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Foreword 
 
Development of the East African Standards has been necessitated by the need for harmonizing 
requirements governing quality of products and services in East Africa. It is envisaged that through 
harmonized standardization, trade barriers which are encountered when goods and services are 
exchanged within the Community will be removed.  
 
In order to meet the above objectives, the EAC Partner States have enacted an East African 
Standardization, Quality Assurance, Metrology and Test Act, 2006 (EAC SQMT Act, 2006) to make 
provisions for ensuring standardization, quality assurance, metrology and testing of products 
produced or originating in a third country and traded in the Community in order to facilitate industrial 
development and trade as well as helping to protect the health and safety of society and the 
environment in the Community. 
 
East African Standards are formulated in accordance with the procedures established by the East 
African Standards Committee. The East African Standards Committee is established under the 
provisions of Article 4 of the EAC SQMT Act, 2006. The Committee is composed of representatives of 
the National Standards Bodies in Partner States, together with the representatives from the private 
sectors and consumer organizations. Draft East African Standards are circulated to stakeholders 
through the National Standards Bodies in the Partner States. The comments received are discussed 
and incorporated before finalization of standards, in accordance with the procedures of the 
Community.  
 
Article 15(1) of the EAC SQMT Act, 2006 provides that “Within six months of the declaration of an 
East African Standard, the Partner States shall adopt, without deviation from the approved text of the 
standard, the East African Standard as a national standard and withdraw any existing national 
standard with similar scope and purpose”. 
 

East African Standards are subject to review, to keep pace with technological advances. Users of the 
East African Standards are therefore expected to ensure that they always have the latest versions of 
the standards they are implementing.  
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Introduction 
 
In the preparation of this East African Standard, the following sources were consulted extensively: 
 
United States Standards for Grades of Fresh Plums and Prunes, Effective March 29, 2004 
 
UNECE STANDARD FFV 29:2004, Marketing and commercial quality control of plums 
 
CODEX STAN 193:1995 (Rev.5:2009), General Standard for Contaminants and Toxins in Foods 
 
CODEX STAN 228:2001 (Rev.1:2004), General methods of analysis for contaminants 
 
Codex Alimentarius website: http://www.codexalimentarius.net/mrls/pestdes/jsp/pest_q-e.jsp 
 
USDA Foreign Agricultural Service website: http://www.mrldatabase.com 
 
USDA Agricultural Marketing Service website: http://www.ams.usda.gov/AMSv1.0/Standards 
 
USDA Plant Inspectorate Service website: http://www.aphis.usda.gov/import_export/plants 
 
European Union: http://ec.europa.eu/sanco_pesticides/public 
 
Assistance derived from these sources and others inadvertently not mentioned is hereby 
acknowledged. 
 
This standard has been developed to take into account: 
 
¾  the needs of the market for the product;  
 
¾  the need to facilitate fair domestic, regional and international trade and prevent technical barriers 

to trade by establishing a common trading language for buyers and sellers. 
 
¾  the structure of the CODEX, UNECE, USA, ISO and other internationally significant standards; 
 
¾  the needs of the producers in gaining knowledge of market standards, conformity assessment, 

commercial cultivars and crop production process; 
 
¾  the need to transport the product in a manner that ensures keeping of quality until it reaches the 

consumer; 
 
¾  the need for the plant protection authority to certify, through a simplified form, that the product is 

fit for crossborder and international trade without carrying plant disease vectors; 
 
¾  the need to promote good agricultural practices that will enhance wider market access, 

involvement of small-scale traders and hence making fruit and vegetable production a viable 
means of wealth creation; and 

 
¾  the need to keep unsatisfactory produce from the market by allowing the removal of 

unsatisfactory produce from the markets and to discourage unfair trade practices e.g. trying to sell 
immature produce at the beginning of the season when high profits can be made. Immature 
produce leads to dissatisfaction of customers and influences their choices negatively, which 
disadvantages those traders who have waited until the produce is mature. 
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Fresh plums or prunes — Specification and grading 
 
 
1 Scope 
 
This standard applies to plums of varieties (cultivars) grown from 
 
¾  Prunus domestica L. ssp. domestica 
 
¾  Prunus domestica L. ssp. insititia (L.) Schneid., 
 
¾  Prunus domestica L. ssp. italica (Borkh.) Gams, 
 
¾  Prunus domestica L. ssp. syriaca (Borkh.) Janchen and  
 
¾  Prunus salicina Lindl and 
 
¾  inter-specific hybrids derived from plums (Prunus domestica) and apricots (Prunus armeniaca) 

showing plum characteristics (see list of varieties), 
 
to be supplied fresh to the consumer, plums for industrial processing being excluded. 
 
Plums showing different morphological types are included. Figures 1 to 6 
 
Inter-specific hybrids derived from plums (Prunus domestica) and apricots (Prunus armeniaca) 
showing plum characteristics are designated plumcots, pluots or apriums. Figure 7 
 
2 Normative references 
 
The following referenced documents are indispensable for the application of this document. For dated 
references, only the edition cited applies. For undated references, the latest edition of the referenced 
document (including any amendments) applies. 
 
CAC/GL 21, Principles for the Establishment and Application of Microbiological Criteria for Foods 
 
CAC/RCP 1, Recommended International Code of Practice — General Principles of Food Hygiene 
 
CAC/RCP 44, Recommended International Code of Practice for the Packaging and Transport of 
Tropical Fresh Fruit and Vegetables 
 
CAC/RCP 53, Code of Hygienic Practice for Fresh Fruits and Vegetables 
 
EAS 38, Labelling of prepackaged foods — Specification 
 
CD/K/378:2010, Horticultural industry — Code of practice 
 
3 Definitions 
 
For the purpose of this standard the following definition shall apply: 
 
3.1 
well formed 
the fruit has the shape characteristic of the variety. Doubles shall not be considered well formed 
 
3.2 
clean 
the fruit is practically free from dirt and other foreign material 

EAST AFRICAN STANDARD 
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3.3 
mature 
the fruit has reached the stage of maturity which will insure a proper completion of the ripening 
process 
 
 
3.4 
sunscald 
injury caused by the sun in which softening or collapse of the flesh is apparent 
 
3.5 
damage 
any specific defect defined in this section; or an equally objectionable variation of any one of these 
defects, any other defect, or any combination of defects, which materially detracts from the 
appearance, or the edible or marketing quality of the fruit. The following specific defects shall be 
considered as damage: 
 
(a) Broken skins which are unhealed except those caused by pulled stems where the skin is torn 

only slightly within the stem cavity. (Healed skin breaks shall be considered scars); 
 
(b) Heat injury, sprayburn or sunburn: 

 
(1) When the skin is blistered, cracked or decidedly flattened; 
 
(2) When the normal color of the skin or flesh has materially changed; 
 
(3) When there is more than one indentation; or, 
 
(4) When an indentation exceeds three-sixteenths inch in diameter; 
 

(c) Growth cracks: 
 
(1) When not healed; 
 
(2) When more than one in number; 
 
(3) When more than one-eighth inch in depth; 
 
(4) When more than three-eighths inch in length if within the stem cavity; or, 
 
(5) When more than one-fourth inch in length if outside of the stem cavity; 
 
(6) When extending from within to outside the stem cavity, when more than three-eights inch 

in length if the major portion of the crack is within the stem cavity or when more than 
one-fourth inch in length if the major portion of the crack is outside the stem cavity; 

 
(d) Split pit when causing any unhealed crack, or when healed and aggregating more than one-

fourth inch in length, or when affecting the shape to the extent that the fruit is not well formed; 
 
(e) Scab or bacterial spot when cracked, or when the aggregate area exceeds that of a circle 6.35 

mm in diameter on a fruit 5 cm in diameter or smaller; or when the aggregate area exceeds that 
of a circle three-eighths inch in diameter on a fruit larger than 5 cm in diameter; 

 
(f) Drought spots or external gum spots which have an aggregate area exceeding that of a circle 

one-fourth inch in diameter; 
 
(g) Scale or scale marks when the aggregate area exceeds that of a circle 6.35 mm in diameter; 
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(h) Scars, including those caused by hail, when the surface of the fruit is depressed more than 
one-sixteenth inch, or when exceeding any of the following aggregate areas, or a combination 
of two or more types of scars the seriousness of which exceeds the maximum allowed for any 
one type: 
 
(1) Dark or rough scars when the area exceeds that of a circle one-fourth inch in diameter 

on a fruit 2 inches in diameter or smaller; or when the area exceeds that of a circle three-
eighths inch in diameter on a fruit larger than 2 inches in diameter. 

 
(2) Fairly light colored, fairly smooth scars when, in the case of Italian type prunes, the area 

exceeds that of a circle one-half inch in diameter; or when, in the case of other types of 
plums, the area exceeds that of a circle one-half inch in diameter on a fruit 2 inches in 
diameter or smaller; or when the area exceeds that of a circle five-eighths inch in 
diameter on a fruit larger than 2 inches in diameter; 

 
(3) Light colored, smooth scars when, in the case of Italian type prunes, the area exceeds 

one-twelfth of the fruit surface; or when, in the case of other types of plums, the area 
exceeds that of a circle three-fourths inch in diameter on a fruit 2 inches in diameter or 
smaller; or when the area exceeds that of a circle seven-eighths inch in diameter on a 
fruit larger than 2 inches in diameter; 

 
(4) Twig or limb scratches which are not well healed or which have an aggregate length of 

more than one-half inch; and 
 

(i) Russeting which exceeds any of the following aggregate areas of any one type of russeting, or 
a combination of two or more types of russeting the seriousness of which exceeds the 
maximum allowed for any one type: 
 
(1) Rough russeting when the area exceeds that of a circle one-fourth inch in diameter on a 

fruit 2 inches in diameter or smaller; or when the area exceeds that of a circle one-half 
inch in diameter on a fruit larger than 2 inches in diameter; 

 
(2) Slightly rough russeting when, in the case of Italian type prunes, the area exceeds one-

twelfth of the fruit surface; or when, in the case of other types of plums, the area exceeds 
that of a circle five-eighths inch in diameter on a fruit 2 inches in diameter or smaller; or 
when the area exceeds that of a circle three-fourths inch in diameter on a fruit larger than 
2 inches in diameter; 

 
(3) Fairly smooth or smooth russeting when, in the case of Italian type prunes, the area 

exceeds one-twelfth of the fruit surface; or when, in the case of other types of plums the 
area exceeds that of a circle three-fourths inch in diameter on a fruit 2 inches in diameter 
or smaller; or when the area exceeds that of a circle 1 inch in diameter on a fruit larger 
than 2 inches in diameter. 

 
(j) Discoloration when definitely contrasting with the normal surface color of the fruit and affects 

more than 10 percent of the surface. 
 
