Draft Sl 877 part 2 2 7'in 877 "'n AW N7 nALVI'O

August 2019 2019 vonix

ICS CODE: 67.080
67.080.01

KXOp2IN T2 .D'XOIN NI'SI DY
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Descriptors:
frozen foods, food products, vegetables, fruits, hygiene, contaminants, marking, packaging, labelling,
carrots.

[PDN NIDTY

.N1A1712001 YTAN NINNSNNY DA'RNNYT 1D ,00Y WNnN? NNR NINSYIL,|NT7 AT N7' 127 0" TAy 0'9RIYH 07NN
A9 1M Nz Y pnn 7w NDTIVAN NITANN DNTAY IRTI DIPN D'YANYAN

N2 271NN (17N IR TI9 17N |1'7'a D7 200,17 (1170 NiNYN2 009NN Jnon

7N 97in

JINIYID 11019 TVINA 70N 9INe 0131 111DTY 2V 78w |7n

9j7IM'7 0'0101 (Dj7'7N2 IN DNI7NA) MY (17N [I'7°2 IR "MW [7N .0 MY 1M1 D770 DX IR 'Y Jaonn oX PIm7 v
977 D027 ANIF ANIXN TVIN VA1 NYTINA DX XX ,NINIYI2 nyTInn 0io1sn orr 60

[ M2 In'o
"7V D700 DU7ROYTN DIPNN NIYAT? DRNNAN XN XN 7D

KRR

n i 1N2 11107 "R DIPNN 1NN N0 197 ,'RYN
1

0N BIE PN

onMxIt ni'nTt

SN DIPNN 1N 2ANDA1 RN NIYWA KY7,1000 00 IX DT [N ,RINY WK 721 ,00197 IX 7'Nyn7 ,07%7 'K ©



(2019) 2 PON 877 >7NY NLVL

YINIYIN YPNY NN

— Codex Alimentarius-n NTYY YW O'NIND-12N 1NN S¥ ANNEX ON CARROTS napIn XN Nt YONRIW 1PN
.DMNIND NIDDINY DMV OIINIY JPND IWIRY ,CXS 320-2015: Adopted in 2015. Revised in 2017
RID)

877 571 DMIHNIYIN DNPNN NITOA DMNNNY DNIPNI INNINIYY Annexes-NN PN 1IXY YININD-) AN YpNn

: 9N DY2559 ,19NY VNN ITD2 ,9910 PPN

(N>92y2) YINIWIN IPNN MON PYD

(N>92¥2) YNIND-PIAN JPNN DY NIDIN 29YDY OMNIRDN MADINM DMIPWN VI

(PP9IN2) JPNN YV Y72V IPON DN
(MP90N2) YMIND-PAN JPNN YW ANNEX ON CARROTS navin -

2170 NODIN DY NYI2YD DN I G0N ,TAVA YN 1PNN 902 RN XNPN NINND
LDMNMINDT MODINM DMIYN I DXANIWNY PNIND-PAN Jpnn DY ANNEX ON CARROTS

.NP2-99RD NPNIND NIN9DINKI OMIIY NITYND NINIIN OINRIVIN IPNY NPNIND MAIYN

DPMNN NNHD NNV RIN TI2991,1986 92020N 920 77N 2NPNRN PONRIWIN JPNN DIPHI N2 N OINIY 1PN
11 0PN NITO) 877 /N DMINIYIN DNIPNN NITO - NYTN ONIPN NITON PYN NIN PN ,TI DY 90N
ADINOPIN MV MPIY DINMPN DIPNN NN NINN

17TNNN 1°2Y YONIVIN IPNN DY 1T NNTIN AV DMIPOIYN DDTIND 19ND DINIIN WHNWNHD MINND
:INTIPN

;AN MNMVIAY DIYNIN DNV DXIVNID P DIIN NMYYND DI DY PN MdN - -

;([1 P90 877 )>/N] Y DNIPN NITO YV 1 POHNI VINBNI) NVNDPDITIPIND MYITH MY -

;NPYTAN MVOV MY -

; DODION NPITA DYV NNNY -

MPYTIN NI TN NPT NOOW NADIN -

ANYY RYNND NDN POYD W MINTIND P NPTPITH NXNNYD DVY



(2019) 2 PON 877 >NY NLVL

LDINIPIN MY MPI DY DYONN ONIPN NITOA PON KIN NY PN
:MN5N DN NYITON YPIN

YI05 : DINIPIN MY MPY - 1pYn 877 >7n

NOPIN AT : DINOPIND M NPV - 2 PoN 877 v

NOPIN DN : DONOPIN MO MpPY - 3 pPOn 877>

NXROPIN NNON : DINPIN MO MPY - 4 PN 877 >N

NROPIN MOWIYY : DINOPIN MO MPY - 5 pPon 877>

NOPIN 91PN : DINOPIIN MV MPY - 6 Pon 877 >1n

NXROPIN N1 : DINOPIN MO MPY - 7 PON 877 >1m

DINIPINI DINVH MLV IN ANTN IMON : DINSPIN NV MPYP - 8 PON 877 >

YINIVIN IPHN MYIN
™Ma9Y NPY NDIND YN, 1 PYDI ATNND L(IXIND :19ND) NN IRAPN I12YY %) DY DN N3 1PN
AUATY DX WTNN NDAN IN DT 29D 190 VYNY ,(1)I0»P) NTYON MIVNID

.1 P90 877 >N YIHNIWIN JPNN MIYIIT DX ININN DY MDD TO DY 90N

DYIVNI9N P VOY DION ,MINK NPNMYYN NMITVNY IR DI TIDYY TYPN NIN D AN IY PIND TUNRD
98103 1PN NOY NYIATM ,7-) 6 DXOYDA 1 PON 877 77N YINIWIN 1PN VNN IXINN NNV DIYINN
TN NHNXHN PN DNPHY DIIT DN

