgorde van die verhoudings waarin dit gebruik is,
en die groente wat in die grootste verhoudmg
gebruik is, moet eerste aangedui word.

© Wanneer geelwortels en aartappels gebruik word,
‘moet hulle in dobbelsteentjies of skywe gesny word,
en moet die dobbelsteentjies netjies gesny en min
of meer kubusvormig wees.

(&) Die minimum substansgewig moet 20 ons wees.

(3) Produkte wat nie voldoen aan die verelstes van
» Standaardgraad ” nie, word as ,, Sub-standaardgraad ’
gegradeer

DEEL VL

SPESIFIKASIES VIR INGEMAAKTE KONFYT,
JELLIE EN MARMELADE. '

1. (1) Daar is vier grade konfyt, jellic en. marmelade
naamhk o Eerstegraad ”, ., Standaardgraad ™, ,, Vervaardi-
gersgraad ” en ,, Sub-standaardgraad ”, uitgesonderd fyn-
konfyt wat wanneer dit berei is van ander vrugte as appel-
kose, bessievrugte, perskes en pruime, slegs gegradeer
word as ,, Standaardgraad ”, ., Vervaardigersgraad ”

,» Sub-standaardgraad ”.

(2) Die algemene speslﬁkames vir al die grade is as
vol

((gx) Die verhoudmg van sulker tot bereide vrugte is as
volg: —

& i ' Vir elke 100 1b. suiker moet onder-

 Vrug. staande minimum hoeveelhede
) vrugte gebruik word (Ib.). ~
Appel. .veriiiiiaiiaias 50
ApPelkO0S. .o u e e e annns 80
Appelkoos en Pynappel....... - 80
BEREM v sonisn tasm wr s 55
Swartaalbessie.. . ... .00z & 50
Boysenbesme (of Youngbessne) ;g
App.,!heﬁe (Kaapse)o.ounynn 60
DIraiwe. covveereneiionnanans 100
Koejawgloiorsevioaiaminans 60
Loganbessi€.,...vesinnarnenn - 35
Mango...oueenss L 80
Waatlemoen... ... . LI R 100
Waatlemoenen Vye.......... : 90
Waatlemoen en Gemmer...... o0
Waatlemoen en Suurlemoen.. . 90
Whaatlemoen en Pynappe‘l ..... 90
Papaja., . cveiiiniiinnarcnns . 80
Perske. . —— 70
Perske en Pynappel 70
: .. ) 30
) : 70 .
Pruim........ 65
) e A e ] 60
Framboos........ PR 1 50
Aarbei..... A, 35
TamAtie,, i exvsosessvrvmrsrs 80 .
'I‘wmoortkonfyt ..... 70

(d) When turnips are diced, the dice shall be cleanly
¢ut approximate cubes, and the product shall not
contain more than 15 per cent of chips.

(e) Wholes, pieces and quarters shall count from 12 to
. 30 and shall be reasonably uniform in size and
shape in any one container.

(f) The minimum drained weight shall be 20 oz.

“(g) When packed in cans, only cans which are suitably
lacquered internally shall be used.

(3) Products which do not comply with the fequlre-
ments of “ Standard Grade ”, shall be graded as “Sub-
standard Grade ” -

Vegez‘qbles, Mixed, Canned.

21..(1) There shall be two grades of canned mixed
vegetables namely “ Standard Grade ” and “ Sub standard
Grade ”.

) The specnﬁeatxons for “ Standard Grade » shall be
as follows:—

(@) Canned mixed vegetable packs shall contain at least
three vegetables, and the proportion of one vege-
table shall not exceed the sum of the others.

(b) Vegetables exceeding 5 per cent by weight of the
drained contents of the container, shall be declared
on the label in order of the proportions in which
they were used, the vegetable of which the largest
proportion was used being named first.

~ {¢) When carrots and potatoes are used they shall be
diced or sliced, and the dice shall be cleanly cut
approximate cubes

(d) The minimum dramed weight shall be 20 oz..

(3) Products which do not comply with the requirements
06[ dStandau‘d Grade ”, shall be graded as  Sub- standard
rade ”» .

PART VI

SPECIFICATIONS FOR CANNED JAMS, JELLIES
© . AND MARMALADES. :

1. There shall be four gmdes of jams, jellies and
marmalades, namely “ First Grade ”, ““ Standard Grade ”,
“ Manufacturers’ Grade”, and © Sub standard Grade ”, ”
with the exception of smooth jams, which when prepared
from fruits other than apricots, berry fruits, peaches and
plums, shall be gradecl as “Standard Grade”, “ Manu-
facturers’ Grade ” and “ Sub-standard Grade ™ only.

(2) The general specnﬁcat:ous for all the grades shall be
as follows:—

(a) The proportion of sugar to prepared fruit shall be as

follows :— :
o For every 100 Ib. sugar there shall
Fruit. be used the following minimum
quantities of prepared fruit (Ib.).