3.6 
well colored 
as applied to Italian type prunes, means that 95 percent of the surface of the prune is purple color 
 
3.7 
fairly well colored 
as applied to Italian type prunes, means that at least 75 % of the surface of the prune is purple color 
 
3.8 
badly misshapen 
the fruit is so malformed or rough that its appearance is seriously affected. Doubles shall be 
considered badly misshapen, except that doubles of Italian type prunes which have approximately 
equal halves shall not be considered badly misshapen. 
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3.9 
serious damage 
any specific defect defined in this section; or an equally objectionable variation of any one of these 
defects, any other defect, or any combination of defects which seriously detracts from the 
appearance, or the edible or marketing quality of the fruit. The following specific defects shall be 
considered as serious damage: 
 
(a) Broken skins which are unhealed when aggregating more than one-eighth inch in diameter, 

length or depth. (Healed skin breaks shall be considered scars); 
 
(b) Heat injury, sprayburn or sunburn: 

 
(1) When the skin is blistered, cracked or decidedly flattened; 
 
(2) When causing any dark discoloration of the flesh; 
 
(3) When there are more than two indentations; 
 
(4) When the aggregate area of indentations exceeds that of a circle three-eighths inch in 

diameter; or, 
 
(5) When causing noticeable brownish or darker discoloration over more than one-fourth of 

the fruit surface; 
 

(c) Growth cracks: 
 
(1) When not healed and more than one-eighth inch in length or depth; 
 
(2) When healed and more than three-sixteenths inch in depth; 
 
(3) When healed and aggregating more than 16 mm in length if within the stem cavity; or, 
 
(4) When healed and aggregating more than 12.7 mm in length if outside of the stem cavity; 
 
(5) When extending from within to outside the stem cavity, when healed and aggregating 

more than five-eighths inch in length if the major portion of the crack is within the stem 
cavity or when healed and aggregating more than one-half inch in length if the major 
portion of the crack is outside the cavity; 

 
(d) Split pit when causing any unhealed crack, or when healed and aggregating more than three-

eighths inch in length, or when affecting the shape to the extent that the fruit is badly 
misshapen; 

 
(e) Scab or bacterial spot, when the aggregate area exceeds that of a circle one-half inch in 

diameter on a fruit 2 inches in diameter or smaller; or when the aggregate area exceeds that of 
a circle three-fourths inch in diameter on a fruit larger than 2 inches in diameter; 

 
(f) Drought spots or external gum spots which have an aggregate area exceeding that of a circle 

one-half inch in diameter; 
 
(g) Scale or scale marks when the aggregate area exceeds that of a circle three-eighths inch in 

diameter; 
 
(h) Russeting and scars, including those caused by hail, when the surface of the fruit is depressed 

more than three-sixteenths inch, or when exceeding any of the following aggregate areas, or a 
combination of two or more types of russeting or scars the seriousness of which exceeds the 
maximum allowed for any one type: 
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(1) Dark or rough scars or rough russeting when the area exceeds that of a circle three-
fourths inch in diameter on a fruit 2 inches in diameter or smaller; or when the area 
exceeds that of a circle one inch in diameter on a fruit larger than 2 inches in diameter; 

 
(2) Russeting and scars which are not dark or rough when the area exceeds one-fourth of 

the fruit surface. 
 

(i) Soft or overripe or shriveled plums or prunes; 
 
(j) Plums or prunes affected by decay; and 
 
(k) Plums or prunes affected by sunscald. 
 
(l) Discoloration when definitely contrasting with the normal surface color and affects more than 25 

percent of the surface. 
 
3.10 
diameter 
the greatest dimension measured at right angles to a line from the stem to blossom end of the fruit 
 
4 Provisions concerning quality 
 
4.1 General 
 
The purpose of the standard is to define the quality requirements of plums or prunes at the market 
control stage, after preparation and packaging. 
 
4.2 Minimum requirements 
 
4.2.1 In all classes, subject to the special provisions for each class and the tolerances allowed, the 
plums must be: 
 
(a) intact. Plums must not have any mutilation or injury spoiling the integrity of the produce.  

Figures 8, 9 
 

(b) sound; produce affected by rotting or deterioration such as to make it unfit for consumption is 
excluded. Plums must be free from disease or deterioration which appreciably affects their 
appearance, edibility or market value. In particular, this excludes plums affected by rotting, 
even if the signs are very slight but liable to make the plums unfit for consumption upon arrival 
at their destination. 
 
Plums showing the following defects are therefore excluded: Figures 10, 11 
 
¾  marked bruising, with brownish patches likely to result in subsequent deterioration. 
 
¾  marked damage due to hail (even when healed) Figure 12 
 
¾  traces of fermentation or dark colour Figure 13 
 
¾  diseases Figures 14 to 18 
 
¾  physiological diseases Figures 19 to 21 
 
¾  traces of rot Figure 22 
 
¾  severe damages in development such as pronounced patches of gum or dryness Figures 

23 to 25 
 
¾  damage caused by low temperature during transport or storage Figures 26, 27 
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(c) clean, practically free of any visible foreign matter. Plums must be practically free of visible soil, 

dust, chemical residue or other visible foreign matter. Figures 28, 29 
 
(d) practically free from pests. Plums must be practically free of insects or other pests. The 

presence of pests can detract from the commercial presentation and acceptance of the fruit. 
Figure 30 

 
(e) practically free from damage caused by pests. Pest damage can detract from the general 

appearance, keeping quality and edibility of the plums. Figures 31, 32 
 
(f) free of abnormal external moisture. This provision applies to excessive moisture, for example, 

free water lying inside the package but does not include condensation on produce following 
release from cool storage or refrigerated vehicle. 

 
(g) free of any foreign smell and/or taste. This refers particularly to plums which have been stored 

on badly kept premises or has travelled in a badly maintained vehicle, especially produce which 
have acquired a strong smell from other produce stored on the same premises or travelling in 
the same vehicle. Therefore, care should be taken to use only nonsmelling materials as 
protection in packaging. 

 
The plums must have been carefully picked. They must be sufficiently developed and display 
satisfactory ripeness. Figures 33 to 39 
 
Harvesting operations need to take into account the fragility of the fruit and the fact that the slightest 
damage may lead to deterioration. 
 
In particular, the stalk, according to the variety, may be attached more or less tightly to the fruit at the 
time of picking. It should be avoided to tear off the stalk, thereby possibly injuring the skin and/or 
causing the oozing of juice on that occasion. 
 
The precautions prescribed for picking should also be taken at the other stages of preparation: 
transport to the packing station, sorting, sizing and packaging. 
 
The fruit must be adequately developed, taking into account the characteristics of the variety. It is 
essential that the plums reach a stage of development to ensure that the proper ripeness will be 
obtained. Therefore, the ripeness of the plums at the moment of dispatch is of particular importance. 
 
In view of the fragility of the fruit and its potentially rapid development, particular attention should be 
paid to this characteristic especially for plums which will be sent long distances in order to avoid over 
ripeness at the outset. 
 
4.2.2 The development and condition of the plums must be such as to enable them: 
 
(a) to withstand transport and handling, and 
 
(b) to arrive in satisfactory condition at the place of destination. 
 
4.3 Classification 
 
Plums are classified in three classes defined below: 
 
4.3.1 "Extra" Class 
 
Plums in this class must be of superior quality. In shape, development and colouring they must be 
characteristic of the variety. Figures 40, 41 
 
Plums in this class must be very carefully presented. 
 
They must be: 
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¾  practically covered by their bloom, according to variety. Figures 40, 41 

 
During harvesting and packaging operations, fruits should be touched as little as possible to avoid 
wiping off their bloom. In case of varieties with less bloom, e. g. Japanese plums, fruits are only 
partly covered by their bloom. 

 
¾  of firm flesh. The flesh must be capable of resisting moderate pressure by the fingers. 
 
They must be free from defects with the exception of very slight superficial defects provided these do 
not affect the general appearance of the produce, the quality, the keeping quality and presentation in 
the package. Figure 42 
 
4.3.2 Class I 
 
Plums in this class must be of good quality. They must be characteristic of the variety. 
 
Although the Class I quality requirements are less strict than for the “Extra” Class, Class I plums must, 
nevertheless, be carefully selected and presented. 
 
The following slight defects, however, may be allowed, provided these do not affect the general 
appearance of the produce, the quality, the keeping quality and presentation in the package: 
 
¾  a slight defect in shape. Figure 43 
 
¾  a slight defect in development. Figure 44 

 
A cavity at the stem end and/or the pistil end of the stone is allowed provided the flesh is sound 
and not discoloured. 
 

¾  a slight defect in colouring 
 
¾  skin defects of elongated shape must not exceed in length one-third of the maximum diameter of 

the fruit. In particular, healed cracks may be allowed for "Golden gage" varieties1. Slight skin 
defects of elongated or other shape may appear during growing, harvesting, storing, handling and 
transport of the plums. Figure 45 
 
In the case of "Golden Gage" varieties, concentric healed cracks near the stem are allowed. 
Figure 46 
 

¾  other skin defects of which the total area affected must not exceed one-sixteenth of the whole 
surface. Figures 47, 48 
 
Sun scorching without changing the basis colouring and without swelling of the skin or depression 
is allowed. 
 

4.3.2 Class II 
 
This class includes plums which do not qualify for inclusion in the higher classes but satisfy the 
minimum requirements specified above. 
 
Plums in this class must be of marketable quality, suitably presented and suitable for human 
consumption. 
 
The following defects may be allowed provided the plums retain their essential characteristics as 
regards the quality, the keeping quality and presentation: 
 
¾  defects in shape. Figure 49 

                                                 
1   Definition:  Gages (Green Apricots, Dauphines, Greengages) having a green skin with a yellowish sheen 
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¾  defects in development. Figure 50 
 
A cavity at the stem end and/or the pistil end of the stone is allowed provided the flesh is sound and 
not discoloured. The stone may be broken while still clinging to the flesh. 
 
¾  defects in colouring 
 
¾  skin defects of which the total area affected must not exceed one-quarter of the whole surface. 

Figures 51 to 54 
 
Skin defects of elongated or other shape may appear during growing, harvesting, storing, handling 
and transport of the plums. 
 
5 Provisions concerning sizing 
 
Size is determined by the maximum diameter of the equatorial section. 
 
When sizing is carried out by hand, particular care should be taken to avoid bruises which may cause 
subsequent deterioration. When sizing is carried out mechanically, specially designed equipment 
should be used to avoid bruising or impact damage to the fruit. 
 
It is recommended that size be gauged using a rigid plate or ring. Figure 55 
 
Minimum sizes are fixed as follows: 
 

 "Extra" and I  II  

Large-fruited varieties2 35 mm 30 mm 

Other varieties 28 mm 25 mm 

Mirabelles and Damsons 20 mm 17 mm 

 
For the "Extra" Class, the maximum difference in diameter between fruit in any one package is fixed 
at 10 mm. 
 