.Y )PN MON 0»Y N2 oM 0w Y



(2019) 2 PON 877 >7NY NLVL

ANNEX ON CARROTS P01 395305 DMINYN MADINDI 035U N 01999
MMINY 1221 YpND YV

11919 V199D ,072XVNIN OXNIIN PYD 90 ANNEX-N N nna

02250199 ©92999N
N ININRD ONNTNN — DIIININN R D¥INDNY DNIPN) NY )PN2 DIIDINN DX5NDDN) DNIPN
S(Mynpn

0YNIY DNIPN

"o - (M356 577

YNYO I NS Non - 411>7n
NP NVO - 443 >np

Y905 DINIPIN MY MPY - 1po5n 877 >n
YRIN HIN PN PO - 1145 9m

NN 9INT MINK MDIIYN IN MPAN) DXANYHN O»YIN 1359 »»n

0INIY D970 NP , 0PN

1INDTY Y ,2001-R7DYNN L(NIN 9DIN) (NTN) NISN NINIL NNPN

1INITY HY ,2015-N7YUNN NI DYV YININ — ININD PINHD MY NPNIN
21.01.2019 ©Y1 (7292 NN Y9DIND DXIMNN DINNY NI2TD) YINN PNNY NNOIYA

0NINY 122 DNPN
Codex Alimentarius - CODEX STANDARD FOR SUGARS, CODEX STAN 212-1999
(Adopted 1999. Amendment 2001)

7212 970 Y9NV TPNN NI DNIPHNA ;NI DINSNI 443 50M 356 27N DMYNIWN oNpnn B



(2019) 2 PON 877 >NY NLVL

DESCRIPTION .1

Presentation .1.2

Styles: .1.2.2

: 93N YDIPNY,MON 1IN 7at the longest side” ©YYN ,n>Ivn NNva (D)

NN T2

ESSENTIAL COMPOSITION AND QUALITY FACTORS .2

Composition

Optional Ingredients

: 21N PN LN PN PYDI 2INON

;411 57N HOONIVIN IPNN 292 (09199 1)) PNINRD NHN (N)

; ™44.3 5yrn HONRIYIN PN 29D NIPIVI /D ; M356 5N YORIYIN PN 29 1910 : D110 (1)
- Codex Alimentarius-n 0TV YW 012109 YNIND-)2N JPNN 29 DXINN DIIDID
; CODEX STAN 212-1999

Y90INY ©XIMNN DINNY NI2TY) DINRN YNNY NNOIYAD DNNNA (DMVMIN DXaVY) 51N Yavy ()
MPI> N ;1359 770 0PHAND YONIYIN JPNY DXNNA DIYINI NINIAN TIVN YV (1292 NINN
SY MONN ;Y82 ,N10N 1DI) ANV IX TAN P> NIYIION NIDDIN ; 21221 YWY DY MPIP NN IN
2359 5W Y9150 TONN YOPWN 10% YW DIMOPNY TY (DY DY MANIYN IN ,DYTN IN P17 DaY9
D ANNRD NOPIND TN

Quality Factors

Definition of Visual Defects

Extraneous Vegetable Material (a)
: 91N NMIPNIY,NYN NN Definition” NNINIOY NTINYI NITINN
ANNY (TN YNIY) AN NN TR AN NNXIINPNRY ,PIINIPIRY INNN ININ

Blemishes (d)
1DYOP N 19NN 90N ”Blemishes” N9 00 9NN ,Defect” NNINIOY NTINYA

Cracked (g)
: QDY ror other splits” ©90N INKRY ,NNWYNIN N7IWA ,”Definition” NNINOY NTINYL NITHNA
AN NOXNN TIIRN DIT) DININYY

Greening (h)

:q0Y 7at the top” ©DINN INKRYD ,N>IVN NNIWA ,7Definition” NNIMOY NTINYA NITINA
N TN DXNHH 2T NIVIPY

2.1
.2.1.2

.2.2.3



(2019) 2 PON 877 >7NY NLVL

Defects and Allowances .2.2.5

Table 1 - Whole, finger, halved and quartered styles -
Blemishes (c)
1O9P” NN 90N #Blemishes” N9 0N ANKRY ,7Defects” NNINOY NTINYI -
: 21N 1PN ,ON N 10 TIvN ,"Percentage by number” NNIMOY NTINYA -
.15
Greening (f)
:9INY IMIPNIY,ON PN 12 7y¥N ,”Percentage by number” NNIMOY NTINYA
.20
: 91N IMIPNY DN PN 22% TIVD ,”total maximum allowance" D91 INRY ,1 NY2VY NP -
.25%

Table 2 - Ring cut, sliced lengthwise, diced, double diced, Shoestring and pieces -
Blemishes (c)

10Y9P” NN 90N #Blemishes” N9ynn ANNY ,#Defects” NNINIOY NTinya

Lot Acceptance .2.4
:q0» 7AQL of 6.57 ©901N INKRY ,NNIVYNKIN NPDN 9102

YONIYIN IPNA VNN ,NINNNT NINTN NIDIN Y NYAPN I9DNN DITH 1PN DN/IN
.1 p5n 877 >rn

FOOD ADDITIVES .3
: 21N PN L,ONIPON PYDI 2INON

ATPNOTY DY L,2001-R7OWNN (NN 29DIN) (NTN) NIXN NINIA NNPND ININD I¥INA PNIHN 290N -
DYV YININ — ININT PR NIVY NPNIN — NIRYIAN TIYN THOND INIRNS IXINA NN OYLN SIDIN -
107y Yy ,2015-N7ywnn NN