CApPE.. 50
ADHIeot.c i und civaiang S . B0
Apricot and Pmeapple. ihiine 80
Blackberry....coveviiiireans 55
Blackcurrent, . ......lvevn... 150
Boysenberry (or Youngberry) ;{5}
Gooseberry (Cape)..veveennnn 60
TADE o i o s AR 100
Guava........... P . 60
Loganberry.......v.e S 55
7§25 17175 RIS A S e 850
Melon...ovieverinenernanens 100
Melonand Fig. ...ovvvennres 90
Melon and Ginger........... 90
Melon and Lemon........... 90
Melon and Pmeapple = 9%
PAPaW i da s vl s v 80

b T N S S o 70
. Peach and Pmeapple .......... 706
lf;lear....l...., ............. v gg

TEAPPIS. iicvininwe samv s :

Plum pp ...... L v - 65
Qumee ........... STy ar 60
Raspberry..... T ) 56
CStrawberTY. . v vt - 55
Tomato...ovrrrianarasscenss FE, 80

Two fruit jams..... vrekenian 70
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(b) Die persentasie oplosbare vastestowwe soos deur
middel van die refraktometer by 20° C. vasgestel,
moet tussen 66 en 73 wees, uitgesonderd by waat-
lemoenkonfyt waar die speling tussen 60 en. 70
moet wees. ' '

(3) Die spesifikasie vir elke graad is as volg:—

(@) ,, Eerstegraad "-konfyt, -jellic en -marmalade moet—

(1) ’'n goeie, ryk kleur hé wat kenmerkend is van
die soort produk, en helder vertoon;

(ii) 'n sagte tekstuur en goeie geur hé wat natuurlik
is vir die soort vrug wat gebruik word;

(iii) 'n goeie styfheidsgraad vir die besondere
variéteit hé;

(iv) sonder enige tekens van sandsuiker of korrel-
tekstuur wees:

- (v) feitlik sonder gebreke wees, soos verkleurde
skil, aangebrande repies, kneusplekke, insck-
en soortgelyke beskadigings, pitte of .stukkies
pit, vuiligheid en vreemde plantaardige stowwe
soos stukkies blare en stingels; insekbesmetting
word geag 'n ernstige gebrek te wees:

(vi) verpak word in houers met 'n inhoudsmaat van
hoogstens 8 1b.;

(vii) in die geval van jellie. jellie wees waarin geen
ander sukrose as geraffineerde suiker gebruik

: is nie.

‘(b) ,, Standaardgraad "*-konfyt,

moet— '
(1) 'n redelik goeie kleur hé wat kenmerkend is

van die soort produk en redehk helder ver-

. toou,

(i1) ’n redelik goeie geur hé wat natuurhk is vir die
soort vrug wanneer ingemaak;

-jellie en -marmalade

(iii) 'n redelik goeie styfheidsgraad hé vir die

besondere soort produk en sonder enige tekens
van korreltekstuur of sandsuiker wees;

{iv) redelik vry van gebreke soos wansmaak, ver-
kleurde skil, aangebrande repies, kneusplekke,
inseck- en soortgelyke beskadiging, pitte of
stukkies pit, vuiligheid en vreemde plant-
aardige stowwe soos stukkies blare en stingels;
insekbesmetting word geag 'n ernstige gebrck
te wees.

(¢) ., Vervaardigersgraad "-konfyt, -jellie en marmalade

moet verpak word in houers met 'n inhoudsmaat |

van meer as 8§ lb.

(d) Produkte wat nie voldoen aan- die vereistes van
enigeen van bovermelde grade nie, word as ,, Sub-
) standaardgraad ” gegradeer.

(b) The percentage of soluble solids, as determined by
refractometer at 20°. C. shall be between 66 and 73,
exc%)t in melon jam where the range shall be 60
to

(3) The specifications for each grade shall be as
follows: — .

(@) First Grade jams, jellies ané marmalades shall be—

(i) of good rich colour, natural to the kind of
product and of bright appearance;

(i) of tender texture and of good flavour natura]

. tothe kind of fruit used: )

(iii) of good consistency having regard to the
variety:

(iv) free from any signs of crystalhzatlon of granu-
lation;

) pracncally fref: from defects, such as dis-
coloured  skin, burnt shreds, bruised spots,
insect or similar injuries, pits or pieces of pits,
grit and extraneous vegetable matter such as
particles of leaves and stems; insect contamis
nation shall be considered a serious defect;

- (vi) packed in containers of not more than 8 Ib.
capamty,

(vii) in the case of jeliies, jellies in which no other.
sucrose than refined sugar has been used.

(b) Standard Grade jams, jellies and marmalades shall
be:—

(i) of reasonably good colour naturel to the kind .
of product and of reasonably bright appear-
ance;

(i) of reasonably g good flavour natural to the kind
of fruit when processed

(iii) of reasonably good consistency having regard
to the kind of product, and show no sign of

" granulation or crystallization;

(iv) reasonably free from defects, such as off-
flavour, discoloured skin, burnt shreds, bruised
spots, insect or similar injuries, pits or pieces
of pits, grit and extraneous vegetable maiter
such as particles of leaves and stems; insect
contamination : shall be considered a serious
defect.

{c) Manufacturers’ Grade jams, jellies and marmalades
shall be packed in contamers larger than 8 Ib.
capacity.

- (d) Products which do not cornply with the reqmre-
ments of any of the above grades, sha]l be graded as

“ Sub-standard Grade .
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