Example for “Extra” Class: 
 
Golden Gages  35-45 mm  deviation: 10 mm 
 
Mirabelles and Damsons  20-30 mm  deviation: 10 mm 
 
6 Provisions concerning tolerances 
 
Tolerances in respect of quality and size shall be allowed in each package for produce not satisfying 
the requirements of the class indicated. 
 
Tolerances are provided to allow for human error during the grading and packing process. During 
grading and sizing it is not permitted to deliberately include out of grade produce, i.e. to exploit the 
tolerances deliberately. 
 
The tolerances are determined after examining each sample package and taking the average of all 
samples examined. The tolerances are stated in terms of percentage, by number or weight of produce 
in the total sample not conforming to the class (or to the size) indicated on the package. 
 
 

                                                 
2 See list annexed to this standard. 
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6.1 Quality tolerances 
 
6.1.1 "Extra" Class 
 
5 per cent by number or weight of plums not satisfying the requirements of the class, but meeting 
those of Class I or, exceptionally, coming within the tolerances of that class. 
 
6.1.2 Class I 
 
10 per cent by number or weight of plums not satisfying the requirements of the class, but meeting 
those of Class II or, exceptionally, coming within the tolerances of that class.  Within this tolerance, 
not more than 2 per cent in total may consist of split and/or worm eaten fruit. 
 
6.1.3 Class II 
 
10 per cent by number or weight of plums satisfying neither the requirements of the class nor the 
minimum requirements, with the exception of produce affected by rotting, marked bruising, or any 
other deterioration rendering it unfit for consumption.  Within this tolerance, not more than 4 per cent 
in total may consist of split and/or worm eaten fruit. 
 
6.2 Size tolerances 
 
For all classes: 10 per cent by number or weight of plums deviating from the minimum size or the size 
stated on the package, the deviation not exceeding 3 mm above or below. 
 
When the fruit is sized, which is obligatory for the “Extra” Class, 10 per cent of plums, either by 
number or weight, may fall outside the given size range. 
 
However, the maximum deviation is subject to an overall limit of 3 mm more or less than the size 
stated on the package. 
 
For non-sized fruit in Classes I and II, 10 per cent of plums may have a size inferior to the minimum 
size, but never more than 3 mm below the minimum size. 
 
7 Provisions concerning presentation 
 
7.1 Uniformity 
 
The contents of each package must be uniform and contain only plums of the same origin, variety, 
quality and size (if sized), and for the "Extra" Class, the contents must also be uniform in colour. 
Figures 56 to 58 
 
The visible part of the contents of the package must be representative of the entire contents. 
 
A special effort should be made to suppress camouflage, i.e. concealing in the lower layers of the 
package produce inferior in quality and size to that displayed and marked. 
 
Similarly prohibited is any packaging method or practice intended to give a deceptively superior 
appearance to the top layer of the consignment. 
 
7.2 Packaging 
 
Plums must be packed in such a way as to protect the produce properly. 
 
Packages must be of a quality, strength and characteristic to protect the produce during transport and 
handling. 
 
The materials used inside the package must be new, clean and of a quality such as to avoid causing 
any external or internal damage to the produce. The use of materials, particularly of paper or stamps 
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bearing trade specifications is allowed provided the printing and labelling has been done with non-
toxic ink or glue. 
 
This provision is designed to ensure suitable protection of the produce by means of materials inside 
the package which are new and clean and also to prevent foreign bodies such as leaves, sand or soil 
from spoiling its good presentation. 
 
Packages must be free of all foreign matter. 
 
A visible lack of cleanliness in several packages could result in the goods being rejected. 
 
7.3 Presentation 
 
The plums may be presented 
 
¾  in small packages. Figure 56 
 
¾  arranged in one or more layers separated from each other. Figures 57, 58 
 
¾  in bulk in the package, except for the "Extra" Class. Figure 59 
 
8 Labelling or marking 
 
8.1 Consumer packages 
 
In addition to the requirements of EAS 38, the following specific provisions apply: 
 
8.1.1 Nature of produce 
 
¾  "Plums", if the contents are not visible from the outside 
 
¾  Name of the variety. 
 
8.2 Non-retail containers 
 
Each package3 must bear the following particulars, in letters grouped on the same side, legibly and 
indelibly marked, and visible from the outside. Figure 60 
 
In the case of packed produce, all particulars must be grouped on the same side of the package, 
either on a label attached to or printed on the package with water-insoluble ink. In the case of reused 
packages, all previous labels must be carefully removed and previous indications deleted. 
 
8.2.1 Identification  
 
The exporter, packer and/or dispatcher shall be identified by name and physical address (e.g. 
street/city/region/postal code and, if different from the country of origin, the country) or a code mark 
officially recognized by the national authority.4 
 
For inspection purposes, the “packer” is the person or firm responsible for the packaging of the 
produce (this does not mean the staff who actually carry out the work, who are responsible only to 
their employer). The code mark is not a trademark, but an official control system enabling the person 
or firm responsible for packaging to be readily identified. The shipper may, however, voluntarily or 

                                                 
3 Package units of produce prepacked for direct sale to the consumer shall not be subject to these marking provisions but 

shall conform to the national requirements.  However, the markings referred   to shall in any event be shown on the 
transport packaging containing such package units. 

 
4 The national legislation of a number of countries requires the explicit declaration of the name and address. However, in 

the case where a code mark is used, the reference "packer and/or dispatcher (or equivalent abbreviations)" has to be 
indicated in close connection with the code mark, and the code mark should be preceded by the ISO 3166 (alpha) 
country/area code of the recognizing country, if not the country of origin. 



CD/K/017:2010  

© EAC 2010 — All rights reserved  11 

compulsorily, assume sole responsibility for inspection purposes, in which case identification of the 
“packer” as defined above is no longer necessary. 
 
To prevent indistinctness in the case where a code mark is used, the reference "packer", “dispatcher” 
and/or “exporter” (or equivalent abbreviations, i. e. “pack.”, “exp.”) has to be indicated in close 
connection with the code mark. 
 
8.2.2 Nature of Produce  
 
¾  "Plums", if the contents are not visible from the outside 
 
¾  Name of the variety. 
 
8.2.3 Origin of Produce  
 
Country of origin and, optionally, district where grown, or national, regional or local place name. 
 
8.2.4 Commercial Specification  
 
¾  Class 
 
¾  Size (if sized) expressed in minimum and maximum diameter. 
 
8.2.5 Official Control Mark (optional)  
 
9 Contaminants 
 
9.1 Heavy metals 
 
Plums shall comply with those maximum levels for heavy metals established by the Codex 
Alimentarius Commission for this commodity.  
 
9.2 Pesticide residues 
 
Plums shall comply with those maximum pesticide residue limits established by the Codex 
Alimentarius Commission for this commodity.  
 
Maximum pesticide residue limits and extraneous max imum residue limits in plums including 

prunes (current as at 2009-06-09) 
 

Type Unit symbol  Limit  Method of test  Notes  
AZINPHOS-METHYL MRL (mg/kg) 2   
BITERTANOL MRL (mg/kg) 2   
BROMOPROPYLATE MRL (mg/kg) 2   
CAPTAN MRL (undef) 10   
CARBENDAZIM MRL (mg/kg) 0.5  Source of data: benomyl 
CHLORPYRIFOS MRL (undef) 0.5   
CYPERMETHRIN MRL (mg/kg) 1   
DIAZINON MRL (mg/kg) 1   
DICOFOL MRL (mg/kg) 1   
DIFENOCONAZOLE MRL (mg/kg) 0.2   
FENBUTATIN OXIDE MRL (mg/kg) 3   
FENHEXAMID MRL (undef) 1   
HEXYTHIAZOX MRL (mg/kg) 0.2   
IMIDACLOPRID MRL (mg/kg) 0.2   
METHIDATHION MRL (mg/kg) 0.2   
METHOMYL MRL (mg/kg) 1   
MYCLOBUTANIL MRL (mg/kg) 0.2   
PROCYMIDONE MRL (mg/kg) 2   
PYRIMETHANIL MRL (mg/kg) 2   
TEFLUBENZURON MRL (mg/kg) 0.1   
TRIFORINE MRL (mg/kg) 2   
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10 Hygiene 
 
10.1 It is recommended that the produce covered by the provisions of this Standard be prepared 
and handled in accordance with the appropriate sections of CAC/RCP 1, CAC/RCP 53, and other 
relevant Codex texts such as Codes of Hygienic Practice and Codes of Practice.  
 
10.2 The produce should comply with any microbiological criteria established in accordance with 
CAC/GL 21. 

 

 
 

Figure 1 — Prunus domestica  ssp. domestica  — Prune or Quetsche  
 

 
 

Figure 2 — Prunus domestica  ssp. insititia  
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Figure 3 — Prunus domestica  ssp. italica  — Green gage  
 

 
 

Figure 4 — Prunus domestica  ssp. syriaca  — Mirabelle  
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Figure 5 — Prunus salicina  — “Japanese plum”  
 

 
 

Figure 6 — Variability in size and shape — “Japanes e plum”, Green gage, Quetsche and 
Mirabelle  
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Figure 7 — Plumcot Flavorella  
 

 
 

Figure 8 — Damaged fruit (stem torn off) — Not allo wed 
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Figure 9 — Split fruit — Not allowed  
 

 
 

Figure 10 — Marked bruising — Not allowed  
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Figure 11 — Marked bruising — Not allowed  
 

 
 

Figure 12 — Marked bruising due to hail — Not allow ed 
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Figure 13 — Traces of dark colour — Not allowed  
 

 
 

Figure 14 — Sharka, external and internal aspects —  Not allowed  
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Figure 15 — Sharka, veined aspect — Not allowed  
 

 
 

Figure 16 — Sharka, veined aspect — Flesh and stone  affected — Not allowed  
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Figure 17 — Scab (Venturia carpophila) — Not allowe d 
 

 
 

Figure 18 — Monilia — Not allowed  
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Figure 19 — Traces of internal browning — Not allow ed 
 

 
 

Figure 20 — Dry and mealy fruit flesh — Not allowed  
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Figure 21 — Scald-Diffused brown blotches on the sk in; blotches are progressive and may 
affect the pulp — Not allowed  

 

 
 

Figure 22 — Traces of rot — Not allowed  
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Figure 23 — Gummosis, external aspect — Not allowed  
 

 
 

Figure 24 — Gum pocket, internal aspect — Not allow ed 
 



CD/K/017:2010  

24 © EAC 2010 — All rights reserved 

 
 

Figure 25 — Cavity with internal browning — Not all owed  
 

 
 

Figure 26 — Chilling injury, external aspect — Not allowed  
 



CD/K/017:2010  

© EAC 2010 — All rights reserved  25 

 
 