LABELLING .4
221N 1PN DN NN GPIYDA 1INON
22109 MVNVNN NPIINIDN MYIITN IVINY TI DY G0 L1145 >N OONIYIN JPNN 299 1DID> 1NN

Name of the Product .4.1

SV N9IN NN 9195 AN I DY L4.1.1

T P 2IN95 DX TWON PNIYANNY 7DYYY MININD NAY ,NTIND NIN8N3 .4.1.2

L("baby”) 7113 93X ©YDN2 JIOY TWAN VP DY DTN MYIITI DTNV D) DTN NINNNI .4.1.3

NVIN DY NON D57 128,11 JPNA DYDY DYNXY ,0XINNX YT 1)) DYITHI2 DOVNNVNYD .4.1.4
NN



(DMIN 90IN) 2 PON 877 >N NVYY

MIINT-1220 JPNAY (1) NI NODI) ANNEX ON CARROTS YV Hr9ayY 01)90 - 90
CXS 320-2015
Adopted in 2015. Revised in 2017
DNIND MIVIN DNV MaIY

(7252 y1NnY)

SMIND-P2N JPNaY (ANNEX ON CARROTS) 912 Y110 NODIN YW Y9IRN NDNY N1I2YD DN NIND 1Y 90N
.2 PYN 877 7N HOIUNRIYWIN 1PN DX0N9NN DMNINDT MADINT DMWY NN IDIN ADWN DNIND

D902 LYNY ,NPININI NPNRN NDN 2N DNIND 12D NN NPNRN NDN P NHXRND-IN DY NIPN o2
D»NINDN NMODIND DMIPYN NDI 12X NON DMIPNI ;OINIYIN PN DMNIND NMODIN) DY YW DNAY
.N592Y3 PONIWIN JPNIAY






(DMIN 90IN) 2 PON 877 >N NVYY

YINIVIN IPHN MYIN
29D NYS ND3I8D YSINN L1 PYDI ITNND L(AIXIND :19ND) NN IROPN I2YY I DY DN DY PN
AUATI OX WTHN NININ DT 09 110 VYNY ,901 TIDY KDY (IPV»P) NTYDN MIVNHY

.1 P90 877 37N YHNIWIN JPNN MIYIIT DX ININN DY MDD TO DY 90N

DXIVNI9N P VOY DION ,MINK NPNMYYN NMITVNY IN GO TIDYY TYPN NIN D AN IY PIND TUNRD
98103 PN NOY NYOATM ,7-) 6 DXOYDA 1 PON 877 77N YINIWIN 1PN VNN IXINN NNV DIYINN
TN NHNXHN PN DNPHY DI DN

0201299 090N
A(MYNIPN XN NNINRND DNTNN — DIININND XD 0YINDDNM ONPN) N1 JPNI DXI91NN DIINDNI DNIPN

DINIY DNPN

P - (M356 577

YNV I MNY Non - - 411>7n

DPIYY NVPD - (Ngq3 sy

YD i DINIPIN MV MPY - 1 Pon 877> 1

UNRIND DIIN D PO - 1145 9m

PNIN 91N MINN MDIYN IN MPAN) DANYH OO»YIAn - 1359 >nn

0INIY 0970 MNP , 0PN
1PNDTY Y ,2001-R7DWNNL(NIIN 9DIN) (NTN) NISN NINIL NNPN
1INDTY YY ,2015-N7YUNN NI DYV YININ — ININD PIND MY NPNIN
21.01.2019 ©Y1 (7292 NN Y9DIND DXIMNN DINNY NI2TD) YINN PNNY NNOIYA
0PINY -2 DNPN
Codex Alimentarius - CODEX STANDARD FOR SUGARS, CODEX STAN 212-1999
(Adopted 1999. Amendment 2001)

INon .1

%M NN 1.1
D»MIAIND OMIINN , 0305 DMPI ,0I0 T OWNIWN 1PN AN XIN 1PN RPN NOPINA )

NYYOPN ,D¥PI1PN DYNRIN ,DY0¥N DN IOV ,Daucus carota L. 101 29NN DIDINNNN

.(blanched) NY>YN [172Y RYY IN] 172YWI I0VWIV ,DMIVNN DIYNVYMN

L7212 971 9NV TPNN NI DNIPHNA ;NI DINSNI 443 50Mm 356 071 DOYNIWD onpnn ®



(DN 90IN) 2 PON 877 >N NVYY

98991 Nasn 1.2
:(Styles) M .1.2.2

2 -FAUNEN
9)TXN IVIPN .OYY I NNN DY 21PPA DIV DTIXY INKRIY DIITHN 20913 999929 2090 (IN)
D773 50-1 DY) T RD IOTIND PXD MY NPT NTTHNI AN DTN 9PN ,IN»a
4: 1-1 N9YTY AN XD 9NN JOPN I 12T NP2 DITHIN AN P2 IVIPN NNV
NI 552 NP2 HITHIN IVIPN DAY ,NINYN NN HOOYI PVLIYND DITWA DIITHIN 2070 99995 (2N)

DA 45- 9V T) T RO

22N TINN MYSNNI NOX DIINN IRV DXPIN MY 097930 DIDVNN DI :NMIYASN (1)
A{(DMIINN NP MOYI MD>NN LYNY) P71 30-1D JOP IPN DINNRY

.1)PPA DY DINRNN MNWY DOIIND DIDINND D) 128N ())

2AYPP2 DY DIPON NYAIRD DITIRD DINNNN D1 : 0¥ PPN (T)

12T INY IN MTINY YAIRD 293 IN P90 19IND ,21717P2 DITIND DIDINON DIIT) 1 TIINT 9199 (D)
AN NTTNI NN 5-D 0P IR 1AM H7H 20-HD JOP 1IN NITNON TN .21P2 INY
S9PY0PNN