Figure 27 — Chilling injury, internal aspect — Not allowed  
 

 
 

Figure 28 — Bird droppings — Not allowed  
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Figure 29 — Treatment residue — Not allowed  
 

 
 

Figure 30 — San José scale of insects — Not allowed  
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Figure 31 — Damage by larvae — external appearance — Not allowed  
 

 
 

Figure 32 — Damage by larvae — internal appearance — Not allowed  
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Figure 33 — Severe defect in development: malformat ion — Not allowed  
 

 
 

Figure 34 — Severe defect in development: double fr uit — Not allowed  
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Figure 35 — President: Left: not fully developed an d unripe — Not allowed 
Middle: sufficiently developed and sufficiently rip e 

Right: fully developed and ripe  
 

 
 

Figure 36 — Tuleu Gras-Not fully developed and unri pe fruit, internal aspect — Not allowed  
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Figure 37 — Bühler — Fully developed and ripe fruit , internal aspect  
 

 
 

Figure 38 — Goccia d'Oro — Overripe fruit, external  aspect — Not allowed  
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Figure 39 — Goccia d'Oro — Overripe fruit, internal  aspect — Not allowed  
 

 
 

Figure 40 — Prune or Quetsch — Extra Class: Typical  shape and colouring, practically covered 
by its bloom — Limit allowed  
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Figure 41 — Japanese plum: Extra Class — Typical sh ape and colouring, partly covered by its 
bloom — Limit allowed  

 

 
 

Figure 42 — Very slight superficial defect: Extra C lass — Limit allowed  
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Figure 43 — Cacanska najbolja: Left: typical shape — Right: slight defect in shape — limit 
allowed  

 

 
 

Figure 44 — Cavity at the stem end of the stone: Cl ass I — Limit allowed  
 



CD/K/017:2010  

34 © EAC 2010 — All rights reserved 

 
 

Figure 45 — Skin defect due to rubbing: Class I — L imit allowed  
 

 
 

Figure 46 — Concentric healed cracks: “Golden Gage”  variety — Class I — Limit allowed  
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Figure 47 — Skin defect due to rubbing: Class I — L imit allowed  
 

 
 

Figure 48 — Slight russeting without excessive roug hness: Class I — Limit allowed  
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Figure 49 — Hauszwetsche: Left: typical shape — Rig ht: defect in shape — limit allowed  
 

 
 

Figure 50 — Cavity at the stem end of the stone and  broken stone: Class II — Limit allowed  
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Figure 51 — Marks of rubbing: Class II — Limit allo wed 
 

 
 

Figure 52 — Russeting: Class II — Limit allowed  
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Figure 53 — Healed cracks: Class II — Limit allowed  
 

 
 

Figure 54 — Healed cracks, Green gage: Class II — L imit allowed  
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Figure 55 — Sizing by a rigid plate  
 

 
 

Figure 56 — Small package  
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Figure 57 — Very careful presentation: “Extra” Clas s — Fruits arranged in one layer separated 
from each other  

 

 
 

Figure 58 — Careful presentation: Class I — Fruits arranged in one layer separated from each 
other  
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Figure 59 — Suitable presentation: Class II — Fruit s in bulk in the package  
 

 
 

Figure 60a — Example of marking on a label  
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Figure 60b — Example of marking printed on the pack age 
 

 
 

Ripe plums on tree 
 

 
 

Fresh red plums  Fresh yellow/green plums 
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Ripe plums 
 

 
 

Gamboge  Red plums 
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Annex A 

List of varieties 
 
Some of the varieties listed in the following may be marketed under names for which trademark 
protection has been sought or obtained in one or more countries. Names believed by the United 
Nations to be varietal names are listed in the first column. Other names by which the United Nations 
believes the variety may be known are listed in the second column. Neither of these two lists are 
intended to include trademarks. References to known trademarks have been included in footnotes for 
information only.5 
 
Non-exhaustive list of large-fruited varieties of Prunus domestica  
 

Variety  
Cultivar and/or trade name 

Synonyms  

Aleksona  
Apple  
Ariel  
Belle de Louvain Bella di Lovanio 
Bernardina  
Bluefre Blue Fré 
Cacanska lepotica Belle de Cacak, Cacaks Beauty,  

Cacaks Schöne 
Cacanska najbolja Meilleure de Cacak, Cacaks Beste 
Cacanska rana Précoce de Cacak, Cacaks Frühe 
California Blue California Blu 
Carpatin  
Centenar  
Coe's Golden Drop  
De Fraile Fraila 
Denniston Superb  
Edwards Colbus 
Emma Leppermann  
Empress  
Erfdeel  
Giant Burbank Giant Prune 
Grand Prix Grand Prize 
Hall  
Harris Monarch Harris 
Heron  
Impérial Epineuse  
Janand  
Jefferson Jefferson's Gage 
Jori's Plum  
Jubileum  
June Blood  
Magna Glauca  
Manns Number One  

                                                 
5 Disclaimer: 
 
(1) Some of the varietal names listed in the first column may indicate varieties for which patent protection has been obtained in 

one or more countries. Such proprietary varieties may only be produced or traded by those authorized by the patent holder 
to do so under an appropriate license. The United Nations takes no position as to the validity of any such patent or the 
rights of any such patent-holder or its licensee regarding the production or trading of any such variety. 

 
(2) The United Nations endeavoured to ensure that no trademark names are listed in the table. However, it is the responsibility 

of any trademark owner to notify the United Nations promptly if a trademark name has been included in the table and to 
provide the United Nations (see address below) with an appropriate varietal, or generic name for the variety as well as 
adequate evidence ownership of any applicable patent or trademark regarding such variety Provided that no further 
information is needed from the trademark holder, the Working Party on Agricultural Quality Standards will change the list 
accordingly at the session following receipt of the information.The United Nations takes no position as to the validity of any 
such trademarks or the rights of any such trademark owners or their licensees. 
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Marjorie's Seedling  
Merton Gage Merton, Mereton 
Merton Gem  
Monarch  
Monsieur hâtif Early Orleans 
Nueva Extremadura  
Oneida  
Ontario Ontariopflaume 
Pitestean  
Pond's Seedling  
President  
Prince Engelbert  
Prince of Wales Prince de Galles 
Prof. Collumbien  
Prune Martin  
Queen's Crown Cox's Emperor 
Quetsche Blanche de Létricourt Quetsche Dr. Létricourt 
Rausve  
Regina Claudia Mostruosa  
Regina d'Italia  
Reine-Claude d'Althan Falso 
Reine-Claude d'Oullin's Oullin's Gage 
Seneca  
Skalve  
Staro vengrine  
Sugar Prune  
Sultan  
Swan Gage  
Tragedy  
Utility Laxton's Utility 
Valor  
Victoria  
Vision  
Washington  
Zimmers Frühzwetsche  

 
Non-exhaustive list of large-fruited varieties of Prunus salicina  
 

Variety  
Cultivar and/or trade name 

Synonyms  

Allo  
Andy’s Pride  
Angeleno  
Autumn Giant  
Autumn Pride  
Beaut Sun  
Beauty Beaty 
Bella di Barbiano  
Black Amber  
Black Beaut  
Black Gold  
Black Rosa  
Black Royal  
Black Star  
Black Sun  
Burbank  
Burmosa  
Calita  
Casselman Kesselman 
Catalina  
Celebration  
Centenaria  
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Del Rey Sun  
Delbarazur  
Dolar  
Eclipse  
Eldorado  
Eric Sun  
Flavor King  
Formosa  
Fortune  
Friar  
Frontier  
Gavearli  
Gaviota  
Globe Sun  
Goccia d'Oro  
Golden Japan Shiro 
Golden King  
Golden Kiss  
Golden Plum  
Goldsweet 4  
Grand Rosa  
Green Sun  
Hackman  
Harry Pickstone  
Howard Sun  
Kelsey  
Lady Red  
Lady West  
Laetitia  
Laroda  
Larry Ann Larry Anne, Tegan Blue, Freedom 
Late Red  
Late Santa Rosa  
Linda Rosa  
Mariposa Improved Satsuma, Satsuma Improved 
Methley  
Midnight Sun  
Morettini 355 Cœur de Lion 
Narrabeen  
Newyorker  
Nubiana  
Obilnaja  
October Sun  
Original Sun  
Oro Miel  
Ozark Premier Premier 
Pink Delight  
Pioneer  
Queen Ann  
Queen Rosa  
Red Beaut  
Red Rosa  
Red Sweet  
Redgold  
Redroy  
Reubennel Ruby Nel 
Royal Black  
Royal Diamond  
Royal Garnet  
Royal Star  
Roysum  
Ruby Blood  
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Ruby Red  
Sangue di Drago  
Santa Rosa  
Sapphire  
Satsuma  
Simka  
Sir Prize Akihime 
Songold  
Southern Belle  
Southern Pride  
Souvenir  
Souvenir II  
Spring Beaut  
Starking Delicious  
Stirling  
Suplumeleven6  
Suplumthirteen  
Suplumtwelve  
Susy  
TC Sun  
Teak Gold  
Top Black  
Tracy Sun  
Wickson  
Yakima  
Yellow Sun  
Zanzi Sun  

 
Non-exhaustive list of large-fruited varieties of h ybrids  
 
 
Non B exhaustive list of varieties of Plumcot ® (Prunus domestica �  Prunus armeniaca ) 
 

Variety  
Cultivar and/or trade name 

Synonyms  

Flavorella®  
Flavorrich®  
Blue Gusto®  

 
Non B exhaustive list of varieties of Pluot ® (Prunus armeniaca �  Prunus domestica �  Prunus 
domestica ) 
 

Variety  
Cultivar and/or trade name 

Synonyms  

Flavor Queen®  
Flavor King®  
Dapple Dandy®  

 

                                                 
6 The proprietary trademark “Black DiamondJ“ may only be used for the marketing of fruit from this variety with the express 

authorization of the trademark owner. 
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Annex B 

(informative) 
 

Guide to cold storage 
 
B.1 Scope and field of application 
 
This annex describes a method for the cold storage of certain varieties (cultivars) of plums obtained 
from Prunus domestica Linnaeus, Prunus insititia Linnaeus and Prunus salicina Lindley (Prunus 
triflora Roxburgh), intended for delivery in the fresh condition to the consumer. 
 
It also applies to fresh fruits of certain semi-late and late varieties (cultivars) intended for processing. 
 
B.2 Limits of application 
 
This annex provides guidance of a very general nature only. Local conditions, inherent in the 
variability of the fruit with time and location, may make it necessary to specify different conditions of 
harvesting or other physical conditions in the store. 
 
This annex does not apply unreservedly, therefore, to all varieties in all climates and it will remain for 
each specialist to be the judge of any modifications to be made. 
 
Moreover, this annex does not take into account the role played by horticultural factors, and wastage 
during storage is not dealt with. The importance of these two subjects has not been forgotten, but the 
influential factors, i.e., ecological or agrotechnical factors, are not very well known. Moreover, the 
origin of several of the most common physiological disorders is still uncertain, as are often the 
appropriate means of combating them. 
 
Plums belong to the class of perishable fruits, which are susceptible to deterioration. They breathe 
intensely and ripen more or less rapidly. For this reason, they can be stored for only limited periods in 
cold stores. 
 
B.3 Conditions of harvesting and putting into store  
 
B.3.1 Harvesting 
 
Plums should be harvested during the coolest part of the day, the best time being in the morning 
during dry weather. 
 
It is recommended that the plums be packed directly at or near the place of picking in rigid containers 
— usually boxes which can be placed on pallets — of suitable capacity so that the lower layers of 
fruits are not crushed. This avoids damage to the fruits caused by transfer to other containers. 
 
B.3.2 Quality characteristics for storage 
 
Plums intended for storage should be whole, healthy, clean (free from extraneous matter) and free 
from abnormal external humidity and foreign odour or taste. Rotting fruits or fruits showing visible 
deterioration should not be stored. They should be at a suitable stage of development (maturity) and 
in a suitable condition for handling, transport and storage. 
 
The fruits should be picked carefully and should be complete with their stalk and bloom wax. The 
presence of stalks is not obligatory for fruits intended for processing. 
 
B.3.3 Putting into store 
 
Plums should be put into the cold store as soon as possible after picking (not later than 12 h) and 
should be stored with produce having the least possible odour. The stores should have been 
disinfected and should be free from odours. 
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B.3.4 Method of storage 
 
The containers should be handled with care. They should be placed on pallets and stacked to the 
height permitted by the store. A space of 1 m should be left between the top of the stacks and the 
roof. If the packages are not sufficiently rigid for stacking, they may be placed on post pallets which 
should then be stacked to the height permitted by the store. 
 
B.4 Optimum storage conditions 
 
B.4.1 Air temperature 
 
The mean air temperature in the cold store at a height of 1 m above the floor and in the passages 
between the stacks should be maintained at 0 to 1 °C for certain non-cold-resistant varieties whilst 
avoiding the formation of ice crystals in the fruit pulp. 
 
B.4.2 Relative humidity 
 
The relative humidity of the air should be maintained between 90 and 95 %. 
 
B.4.3 Air circulation 
 
During the period of cooling, intense air circulation is desirable to accelerate and homogenize the 
cooling of the bulk. 
 
The air circulation ratio (see CD/K/378:2010) should be 30 to 50 until the temperature reaches 0 to 1 
°C, after which it should be reduced to less than 3 0. 
 
B.4.4 Storage life 
 
The storage life varies between 15 and 90 days according to the variety of fruit and economic 
conditions. 
 
The optimum temperatures for storing certain varieties, together with their storage lives, are given in 
Table B.1. 
 
B.4.5 Storage in polyethylene bags 
 
The common Venguerka and Venguerka Ajanskaya varieties are recommended for storage in bags of 
high-pressure polyethylene film of thickness 30 to 70 mm. The bags should be hermetically sealed. 
 
Plums which have been sorted and cooled to 4 to 6 °C before packing should be placed in 
polyethylene bags of capacity 1 kg and the edges of the bags should be sealed by two or three 
parallel seams. The bags should be placed in box-pallets and may be stored at –1.5 °C to 0 °C for 2 
to 3 months. They should be marketed in the same packaging. 
 
B.4.6 Operations at the end of storage 
 
Before marketing, it is recommended that the plums be warmed at 2 to 3 °C for 2 to 3 days. After 
warming, the plums should be used within five days. 
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Table B.1 — Certain varieties of plums and their st orage lives 

 

 Variety 
Temperature  Storage life  

°C  days  
 1 East-European varieties   
 Anna Spat -1 to 0 40 to 60 
 Burton -1 to 0 60 to 80 
 Bystritza -1 to 0 15 to 20 
 Gross Herzog -2 to 0 70 to 90 
 Venguerka Italyanskaya -1.5 to 0 50 to 70 
 Izyoume-Erik -2 to 0 60 to 80 
 Ketche Italyanskaya -1 to 0 40 to 60 
 Prevoskhodnaya blue -1.5 to 0 60 to 70 
 Reine-claude Bavet -2 to 0 50 to 70 
 Tuleu Grass -2 to 0 60 to 70 
 Arton 0 to + 1 20 to 30 
 Common Venguerka (late varieties) 0 to +2 20 to 40 
 Goldagne black 0 to +1 15 to 20 
 Catherine 0 to +1 25 to 30 
 Imperial 0,5 to +2 25 to 30 
 Ispolinskaya 0,5 to +2 25 to 30 
 Kirke 0 to + 1 10 to 15 
 Kustendilskaya blue o to + 1 30 to 40 
 Reine-claude Altan 0 to +1 25 to 30 
 Reine-claude green 0 to + 1 25 to 30 
 Reine-claude purple 0 to + 1 25 to 30 

 2 American and Italian varieties   

 Beauty -0.5 to + 1 20 to 25 
 Victoria -0.6 21 
 Gaviota -0.5 40 
 Duart -0.5 to 0 30 
 Italia -0.5 to +2 few days 
 Keley -0.5 8 
 KOljes   
 Golden Gage -0.5 to 0 65 to 70 
 Matley -1.5 to 0.5 25 
 Santa Rosa -0.5 25 
 Vixon 0 10 to 12 
 Gossia dioro 
  

0 60 to 65 (green fruits) 
0 25 to 30 (riper fruits) 

 Jefferson 0 25 to 30 
 Formosa 0 to + 1 20 to 25 
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Annex C 

(informative) 
 

Model certificate of conformity with standards for fresh fruits and vegetables 
 

1. Trader: Certificate of conformity with the Community marketing 
standards applicable to fresh fruits and vegetables 

 

No. ………………………….. 

(This certificate is exclusively for the use of inspection bodies) 

 

2. Packer identified on 
packaging (if other than 
trader) 

3. Inspection body 

4. Place of inspection/country of origin 
(1) 

 

5. Region or country of destination 

 

6. Identifier of means of transport 7.  

  Internal 

   

  Import 

   

  Export 

   

8. Packages (number and 
type) 

 

9. Type of product 
(variety if the 
standards specifies) 

 

10. Quality Class 11. Total net weight in kg 

12. The consignment referred to above conforms, at the time of issue, with the Community standards in force, vide:  

CD/K/017:2010, Fresh plums and prunes — Specification and grading  

____________________________________________________________________ 

Customs office foreseen …………………………………. Place and date of issue ……………………………………………. 

Valid until (date): ……………………………………………………………………………………………………………………… 

Signatory (name in block letters): ………………………………………………………………………………………………….. 

 

Signature    Seal of competent authority 

 

13. Observations: 

 

(1) Where the goods are being re-exported, indicate the origin in box 9. 
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Annex D 

(informative) 
 

Plums — Fact sheets 
 

D.1 Prunus domestica 

 

Authority  L. 

Family  Magnoliopsida:Rosidae:Rosales:Rosaceae 

Synonyms   

Common 
names 

common plum, garden plum, European plum, quetschen plum, 
Pflaume, Zwetschge, Quetsche, prune, prugno, susino, ameixa, 
ameixeira, ciruela 

Editor   

Ecocrop 
code 

16203 

 

 

Notes  

 
Description 
 
A small deciduous tree reaching 9-12 m in height.  
 
Uses 
 
The fruit can be eaten fresh, canned, or dried. It is also used for various alcoholic beverages and 
liqueurs. The wood is hard and can be used for furniture manufacture.  
 
Killing temperature 
 
Mature fruit may tolerate -2.0°C, open puds -5.0°C and the tree is quite winter hardy.  
 
Growing period 
 
Perennial, that fruit after 4-8 years.  
 
Common names 
 
Plum, Common plum, European plum, Garden plum, Prune plum, Prunier d'Europe, Gage.  
 
Further information 
 
Plum is native of southwestern Asia, probably to and area near the Caspian and Black Seas. Some 
types of prunes require minimum 700-1100 hours below 4°C during the dormancy period, ot hers 
require minimum 1500 hours below 7°C to break the bud dormancy . In the tropics, it can only be 
grown successfully at high elevations. Humid conditions during the ripening of the fruit are 
undesirable because they favour the development of brown rot. 
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D.2 Prunus salicina  

 

Authority  Lindley 

Family  Magnoliopsida:Rosidae:Rosales:Rosaceae 

Synonyms   

Common names  Japanese plum, ameixeira do Japao 

Editor   

Ecocrop code  8992 
 

 

Notes  

 
Description 
 
A small deciduous shrub or tree reaching 6-10 m in height. The fruit is globose-ovoid, 3-7 cm in 
diameter, reddish to yellow in colour.  
 
Uses 
 
It is cultivated from its edible fruits, eaten fresh, sun-dried, or used in canning, jams, juice, wine and 
liqueur. The tree is often grown as an ornamental.  
 
Killing temperature 
 
The tree is less winter hardy the P. domestica, but the open flowers are more cold resistant than P. 
domestica.  
 
Growing period 
 
Perennial.  
 
Common names 
 
Japanese plum, Ijas jepang, 'Man'luang, Tsi keu, Man.  
 
Further information 
 
Scientific synonym: P. triflora. Japanese plum is native of China. It require 250-300 hours of winter 
chilling to overcome bud dormancy. It thrives in areas with hot summers and mild springs. In the 
tropics, it can be grown in seasonal climate at elevations between 1600-2300 m. Humid conditions 
during the ripening of the fruit are undesirable because they favour the development of brown rot. 
Late frosts may kill flowers and summer rains may lead to diseases. Annual fruit yields may be 
between 10-25 t/ha. 
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D.3 Prunus africana  

 

Authority  (Hook. f.) Kalkm. 

Family  Magnoliopsida:Rosidae:Rosales:Rosaceae 

Synonyms  Pygeum africanum Hook. f. 

Common 
names 

red stinkwood, African stinkwood, African cherry, bitter 
almond, iron wood, rooistinkhout, kiburraburra, umkakase, 
pygeum, African plum tree, Mkomohoyo (Tanzania), Mseneo 
(Tanzania), Ntasesa (Uganda), Mueri (Kenya), Ciruelo 
africano, Alumty (Bamenda - Cameroon), Kirah (Banso - 
Cameroon), Lluo (Kom - Cameroon), Vla (Oku - Cameroon), 
Wotangue (Bakweri), Muiri, Tenduet (Kenya), Gwane, 
Mgambo, Mkomohoyo, Mseneo, Ntasesa 

Editor   

Ecocrop 
code 

11641 

 

 

Notes  

 
Description 
 
It is an evergreen tree reaching 10-24 m or even 36 m in height, with a stem diameter of up to 1 m.  
 