S9)IN PYN ININD ,MYINID DONINRY ©INNN 027%) :(Julienne) 0239990 IN MYINY (V)
.02MaN TNNN YV 2PN T8 NTTNI) NN 9.5-HD HITY 1PN YANIN THNN

XY TIY TONT D) IN PON IDIND ,DIINNN D) 1 0NVY BIINYY IN MIYALY 71NN IN ©I99 (7)
NI IDNYOPNN 1IVIPY LN 10590309010 102,070 2590500 PPINYY MIYALY OOTIND
AN 50

DI IN LN 30-1D JOP VAN NN 10-D D1T) DMAYY DIPOND DINITIY DIIINNN DIIT) : MM (N)
,DPTO KD DTN NN HOOY A1) OPON IN,DPYND DINAIY I1IDONNI XY ISNIY DNIYY
70929109 TINNY IN 7NIYAVY TINN7N DTN

070 12.5-9 MSITY PR IPNINOY NPAIPY DIDINNN DI :NIPY 7IHN (V)

INTIAYY Y1 1NYY 22NN TRNNY NN MITNX MITNYY DXIINNN DI3) 1 02251nY 990N ()
N9ITY NN INPA NP NTHN ;AN DINPN NTOHN DNYS ,23119P2 N AN NIND
A" 12.5-n

911 .1.2.3
DTNN NN XD IN DTNN N OY AN NPAY IO YMIYANNSY 1ODYY MININAN ROPID AT (N)
DY0I9NN MIIYN YIYY TINN NNNI ITHY? (N) 1.2.2 PYDIY MIIND,9THNINI ININ DN OX (2)
DTNN MO May Pondvy
A2NYYW NYAVN YAD NTINN DY TN DITHIN XAMIN THND NTIPIA TTH» YVIPN (D)
SNINN NVAN 2 DY INT PIND W DINN DT )51 DY TII DOVNNYNYI DYIN



(DMIN 90IN) 2 PON 877 >N NVYY

54913 %99 19919 — 1 NYav

0P FAAP IRIFEE)
993 939 VAN
N 23—-Nn"N 6 1P (N)
Nn"mp 27 —nrNn 23 1’2 (1)
NN 27-1D DINT) PARPYNG))
VI9N 1Y VYN
N7 30 — NN 10 P (N)
N1y 36 — NN 30 M»PA ()
N"M 36-1 DINTH PARPYING))
9915 Y VY9N
n7H 18-N NINS TIND YOP (N)
NI 22 —Nrn 18 WP (2)
Ny 27 — NN 22 M3 ()
nry 35 —nrm 27 21y (1)
N"M 35-1 DYNT) TIND 9YT) (D)

MIDIN N9 9Py 299N .2

a59n .2.1

N8N *9”n L2.1.1
.1 9y02 ININNDD I

29NN 02919 03259 .2.1.2
;411 57N HOONIVIN IPNN 292 (09195 1)) PNINRD NHN (N)
; ™44.3 5yrn HONRIYIN PN 29D NIPIVI /D ; M356 5N YORIYIN JPNN Y9 1910 : D110 (1)
- Codex Alimentarius-n NTY HY DX9010Y YNIND-)2N 1PNN 290 DYINN DI
; CODEX STAN 212-1999
Y9DINY DXIMNN DINNY NIATY) DIRN YNNY NNOIYAD DNNNA (DMVMIN DXaVY) 51N Yavy ()
MPI> N ;1359 770 DPHAND YONIYIN JPNY DXNNA DIYINI NINIAN TIVN YV (1292 NINN



(DN 90IN) 2 PON 877 >N NVYY

SY MONN ;Y82 ,N0N 1)) ANV IX TAN P> NIYIION NIDDIN ; 12N YWY DY MPID NN IN
9999

9T 209 HW HYION TONN YOPYN 10% DY DINDPNY TY (DNNIY DY MAIYN IN ,DITN IN PI1D
PO INRD RAPIND

MDOIN I .2.2

nYYs mwreT .2.2.1
,N9I1205 DXNNIN OYMIN DINIOY ¥YINY ; DIDYIN INDI DOVP DXPYNN PP PN XOPINN AN
ST NN
; (7252 PMyasNy 7ooY” MTNND DNMNN) NNV KDY N

;120 NN, 0NN XYY A

A4

; (7252 7MiyasnNyy 7ooY” NITINY DNYNN) NI20 DTN ,I0N P RYD

O

;17920 NN, DX DIWUNRI RYD

3

;171°20 NTNa ,Y(E.V.M.) 91 Onns amin KYY

;17520 NN ,D0%90I1PN DIRY DIMNIN XYY )

0198 029NN .2.2.2
SOPWN 0.1%-nD N9YITY NPNN XY IDID IINN DYDY NTTNIN NYDIPN NOIYID

MmN 0299 NN .2.2.3

.2.1.2 Pyoa vNoan vyns Y



(DMIN 90IN) 2 PON 877 >N NVYY

n9130

09N

YY) TN INNX TN NN NNPXI INPHRY ,PITN IORY INNY IDIN
INNY (NN

AV ONNX AN

(N)

MY IN,DIDINS ,NINOYNDN 1N NINIY IWINY MTN
MNINA) IXINND IRIND DYP IDIND MIYNON MPY DY MINK
1NY PRY (PNNVP MDINN PIRY) MITIN (PMYASNTY Doy
DNTNIND NNNND YV NN

[=R3aR VA

(1)

IWANY IN DD DIN,TNINY YIND NP IX TAN X Oy M
IN,TIPY NIVIVY ,DXPIANND PRI ,NYNN DV NYP 19IND NINYN
9721 9208D NN IN DNIDN NN DI0INN DPNOVI DN