Uses 
 
The wood is used as fuel and timber and the flowers are a source of honey. Bark, bruised leaves and 
fruits smell strongly of bitter almonds. They are reputed to be poisonous and are used in witchcraft. 
Liquid extracts from the bark are used in the treatment of benign prostatic hyperplasia and prostate 
gland hypertrophy. Leaves are used as an inhalant for fever or are drunk as an infusion to improve 
appetite. Water is added to pounded bark, and the red liquid is used as a remedy for stomach-ache. 
Bark extract may be used as a purgative for cattle. The tree is used for erosion control, shade, 
shelter, windbreak and as an ornamental. Fallen leaves act as green manure.  
 
Growing period 
 
Perennial. 
 
Common names 
 
Bitter almond, iron wood, red stink wood.  
 
Further information 
 
It is a highland forest tree and grows in the humid and semi-humid highlands and humid midlands. It 
occurs in sub-Saharan Africa, in Kenya it grows on the slopes of Mt Kenya, Mt Elgon, the Aberdares 
Range, Cherangani Hills, Tugen Hills, Mau Range, and Timboroa, Nandi and Kakamega Forests. The 
species has a high light requirement and grows best in forest gaps. 
 



CD/K/017:2010  

© EAC 2010 — All rights reserved  55 

 
D.4 Prunus amygdalus  

 

Authority  Batsch. 

Family  Magnoliopsida:Rosidae:Rosales:Rosaceae 

Synonyms  Prunus dulcis Miller, Prunus communis Arch., Amygdalus 
communis DC. 

Common 
names 

almond, sweet almond, amandier, amendoeira, almendro 

Editor   

Ecocrop code  2397 
 

 

Notes  

 
Description 
 
A small, deciduous, spreading tree from 4-10 m high often trained to a vase shape. Leaves simple, 
fruits ovoid-ellipsoid, 3-4 cm x 2-2.5 cm (larger in cultivated varieties), splitting at maturity, stone 2.5-3 
cm x 1.5-2 cm, pitted, seed ovoid, compressed and about 1.5-2 cm x 1-1.5 cm.  
 
Uses 
 
It produces edible kernels used mainly in candies, baked goods, and confectionery. The kernels are 
procesed into almond powder, marzipan powder, paste powder, and almond drink powder. Roasted 
kernels are a popular snack food. An oil is obtained from the kernels and used in cosmetic creams 
and lotions. Almond butter is processed like peanut butter. Shells are burned to produce electricity 
and are used as roughage in cattle fed. The trees also yield a gum.  
 
Killing temperature 
 
Flowers are damaged at -2 to -3°C or -4°C for 30 mi nutes and fruits are damaged at -1°C.  
 
Growing period 
 
Perennial deciduous tree, that begin to bear after 3-4 years and with an economical life of about 20 
years.  
 
Common names 
 
Almond, Amand, Almenda, Mandel.  
 
Further information 
 
Scientific synonym: P. dulcis, Amygdalus communis. Almond are probably a native of southeastern 
Asia. It can be grown at altitudes from sea level to 460 m in subtropical areas. It need 90-450 hours of 
winter chilling but a frost free spring. It require low to medium humidity. The introduction of 2-6 
beehives per ha to almond orchards at flowering will increase fruit set and final yield. Almonds do not 
set fruit with there own pollen, so at least two cultivars must be planted together for cross-pollination. 
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D.5 Prunus mume  

 

Authority  Siebold & Zucc. 

Family  Magnoliopsida:Rosidae:Rosales:Rosaceae 

Synonyms   

Common names  Japanese apricot, mume, alperceiro do Japao 

Editor   

Ecocrop code  8983 
 

 

Notes  

 
Description 
 
A shrub or small tree reaching up to 10 m in height, with a wide spreading crown and a deep root 
system. The fruit is globose, 2-3 cm in diameter, yellow or reddish-yellow.  
 
Uses 
 
It is cultivated from its edible fruits, eaten fresh, sun-dried, or used in canning, jams, juice, wine and 
liqueur. The tree is often grown as an ornamental.  
 
Growing perion 
 
Perennial.  
 
Common names 
 
Japanese apricot, Boir, Foung, Phung, Mo'.  
 
Further information 
 
Scientific synonym: Armenica mume. Japanese apricot is native of China, Japan, and probably also of 
the northern parts of Laos and Vietnam. It require a cold rest season with temperatures below 7°C to 
break bud dormancy. Late frosts may kill flowers and summer rains may lead to diseases. In the 
tropics best results are obtained in seasonal climate at elevations between 1200-2000 m, but the tree 
can also be grown under continuously cropping conditions at elevations between 900-1400 m. Annual 
fruit yields may be between 10-25 t/ha. 
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D.6 Prunus cerasus  

 

Authority  L. 

Family  Magnoliopsida:Rosidae:Rosales:Rosaceae 

Synonyms   

Common 
names 

sour cherry, pie-cherry, cerisier commun, ginjeira da ginjas 
galegas 

Editor   

Ecocrop code  8970 
 

 

Notes  

 
Description 
 
A small, irregular-growing, deciduous tree reaching 7-9 m in height. The fruit is a red, globose or 
ovoid drupe, 10-12 mm in diameter.  
 
Uses 
 
The fruits are rather acid and are mainly used for jams, preserves, culinary purposes and in cherry 
brandy. A semidrying oil can be extracted from the kernels and used as a salad oil and in cosmetics. 
A gum obtained from the fruit stems is used in cotton printing. Leaves are brewed as tea. The wood is 
hard, durable and used for turnery, inlay work, furniture, and instruments.  
 
Killing temperature 
 
While winter dormant the tree may tolerate -10°C an d the open flowers may tolerate -4°C.  
 
Growing period 
 
Perennial. Begin to bear after 3-8 years, yields increase to 7-12 years and the economic life is about 
25 years. 
 
Common names 
 
Sour cherry, Pie cherry, Wild Himalayan cherry, Cerise, Ciliegia, Cereza, Cereja, Amorella, Morella, 
Morel, Tart cherry, Sauerkirsch, Khai pa, Chaweewan, Dinh tao. 
 
Further information 
 
Scientific synonym: Cerasus avium, C. paddum. Sour cherry is native of southern Central Europe and 
western Asia. It can be grown at altitudes from sea level to 800 m. Humidity should be medium to low. 
Short days start the plant into dormancy. 
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D.7 Eriobotrya japonica  

 

Authority  (Thunb.) Lindl. 

Family  Magnoliopsida:Rosidae:Rosales:Rosaceae 

Synonyms  Mespilus japonica Thunb., Photinia japonica, Eryobotria japonica 

Common 
names 

loquat, Japanese medlar, Japanese plum, neflier du Japon, 
nispereros, nespolo, Mispel, lokwat, papalaan, ton leap, lokh-wot, 
pee-pae, ti ba diep, so'n tra nhatban', nhot tay, biwa 

Editor   

Ecocrop 
code 

1002 

 

Notes  

Description  
 
An evergreen shrub or small tree reaching 5-10 m in height, with a straight low-branched trunk and a 
dense rounded crown. Fruits a globose or ovoid pome 3-8 cm x 2-5 cm, pale yellow to deep orange 
and densely pubescent.  
 
Uses 
 
The sweet-sour, juicy fruits are rich in vitamin C, potassium, and carbohydrates, they are eaten fresh, 
cooked, or used for jellies. The juice can be used to prepare an alcoholic drink. The seeds are used to 
flavour (almond-like taste) drinks and cakes. Leaves and young branches are used as feed for goats. 
The wood can be used to make stringed music instruments. Fruits and leaves have medicinal 
properties and the flowers have insect repellent properties and can also be used in perfume 
production. It can be grown as an ornamental.  
 
Killing temperature 
 
Flowers and young fruit will not tolerate frost, while the dormant tree may survive -10°C to -12°C.  
 
Growing period 
 
Perennial.  
 
Common names 
 
Loquat, Japanese medlar, Japan-plum, Nispero del Japon, Nespola giapponese, Neflier du Japon, 
Bibace, Lokwat, Papalaan, Ton leap, Lokhwot, Lukuh, Pee-pae, Pi-pa, Biwa, Ti ba diep, So'n tra 
nhatban', Nhot tay.  
 
Further information 
 
Scientific synonym: Photinia japonica. Loquat is native of the hills of the mild-wintered, moist regions 
of central-eastern and south-eastern China. Loquat's cropping season is the winter period, whereas 
the summer is the season of rest. In the tropics the tree is best grown at elevations above 600 m and 
in Central America it is common at elevations between 1000-2300 m. The best fruit quality is however 
often obtain in regions close to the sea. To much or to little sun light is harmful for the quality of the 
fruit. The tree is drought-resistant and for fruit production it needs a sheltered site. In India the 
average fruit yield per tree is 16-20 kg per year, but yields can be up to about 100 kg per tree. 
Average yield in Japan is about 8 t/ha and the highest yield recorded is 25 t/ha in Israel. Pollination is 
by bees and flies. 
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Annex E 

(informative) 
 

Plums and prunes — Codex, EU and USA pesticide resi due limits 
 

(Damson, greengage, mirabelle) 
 

Users are advised that international regulations and permissible Maximum Residue Levels (MRL) frequently change. Although 
this International MRL Database is updated frequently, the information in it may not be completely up-to-date or error free. 
Additionally, commodity nomenclature and residue definitions vary between countries, and country policies regarding deferral to 
international standards are not always transparent. This database is intended to be an initial reference source only, and users 
must verify any information obtained from it with knowledgeable parties in the market of interest prior to the sale or shipment of 
any products. The developers of this database are not liable for any damages, in whole or in part, caused by or arising in any 
way from user's use of the database. 
 
Results Key 
 
MRL values in {Italics} are more restrictive than US 
--- indicates no MRL value is established. 
Cod, EU, etc. indicates the source of the MRL and EXP means the market defers to the exporting market. 
All numeric values listed are in parts per million (ppm), unless otherwise noted 
 
 US 1 Cod 2 EU 3 
2,4-D 0.05 0.05 0.05 

 

1. United States does not maintain a specific MRL for the 2,4-D/Plum, prune, fresh combination, 
but does maintain an MRL of 0.05 PPM for its "Fruit, Stone, Group 12" group. 
  
2. Codex does not maintain a specific MRL for the 2,4-D/Plum, prune, fresh combination, but does 
maintain an MRL of 0.05 PPM for its "Stone fruits" group. 
  
3. European Union does not maintain a specific MRL for the 2,4-D/Plum, prune, fresh combination, 
but does maintain an MRL of 0.05 PPM for its "Stone fruit" group. 
  

 US Cod EU 4 
Abamectin  0.01 --- 0.01 

 
4. European Union does not maintain a specific MRL for the Abamectin/Plum, prune, fresh 
combination, but does maintain an MRL of 0.01 PPM for its "Stone fruit" group. 

     
 US Cod EU 
Acetamiprid  0.2 --- {0.02} 
     
 US Cod EU 
Aviglycine  0.17 --- --- 
     
 US Cod EU 5 
Azinphos -methyl  2 2 {0.05} 

 
5. European Union does not maintain a specific MRL for the Azinphos-methyl/Plum, prune, fresh 
combination, but does maintain an MRL of 0.05 PPM for its "Stone fruit" group. 

     
 US 6 Cod EU 7 
Azoxystrobin  1.5 --- {0.05} 

 

6. United States does not maintain a specific MRL for the Azoxystrobin/Plum, prune, fresh 
combination, but does maintain an MRL of 1.5 PPM for its "Stone Fruits" group. 
  

7. European Union does not maintain a specific MRL for the Azoxystrobin/Plum, prune, fresh 
combination, but does maintain an MRL of 0.05 PPM for its "Stone fruit" group. 
  

 US Cod EU 
Benoxacor  0.01 --- --- 
     
 US 8 Cod EU 
Beta-cyfluthrin  0.3 --- --- 

 
8. United States does not maintain a specific MRL for the Beta-cyfluthrin/Plum, prune, fresh 
combination, but does maintain an MRL of 0.3 PPM for its "Fruit, Stone, Group 12" group. 

     

 US Cod 9 EU 10 
Bifenazate  0.2 2 {0.01} 

 

9. Codex does not maintain a specific MRL for the Bifenazate/Plum, prune, fresh combination, but 
does maintain an MRL of 2 PPM for its "Stone fruits" group. 
  

10. European Union does not maintain a specific MRL for the Bifenazate/Plum, prune, fresh 
combination, but does maintain an MRL of 0.01 PPM for its "Stone fruit" group. 
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 US 11 Cod 12 EU 13 
Boscalid  1.7 3 3 

 

11. United States does not maintain a specific MRL for the Boscalid/Plum, prune, fresh 
combination, but does maintain an MRL of 1.7 PPM for its "Fruit, Stone, Group 12" group. 
  
12. Codex does not maintain a specific MRL for the Boscalid/Plum, prune, fresh combination, but 
does maintain an MRL of 3 PPM for its "Stone fruits" group. 
  
13. European Union does not maintain a specific MRL for the Boscalid/Plum, prune, fresh 
combination, but does maintain an MRL of 3 PPM for its "Stone fruit" group. 
  

 US 14 Cod EU 
Buprofezin  1.9 --- {0.3} 

 

14. MRL does not apply to apricot or peach. United States does not maintain a specific MRL for the 
Buprofezin/Plum, prune, fresh combination, but does maintain an MRL of 1.9 PPM for its "Fruit, 
Stone, Group 12" group. 

     
 US Cod EU 
Captan  10 10 {1} 
     
 US 15 Cod EU 16 
Carbaryl  10 --- {0.05} 

 

15. United States does not maintain a specific MRL for the Carbaryl/Plum, prune, fresh 
combination, but does maintain an MRL of 10 PPM for its "Fruit, Stone, Group 12" group. 
  
16. European Union does not maintain a specific MRL for the Carbaryl/Plum, prune, fresh 
combination, but does maintain an MRL of 0.05 PPM for its "Stone fruit" group. 
  

 US 17 Cod EU 18 
Carfentrazone -ethyl  0.1 --- {0.01} 

 

17. United States does not maintain a specific MRL for the Carfentrazone-ethyl/Plum, prune, fresh 
combination, but does maintain an MRL of 0.1 PPM for its "Fruit, Stone, Group 12" group. 
  
18. European Union does not maintain a specific MRL for the Carfentrazone-ethyl/Plum, prune, 
fresh combination, but does maintain an MRL of 0.01 PPM for its "Fruit Fresh or Frozen; Nuts" 
group. 
  

 US 19 Cod EU 
Chlorantraniliprole  1 --- {0.1} 

 
19. United States does not maintain a specific MRL for the Chlorantraniliprole/Plum, prune, fresh 
combination, but does maintain an MRL of 1 PPM for its "Fruit, Stone, Group 12" group. 

     
 US Cod EU 
Chlorothalonil  0.2 --- {0.01} 
     
 US Cod EU 
Chlorpyrifos  0.05 0.5 0.2 
     
 US Cod EU 20 
Clopyralid  0.5 --- 0.5 

 
20. European Union does not maintain a specific MRL for the Clopyralid/Plum, prune, fresh 
combination, but does maintain an MRL of 0.5 PPM for its "Fruit Fresh or Frozen; Nuts" group. 

     
 US Cod EU 
Cryolite  7 --- --- 
     
 US 21 Cod EU 
Cyfluthrin  0.3 --- {0.2} 

 
21. United States does not maintain a specific MRL for the Cyfluthrin/Plum, prune, fresh 
combination, but does maintain an MRL of 0.3 PPM for its "Fruit, Stone, Group 12" group. 

     
 US 22 Cod 23 EU 
Cyprodinil  2 2 2 

 

22. United States does not maintain a specific MRL for the Cyprodinil/Plum, prune, fresh 
combination, but does maintain an MRL of 2 PPM for its "Stone Fruits" group. 
  
23. Codex does not maintain a specific MRL for the Cyprodinil/Plum, prune, fresh combination, but 
does maintain an MRL of 2 PPM for its "Stone fruits" group. 
  

 US Cod EU 24 
Diazinon  0.2 1 {0.01} 
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24. European Union does not maintain a specific MRL for the Diazinon/Plum, prune, fresh 
combination, but does maintain an MRL of 0.01 PPM for its "Stone fruit" group. 

     
 US 25 Cod EU 26 
Dichlobenil  0.15 --- 0.2 

 

25. United States does not maintain a specific MRL for the Dichlobenil/Plum, prune, fresh 
combination, but does maintain an MRL of 0.15 PPM for its "Fruit, Stone, Group 12" group. 
  
26. European Union does not maintain a specific MRL for the Dichlobenil/Plum, prune, fresh 
combination, but does maintain an MRL of 0.2 PPM for its "Stone fruit" group. 
  

     
 US Cod EU 27 
Dicloran  15 --- {0.1} 

 
27. European Union does not maintain a specific MRL for the Dicloran/Plum, prune, fresh 
combination, but does maintain an MRL of 0.1 PPM for its "Stone fruit" group. 

     
 US 28 Cod EU 29 
Dicofol  5 {1} {0.02} 

 

28. United States does not maintain a specific MRL for the Dicofol/Plum, prune, fresh combination, 
but does maintain an MRL of 5 PPM for its "Fruit, Stone, Group 12" group. 
  
29. European Union does not maintain a specific MRL for the Dicofol/Plum, prune, fresh 
combination, but does maintain an MRL of 0.02 PPM for its "Stone fruit" group. 
  

 US Cod EU 
Diflubenzuron  0.07 --- 1 
     
 US Cod EU 30 
Endosul fan 2 --- {0.05} 

 
30. European Union does not maintain a specific MRL for the Endosulfan/Plum, prune, fresh 
combination, but does maintain an MRL of 0.05 PPM for its "Stone fruit" group. 

     
 US Cod EU 
Etoxazole  0.15 --- {0.02} 
     
 US Cod EU 
Fenbuconazole  1 --- {0.5} 
     
 US Cod EU 31 
Fenbutatin -oxide  4 {3} {0.05} 

 
31. European Union does not maintain a specific MRL for the Fenbutatin-oxide/Plum, prune, fresh 
combination, but does maintain an MRL of 0.05 PPM for its "Stone fruit" group. 

     
 US Cod EU 
Fenhexamid  1.5 {1} {1} 
     
 US 32 Cod EU 33 
Fenpropathrin  1.4 --- {0.01} 

 

32. United States does not maintain a specific MRL for the Fenpropathrin/Plum, prune, fresh 
combination, but does maintain an MRL of 1.4 PPM for its "Fruit, Stone, Group 12" group. 
  
33. European Union does not maintain a specific MRL for the Fenpropathrin/Plum, prune, fresh 
combination, but does maintain an MRL of 0.01 PPM for its "Stone fruit" group. 
  

 US 34 Cod EU 35 
Fenvalerate  10 --- {0.02} 

 

34. United States does not maintain a specific MRL for the Fenvalerate/Plum, prune, fresh 
combination, but does maintain an MRL of 10 PPM for its "Stone Fruits" group. 
  
35. European Union does not maintain a specific MRL for the Fenvalerate/Plum, prune, fresh 
combination, but does maintain an MRL of 0.02 PPM for its "Fruit Fresh or Frozen; Nuts" group. 
  

 US 36 Cod EU 
Flonicamid  0.6 --- {0.2} 

 
36. United States does not maintain a specific MRL for the Flonicamid/Plum, prune, fresh 
combination, but does maintain an MRL of 0.6 PPM for its "Fruit, Stone, Group 12" group. 

     
 US 37 Cod EU 
Fluazifop  0.05 --- 0.5 

 
37. United States does not maintain a specific MRL for the Fluazifop/Plum, prune, fresh 
combination, but does maintain an MRL of 0.05 PPM for its "Stone Fruits" group. 
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 US 38 Cod EU 39 
Flubendiamide  1.6 --- {0.01} 

 

38. United States does not maintain a specific MRL for the Flubendiamide/Plum, prune, fresh 
combination, but does maintain an MRL of 1.6 PPM for its "Fruit, Stone, Group 12" group. 
  
39. European Union does not maintain a specific MRL for the Flubendiamide/Plum, prune, fresh 
combination, but does maintain an MRL of 0.01 PPM for its "Fruit Fresh or Frozen; Nuts" group. 
  

 US 40 Cod 41 EU 
Fludioxonil  5 5 {0.5} 

 

40. United States does not maintain a specific MRL for the Fludioxonil/Plum, prune, fresh 
combination, but does maintain an MRL of 5 PPM for its "Fruit, Stone, Group 12" group. 
  
41. Codex does not maintain a specific MRL for the Fludioxonil/Plum, prune, fresh combination, but 
does maintain an MRL of 5 PPM for its "Stone fruits" group. 
  

 US Cod EU 42 
Flumioxazin  0.02 --- 0.05 

 
42. European Union does not maintain a specific MRL for the Flumioxazin/Plum, prune, fresh 
combination, but does maintain an MRL of 0.05 PPM for its "Fruit Fresh or Frozen; Nuts" group. 