NN NRIN NYP 19IND DIV TUNR D7D 6 1I0IPY DIvnn

DOVUP DN
(D»Mynwn)

()

IN NN DININ NNY YIND INP IX TR NIX OY MTNY -
NIVIVY ,OXPINN PII,NINN YV NYP 19INT MNVN IYINY
MIN IN DNOH NIN DIDINN DPNVPO DINININ,INIPY
6-N YOP TR INY IN NN 3 1TIVIPY DIYNN DITIN 120NN
Ral3a)

ND TN 1IN0 J9IND DIYNON YA NPV HY DIINN DIDIDV -
ANINN NININA DY

DYP DN

(m

2)¥NN DYITIN DIADIPN NY DININ 1N NIRID TWARY YT
D7D 6110V

D99 YPN NO

()

MY IN MIDIWN M7

N20N OO

0O)

DONINRYY ,D2INN DN IN NN 3-1D DYTH) DIMIVY DIPTD
XN NIRINIOMNN JOIND DOYNN TN XNND TIINRND 91T)
L(7DY1797Y PNIYANNY 7DYWY NYIINI)

DPITO

()

,NONY GNONN LYANNT PIV YIY 112 MINIY TWIRY TN -
TN TOINNND 91T) NIVIPY 11IYN NP NPIT NYIL IN
(7MIYASNY 1O5W 17 71NINA) NN

AMINN MTNI¥I) PIV YaAY N2 NINTY IWORY MTN> -

(P17 yax roya) o¥pr N
(greening)

(n)

VYN - 1BYY” MINNN Y NN 25-D JOP 1INIRY MDY -
IN MIVINY 7DOY2D POINHDY ISNY PIIVANRY 119993
OIMNOPN

SV NAIN VIOUN ANVPN MTN ,MINND NININD NIAY -
SVITIVON INNND

MIVP MdINN

(v)

YNYY NIYP DPIN NYYA NON ,1DT NN (TINN) 13N NAYY
NN DY ONNNN IYWIANN N2 NP NTIN NI ; (NXIYN)

Ny

0)




(DN 90IN) 2 PON 877 >N NVYY

NY9NNN OITNN NN .2.2.4
£191NY VBN NPNN OXINN OPMITN DI TTNN ,NNND NPITIY NOPINN DITNN NN

31000 MILP MD>NM T ONNY IMIN (N)

NN 25 7DOYAD POINNY IS TMIYASNY rDdwr (1)

3400 | IN MIVINYY 7022905 TINNY I/ NPAIPY TINNY NN ()
JTIIRD DI ,7NIYAVY TINNIN DIV L, 7DINOPN
"MOINNY

MY20) 09019 .2.2.5
N9I20 NYN MNNND IRY DY) ,7D%Y7 NTINN DY NN NMDOIRAN-RY MTN DY HOOPpWN 10% ¥ NYH1av
.20% Sv
NN DTN DI DY HOOPWYN 80%-10 NINS XD 5D XIN,DTIN 21390 DY I¥IN I8INN DN
MR NAYHPYN 10% Hv NDI1I20 NnIMN [ (free flowing) NITINI NMITINY HY2D AXIN ININD TYND
NITP 2NN 1Y MVPIA 11202 TN VAN IRV ITD TN 1D I MPHIaTh
D992 TP NI ,2.2.4 PYDI VNN NIINIINN DITHN NTNY HY MODIANN NMYHIAD NaY
1% 9P°Y02 MNONNNT NMYIVN Y9Y D1NIIN

7959399 POINNY VNN L 7MPASNRY ,7avY” MN8N — 1 NYav

YHPYUN NN 9901 NN 019397
- 3 YN (N)
- 4 D92IPN NY DINN) DOVP DN ()
- 15 DYP OO ()
- 4 PYTOY TON ONS (1)
15 - nILP M>NN (M)
- 20 (greening) (P17 yay) P>m ()
. - SONIN AN (7))
3 1000-5 73 1 IN 712>NN 2-D NP XD
- 1 Wy ()

Y1901 25% :99NI0PNN DININDN 1D



(DMIN 90IN) 2 PON 877 >N NVYY

70232905 PINNY ,7MPIPY PINNY ,7YNIRY ©IN97 ,/MYAny TInn” — 2 nbav
”n’b,nn”’ ”n’”’s’”

YoPYN HNN 012399
SR PY TN ;Y00 1IN
,78%a5nY Inn” 19INY ©I99”

RONNY VRIVISY

- 6 myn (N)
5 4 DXA%PN NY DXINNY DVP DINXO ()
12 10 DOP 0N ()
10 4 PITOY MO0 DN (1)
20 15 mMvP Mo NN (M)
- 12 (greening) (P11’ yas) p>mn (1)

- - 2IVONNY AN (})
13 1000-5 MDYNN 2-n INY RO

1 1 Y (D)

PIIVINAY 7092905 TINNY L, NPAIPY TINNY MTNND NAY OOPWN 20% 99N0%0PNN 0ININ9N 19
JTIND DI,/ MYAVY TINNY NAY YOPYN 25%-) 1 N1D9N

7229)9” Mon  .2.3
aYNIN ,2.2.5-1 2.2.1 DXDOYDI YAPIV Y9 ,NIDINN NIYIITI NTNIY NINRY NIONOIPN 0XTH NN 95
RURNAR PRI

M nvap 2.4
M2y (¢) NYAPN 90NN SITI PN 2.3 PYDI ITNND 7OINN’N 190N TYNI 1Y AwNI N MmN
997N NI0IN 295 NYAPN 190NN DITHI PN ON/INL6.5 5w AQL DY NNINNNN NNOITN NNIOIN
.1 P90 877 YN HONRIWIN IPN VNN NNINNNN
A9W DYMINNN NAY NTIN MUNMNN DAPN ,2.3 PYDI PINND 70N 5 ,NYapN YN DIv»]

PN reoIn .3
9y ,2001-X7OWNN (NN 29DIN) (1I11H) MNXEN NINIL NNPNY WHOIND I¥INA PN 290N -

ANDTY
DYV YI0IN — IXIND PIHN MY NPNIN — NINIAN TIYND THOND IONN NN DYLN YININ -
JNOTY DY L, 2015-N7yWnn N

o .4

2219 MIVNVNN NPIINADN MYIITN IVINY TI DY G0 L1145 >N OONIYIN JPNN 299 121D 1NN
ann oy 4.1
SR DN AR 919 ann oy .4.1.1

17 P9 2050 DX AWAR PMYANNINY 1OIWIN NN Y ,NTNIND NINNDa L4.1.2



(DN 90IN) 2 PON 877 >N NVYY

.(baby) 1) 137 ©YDIN YOI TWAX MOPY HY DTN MYIITI DTNV 0% ,5THN NINNNL .4.1.3

NVIN DY NINX DY5TY 1NN 1T JPNA DYDY DYNY ,DYINN DT 113902 DYOTH2 DOVNNVNHYD .4.1.4
NN



70" w0 ox

e

oiron 1 20

Xopm T2 - 2790 877 *'n
CARROTS noo1 ym'x's n#n'wn 2o
CXS 320-2015: Adopted in 2015. Revised in 2017

2019 Vo :jpna KR
25.8.19 :n%200 1T KN

mman favma

Youna pa nenT o

A | arion vy pmna

omren o

777 ITIX 79 D'NS0Y NUYR BNOFIAN NI MIONNANY 15 B3 OFTIAA 70|
% TAYY 77 AN 1> ,0TI9) DIPNY BNSGIN NX TOAY 1P ATYIA AN
9 DTV UIT DX IMIX PTYY 031 (TN [N 70 0 TIMY AWy X7 0ipn3) o]
07 T DRTYDI W ATIA [P 7 TN AMOY 10 K7 TN [
oA

qwon‘on
mown e Ena

M DI DYDY 00N MITO AN 7N 0100

a0 [oRa MY W [Aa man| 9 ona
1¥INY TIPATA N7 Y TX 7 DI

877 w000
oopn Twi (1790 877) 2 [ 0 MTon
903 T YN AT [7NN WO DOIUA DYINY
TISOINI DY DY OFTIPN 7 7 TN

7 Ao [7A0 NI OFTIAN (71 78 TN NS0) TIX YRX KAYM [FAAI AN
777 Y [7R0 70 AN 99 N0 TIY A1 DNOPIMA TIFYA Y237 onenna|

pown

{77 i asom Scope 1

7R TS B3 T Wm0 AU 1500
1 70 877 mown

VI GYID 0V X7 1VA (105 ' WY BIUN NINNAN TUN MEATI DXnm |
TOWnR M9NY 03 7Y AT

AMOURY DIVIMA BT D2 NANIA [N RPN

TN DAIYPN DAY G0 TIWNT WA
P ninol

‘00w 0o naon noon|  normative X
1310356 "n|  references
i M Hime nn - 411 75|
Tipiva o110 - 443 )

DRAYN X NFAN BN BN - 1359 )
i s nnnk|

0wt oonon nuzn a0
ounn (i 1oom) () 2 mikna ng|

150107 DARINA DANY NRYY) TN 'MNY %

Ry 99,2001
LN B0 BN ~ WA TN NN DA
30T 9 ,2015-1"vomn

21.01.2019 o (1% A

[y onzn

‘Codex Alimentarius - CODEX STANDARD
FOR SUGARS, CODEX STAN 212-1999
(Adopted 1999, Amendment 2001)

+
oFIPA M2 WO 7R

NNA 7w ANKA TR AT BENY TWL M| Presentation 12
7% ATTAY [N (AT 772 MDY 19) AN Siyles 122

annn ANA 7w 3mn A nwwa?

n9nA AMIY A OFTiEn (717 AR Dipna | Optional 212
411 7n oy » )

fanly o s | Ingredients

A0V B! DHFNY AR MW BI07 N
MY 443 7 Tipiva o110 01 356 N R 10|
NSO VIO 93 OFTIFY AMOAN MNY) D3IO)

Yok mn

¥

26y 0Y%ANY 00NN DAFAY AOAA DI

1359 "'n fmawn pn Anonn amiw )
TINAIN TYD 9 M0 M0y IR

¥ D7 103 I0¥Y AT DX TX AT NNYY 1Y AN 792 12MTHY AN
D3N DY I DT DIO1 7 AT 1Y IR TAY 01O DY THRY
% i [X TN N0y DY

T BY BNG YRANG 75 UTAR ANoD ATaAR | Defition of 223

nn¥? 1w ¥ Win Mik? AN (E.VM))| Visual Defects
In¥y MR K WAnN @
Extraneous

Vegetable

Material

¥
owp omaon ANy

077 arnn nooin Blemishes n7na Anx|Blemishes 223

(€]




- TIPA% Y 'SR IX 7100 1KY Q0 It ATy | Cracks. 223
AYTAN TN 3% YINA TN DA A3 TINK 1T TISOM K79 1Y 00 YR IR0 T
‘AN AT~ ¥"InY KU QW DYFTON DY AT MY iy " @
T D700 70 T ATAINA IANY WD A0 [N P 1WA
T DR 019> 30NN AP TW30AY A9pn NS0 | Greening 223
57300 70 1997 P03 AP IWAL M DANA AW MM ATYIA AN N T YN M i)
AHITA TWI0M DXY 03017 411N 01790 N DATAN 7> T 71097 BN K7 o)
0193 NTAY ' TN 01 TYNRD
- 1 71 (blemishes) o' omas fNK(C)| Defects and 225
D121 D7D DMION TINK (371 AWP ABTIA AV DA TAIA TN T2 AN 5% - 7 10% | Allowances
BNAY MDD A0 X Y NI D B N0 DY WIN PIGY AW X
Table 1- Whole
finger, halved and
quartered styles
T 1 7T AP TIvaoR M3 TInX_greening()|
22MTN AP AL F¥2 BANA T A2 TINK YA BN 91T 9 109 0% -9 12%
I 20% 6 1 [FONN TP TIYAOA TR BivY7 I K K7pn T
0TInY? N9Y 1 NA 0r 0T
: 25% -9 22% - n ‘T 0 0maon Tink|
TR AP V0N MIO TINKAI DA HAON TINKA YINY ATAA TN
750 0MIOA TINK 03
- 157 DIITT A¥OIK NS0 AINK 7y T3 | Lot Acceptance 24
AQL =65 DX IMNIMA ADRT N3N 197 DRTY XA AWNTA OFTIAA MY 877-1"12 ninvpn TN0R
X1 A9 VIR DY 7Y 21 1900 Y DIFT AXIYA IT ABT NN
DEIONN ANTA DI 19 9 DATI A¥I PN AOOM [ 'IN2 M) A
DI27¥ TN 20 AMWN IT RN 1200 10 001 9 8771 "na
NI DT DY D'MIRD 7y N7y MYENDI
957 NDOM i 903 YIN'Y? V1N DIPna| FOOD! 3
‘ownn ,(im '50m) (i) 32¥n NIk NNt |ADDITIVES
~ 5D TR NN RN [ABDTY 9 200
DTV 9y, 2015-2"WeNA N1 YO AN
1m0 - 1145 " 197 2 (10/67 AU T Ao0in | Labelling 4
won T
1 w7 winn 0w onim|Name of the a1
414
070913 1067 NS AU A AR 412
o105 - 112 nvavK
DT> (07 713 79 10N [ow BTn 413
('baby) noama
O™ 0D ATKA 23 7 7T 1007 eI A 414

702 105w 7K D1 73 M3 1 e




CXS 320-2015 6

ANNEX ON CARROTS

In addition to the general provisions applicable to quick frozen vegetables,
the following specific provisions apply:

1. DESCRIPTION
1.1  Product Definition

Quick frozen carrots are the product prepared from fresh, clean, sound, roots of carrot varieties (cultivars)
conforming with the characteristics of the species Daucus carota L. from which the leaves, green tops, peel
and secondary roots have been removed and which have been washed and may or may not be blanched.

1.2 Presentation

1.2.2 Styles:

(a)

1.2.3 Sizing
(a)
(b)

(c)

Whole:

(i) Conical and cylindrical: Consist of carrots which, after processing, retain the approximate
conformation of a whole carrot. The largest diameter at the greatest circumference measured at
right angles to the longitudinal axis shall not exceed 50 mm. The variation in diameter between
the largest and smallest carrot shall not exceed 4:1.

(i) Spherical: Consist of fully mature carrots of a roundish shape of which the largest diameter in
any direction shall not exceed 45 mm.

Finger. Carrots of the cylindrical type, including sections obtained thereof by transverse cutting,
being not less than 30 mm long (apart from arising end pieces).

Halved: Carrots cut longitudinally into two approximately equal halves.
Quartered: Carrots cut longitudinally into four approximately equal sections.

Sliced length-wise: Carrots sliced approximately longitudinally, either smooth or corrugated into
four or more units of approximately equal size. Not less than 20 mm long and not less than 5 mm in
width measured at the maximum width.

Shoestring or Julienne: Carrots cut longitudinally, either smooth or corrugated, into strips. The
cross section shall not exceed 9.5 mm (measured at the longest side of the cross section).

Sliced or ring cut or roundels: Carrots cut, either smooth or corrugated at right angles to the
longitudinal axis into rings, having a minimum thickness of 2 mm, a maximum thickness of 10 mm
and a maximum diameter of 50 mm.

Pieces: Carrots cut cross-wise into sections having a thickness greater than 10 mm but less than 30
mm or whole carrots which are halved and then cut cross-wise into sections or sections of carrots
that may be irregular in shape and size and which are larger than ring cut or double diced.

Diced: Carrots cut into cubes with edges not exceeding 12.5 mm.

Double dice: Carrots cut into uniformly shaped units having a cross section that is square and of
which the longest dimension is approximately twice that of the shortest dimension - the shortest
dimension not exceeding 12.5 mm.

Quick frozen carrots of the styles whole and finger may be presented sized or unsized.

If presented as size-graded the styles in Section 1.2.2 (a), shall conform to one of the three following
systems of specification for the size names.

The diameter shall be measured at the point of largest transverse cross-section of the unit in
accordance with the following table. However, when other sizes and size designations are used they
should be indicated on the sales package.
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Table 1 - Sizing

Size Designation Diameter

Specification for cylindrical carrots

a) Small 6 —23 mm
b) Medium 23 —-27 mm
c) Large Greater than 27 mm

Specification for conical carrots

a) Small 10— 30 mm
b) Medium 30-36 mm
c) Large Greater than 36 mm

Specification for spherical carrots

a) Very small Less than 18 mm
b) Small 18 - 22 mm
c) Medium 22 -27 mm
d) Large 27 - 35 mm
e) Extra large Over 35 mm

ESSENTIAL COMPOSITION AND QUALITY FACTORS

Composition

Basic

Ingredients

Carrots as described in Section 1.

Optional Ingredients

(a)
(b)
(c)

Salt (sodium chloride) as defined in the Standard for Food Grade Salt (CXS 150-1985);
Sugars as defined in the Standard for Sugars (CXS 212-1999),

Aromatic herbs and spices as defined in the Standards for spices and culinary herbs; stock or juice of
vegetables and aromatic herbs; garnishes composed of one or more vegetables (e.g. lettuce, onions;
pieces of green or red peppers, or mixtures of both) up to a maximum of 10% m/m of the total drained
vegetable ingredient.

Quality Factors

General Requirements

Quick frozen carrots shall be free from objectionable tough parts; and with respect to visual defects subject to
a tolerance shall be:

not misshapen (this regards whole and finger carrot style only);

reasonably free from blemishes;

reasonably free from mechanical damage this regards whole and finger carrot style only);
reasonably free from green tops;

reasonably free from extraneous vegetable materials (E.V.M.)";

reasonably free from unpeeled areas.

Excluding those in Section 2.1.2.
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2.2.2 Analytical Characteristics

Mineral impurities measured on a whole product basis not more than 0.1% m/m.

2.2.3 Definition of Visual Defects

Defect

Definition

(a) Extraneous Vegetable
Material

Harmless vegetable material which does not consist of mature carrot
roots.

(b) Misshapen

Units showing branching, twisting, or other forms of distortion which
detract seriously from the appearance of the product (Styles: VWhole and
Finger). Units (other than small pieces) not possessing the configuration
of the defined style.

(c) Major blemishes

Units with one or more black, dark brown and other intensely
discoloured areas due to disease, insect damage, inadequate topping or
physiological factors covering an area or aggregate area greater than
that of a circle 6 mm in diameter, which detract in a major way from the
appearance of the product.

(d) Blemishes

- Units with one or more black, dark brown or other intensely
discoloured areas due to disease, insect damage, inadequate
topping or physiological factors covering an area or aggregate area
greater than that of a circle 3 mm in diameter but less than 6 mm in
diameter.

- Other types of discolouration which detract noticeably but not in a
major way from the appearance of the product.

(e) Unpeeled

Units showing noticeable unpeeled areas larger than a circle of 6 mm
diameter.

(f) Damaged

Units which are crushed or broken.

(9) Cracked

Cracks greater than 3 mm wide or other splits which detract materially
from the appearance of the product (Styles: “whole”, “finger” and “sliced

(h) Greening

- Units showing green colouration extending down the shoulder or
green ring at the top (whole and finger styles).

- Units showing green colouration (other styles).

(i) Small pieces

- Units less than 25 mm long for the styles “whole, conical and
cylindrical”, “finger”, “halved’, “quartered” and “shoestring or
julienne”.

- Units less than one third the volume of the standard product for the
other styles.

() Woody

The core of the carrot is not tender, but has tough, woody texture; it
separates very easily from the outer flesh

2.2.4 Minimum Sample Unit

The minimum sample unit for style, sizing and other visual defects should be as follows:

(a) E.V.M.and small pieces 1,000 g

(b) Whole, finger, halved, quartered 25 units

(c) Diced, double dice, Shoestring or Julienne, sliced
or ring cut, sliced lengthwise, pieces styles

400 g
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2.2.5 Defects and Allowances

A tolerance of 10% by weight of non-conforming units applies to the whole style and 20% for all other styles.
If presented size graded the product shall contain not less than 80% by mass of carrots of the declared size.

When the product is presented as “free flowing” a tolerance of 10% (m/m) shall be allowed for pieces which
are stuck together to such an extent that they cannot easily be separated in the frozen state.

For tolerances based on the minimum sample unit indicated in Section 2.2.4, visual defects will be scored in
accordance with the appropriate tables in this Section.

Table 1 - Whole, finger, halved and quartered styles

Defects e amber | weight

(a) Misshapen 3 -
(b) Major blemishes and unpeeled areas 4 -
(c) Blemishes 10 -
(d) Damaged and cracked 4 -
(e) Small pieces - 15
(f) Greening 12 .
(g9) E.V.M.: Not to exceed 2 piecesor1g/1,000g - -
(h) Woody 1

Total maximum allowance: 22% by number

Table 2 - Ring cut, sliced lengthwise, diced, double diced, Shoestring and pieces

Percentage by Weight

Defects Ring cut, Diced, double
sliced diced, Shoestring
lengthwise and pieces
(a) Misshapen 6 -
(b) Major blemishes and unpeeled areas 4 5
(c) Blemishes 10 12
(d) Damaged and cracked 4 10
(e) Small pieces 15 20
(f) Greening 12 -

(g) E.V.M.: Not to exceed 2 piece / 1,000 g

(h) Woody

Total maximum allowance: 20% by weight for diced, double diced, Shoestring and pieces, and 25%

by weight for ring cut, sliced lengthwise.
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Classification of “Defectives”

Any minimum sample unit which fails to comply with the quality requirements, as set out in Sections 2.2.1 and
2.2.5 shall be regarded as a “defective”.

Lot Acceptance

A lot will be considered acceptable when the number of “defectives” as defined in Section 2.3 does not exceed
the acceptance number (c) for the appropriate sample plan with an AQL of 6.5.

In applying the acceptance procedure each “defective’, as indicated in Section 2.3, is treated individually for
the respective characteristics.

FOOD ADDITIVES

None permitted

LABELLING

Name of the Product

The name of the product shall include the designation “Carrots”.

As regard styles declaration, “whole” and “finger” carrots may be simply designated as “carrots” in countries
where this is a customary practice.

As regard sizing declaration, carrots meeting the size requirements for “small” may be designated “baby” within
countries where this practice is permitted.

When other sizes and size designations not included in this standard are used, they should be indicated on
the sales package.