     
 US Cod EU 
Gamma Cyhalothrin  0.5 --- --- 
     
 US 43 Cod EU 44 
Glyphosate  0.2 --- {0.1} 

 

43. United States does not maintain a specific MRL for the Glyphosate/Plum, prune, fresh 
combination, but does maintain an MRL of 0.2 PPM for its "Fruit, Stone, Group 12" group. 
  

44. European Union does not maintain a specific MRL for the Glyphosate/Plum, prune, fresh 
combination, but does maintain an MRL of 0.1 PPM for its "Stone fruit" group. 
  

 US Cod EU 
Hexythiazox  0.1 0.2 0.5 
     
 US 45 Cod EU 
Imidacloprid  3 {0.2} {0.3} 

 
45. United States does not maintain a specific MRL for the Imidacloprid/Plum, prune, fresh 
combination, but does maintain an MRL of 3 PPM for its "Fruit, Stone, Group 12" group. 

     
 US Cod EU 
Indoxacarb  0.9 --- {0.02} 
     
 US Cod 46 EU 47 

Inorganic bromide 
resulting from 
fumigation 

20 20 20 
46. Codex does not maintain a specific MRL for the Inorganic bromide resulting from 
fumigation/Plum, prune, fresh combination, but does maintain an MRL of 20 PPM for its "Fruits 
(except as otherwise listed)" group. 
  

47. European Union does not maintain a specific MRL for the Inorganic bromide resulting from 
fumigation/Plum, prune, fresh combination, but does maintain an MRL of 20 PPM for its "Stone 
fruit" group. 
  

 US Cod EU 48 
Iprodione  20 --- {3} 

 
48. European Union does not maintain a specific MRL for the Iprodione/Plum, prune, fresh 
combination, but does maintain an MRL of 3 PPM for its "Stone fruit" group. 

     
 US 49 Cod EU 
Lambda Cyhalothrin  0.5 --- {0.1} 

 
49. United States does not maintain a specific MRL for the Lambda Cyhalothrin/Plum, prune, fresh 
combination, but does maintain an MRL of 0.5 PPM for its "Fruit, Stone, Group 12" group. 

     
 US Cod EU 50 
Malathion  8 --- {0.02} 

 
50. European Union does not maintain a specific MRL for the Malathion/Plum, prune, fresh 
combination, but does maintain an MRL of 0.02 PPM for its "Stone fruit" group. 

     
 US 51 Cod EU 52 
Metalaxy l 1 --- {0.05} 

 

51. United States does not maintain a specific MRL for the Metalaxyl/Plum, prune, fresh 
combination, but does maintain an MRL of 1 PPM for its "Fruit, Stone, Group 12" group. 
  

52. European Union does not maintain a specific MRL for the Metalaxyl/Plum, prune, fresh 
combination, but does maintain an MRL of 0.05 PPM for its "Stone fruit" group. 
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 US 53 Cod EU 54 
Metconazole  0.2 --- {0.02} 

 

53. United States does not maintain a specific MRL for the Metconazole/Plum, prune, fresh 
combination, but does maintain an MRL of 0.2 PPM for its "Fruit, Stone, Group 12" group. 
  
54. European Union does not maintain a specific MRL for the Metconazole/Plum, prune, fresh 
combination, but does maintain an MRL of 0.02 PPM for its "Fruit Fresh or Frozen; Nuts" group. 
  

 US 55 Cod EU 
Methidathion  0.05 0.2 0.2 

 
55. United States does not maintain a specific MRL for the Methidathion/Plum, prune, fresh 
combination, but does maintain an MRL of 0.05 PPM for its "Fruit, Stone, Group 12" group. 

     
 US Cod 56 EU 
Methoxyfenozide  0.3 2 {0.02} 

 
56. Codex does not maintain a specific MRL for the Methoxyfenozide/Plum, prune, fresh 
combination, but does maintain an MRL of 2 PPM for its "Stone fruits" group. 

     
 US 57 Cod EU 
Myclobutanil  2 {0.2} {0.5} 

 
57. United States does not maintain a specific MRL for the Myclobutanil/Plum, prune, fresh 
combination, but does maintain an MRL of 2 PPM for its "Fruit, Stone, Group 12" group. 

     
 US Cod EU 
Norflurazon  0.1 --- --- 
     
 US Cod EU 
O-phenylphenol  20 --- --- 
     
 US 58 Cod EU 59 
Oryzalin  0.05 --- {0.01} 

 

58. United States does not maintain a specific MRL for the Oryzalin/Plum, prune, fresh 
combination, but does maintain an MRL of 0.05 PPM for its "Fruit, Stone, Group 12" group. 
  
59. European Union does not maintain a specific MRL for the Oryzalin/Plum, prune, fresh 
combination, but does maintain an MRL of 0.01 PPM for its "Stone fruit" group. 
  

 US Cod EU 
Oxyfluorfen  0.05 --- 0.05 
     
 US 60 Cod 61 EU 62 
Paraquat dichloride  0.05 {0.01} {0.02} 

 

60. United States does not maintain a specific MRL for the Paraquat dichloride/Plum, prune, fresh 
combination, but does maintain an MRL of 0.05 PPM for its "Fruit, Stone, Group 12" group. 
  
61. Codex does not maintain a specific MRL for the Paraquat dichloride/Plum, prune, fresh 
combination, but does maintain an MRL of 0.01 PPM for its "Stone fruits" group. 
  
62. European Union does not maintain a specific MRL for the Paraquat dichloride/Plum, prune, 
fresh combination, but does maintain an MRL of 0.02 PPM for its "Fruit Fresh or Frozen; Nuts" 
group. 
  

 US Cod EU 63 
Pendimethalin  0.1 --- {0.05} 

 
63. European Union does not maintain a specific MRL for the Pendimethalin/Plum, prune, fresh 
combination, but does maintain an MRL of 0.05 PPM for its "Fruit Fresh or Frozen; Nuts" group. 

     
 US Cod 64 EU 65 
Phosalone  15 {2} {2} 

 

64. Codex does not maintain a specific MRL for the Phosalone/Plum, prune, fresh combination, but 
does maintain an MRL of 2 PPM for its "Stone fruits" group. 
  
65. European Union does not maintain a specific MRL for the Phosalone/Plum, prune, fresh 
combination, but does maintain an MRL of 2 PPM for its "Stone fruit" group. 
  

 US Cod EU 
Phosmet  5 --- {0.6} 
     
 US Cod EU 
Piperonyl Butoxide  8 --- --- 
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 US 66 Cod EU 
Propiconazole  1 --- {0.05} 

 
66. United States does not maintain a specific MRL for the Propiconazole/Plum, prune, fresh 
combination, but does maintain an MRL of 1 PPM for its "Fruit, Stone, Group 12" group. 

     
 US 67 Cod EU 68 
Propyzamide  0.1 --- {0.02} 

 

67. United States does not maintain a specific MRL for the Propyzamide/Plum, prune, fresh 
combination, but does maintain an MRL of 0.1 PPM for its "Fruit, Stone, Group 12" group. 
  
68. European Union does not maintain a specific MRL for the Propyzamide/Plum, prune, fresh 
combination, but does maintain an MRL of 0.02 PPM for its "Fruit Fresh or Frozen; Nuts" group. 
  

 US 69 Cod 70 EU 
Pyraclostrobin  0.9 1 {0.2} 

 

69. United States does not maintain a specific MRL for the Pyraclostrobin/Plum, prune, fresh 
combination, but does maintain an MRL of 0.9 PPM for its "Fruit, Stone, Group 12" group. 
  
70. Codex does not maintain a specific MRL for the Pyraclostrobin/Plum, prune, fresh combination, 
but does maintain an MRL of 1 PPM for its "Stone fruits" group. 
  

 US Cod EU 71 
Pyrethrins  1 --- 1 

 
71. European Union does not maintain a specific MRL for the Pyrethrins/Plum, prune, fresh 
combination, but does maintain an MRL of 1 PPM for its "Fruit Fresh or Frozen; Nuts" group. 

     
 US 72 Cod EU 
Pyridaben  2.5 --- {0.5} 

 
72. United States does not maintain a specific MRL for the Pyridaben/Plum, prune, fresh 
combination, but does maintain an MRL of 2.5 PPM for its "Fruit, Stone, Group 12" group. 

     
 US 73 Cod EU 
Pyrimethanil  3 {2} 3 

 
73. United States does not maintain a specific MRL for the Pyrimethanil/Plum, prune, fresh 
combination, but does maintain an MRL of 3 PPM for its "Fruit, Stone, Group 12" group. 

     
 US 74 Cod EU 
Pyriproxyfe n 1 --- {0.05} 

 
74. United States does not maintain a specific MRL for the Pyriproxyfen/Plum, prune, fresh 
combination, but does maintain an MRL of 1 PPM for its "Fruit, Stone, Group 12" group. 

     
 US 75 Cod EU 
Quinoxyfen  0.7 --- {0.02} 

 
75. United States does not maintain a specific MRL for the Quinoxyfen/Plum, prune, fresh 
combination, but does maintain an MRL of 0.7 PPM for its "Fruit, Stone, Group 12" group. 

     
 US 76 Cod EU 77 
Rimsulfuron  0.01 --- 0.05 

 

76. United States does not maintain a specific MRL for the Rimsulfuron/Plum, prune, fresh 
combination, but does maintain an MRL of 0.01 PPM for its "Fruit, Stone, Group 12" group. 
  
77. European Union does not maintain a specific MRL for the Rimsulfuron/Plum, prune, fresh 
combination, but does maintain an MRL of 0.05 PPM for its "Fruit Fresh or Frozen; Nuts" group. 
  

 US Cod EU 
Simazine  0.2 --- {0.1} 
     
 US Cod EU 78 
Spinetoram  0.2 --- {0.05} 

 
78. European Union does not maintain a specific MRL for the Spinetoram/Plum, prune, fresh 
combination, but does maintain an MRL of 0.05 PPM for its "Stone fruit" group. 

     
 US 79 Cod 80 EU 81 
Spinosad  0.2 0.2 1 

 

79. United States does not maintain a specific MRL for the Spinosad/Plum, prune, fresh 
combination, but does maintain an MRL of 0.2 PPM for its "Fruit, Stone, Group 12" group. 
  
80. Codex does not maintain a specific MRL for the Spinosad/Plum, prune, fresh combination, but 
does maintain an MRL of 0.2 PPM for its "Stone fruits" group. 
  
81. European Union does not maintain a specific MRL for the Spinosad/Plum, prune, fresh 
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combination, but does maintain an MRL of 1 PPM for its "Stone fruit" group. 
  

 US Cod EU 
Spirodiclofen  1 --- {0.05} 
     
 US 82 Cod EU 83 
Spirotetramat  4.5 --- {0.1} 

 

82. United States does not maintain a specific MRL for the Spirotetramat/Plum, prune, fresh 
combination, but does maintain an MRL of 4.5 PPM for its "Fruit, Stone, Group 12" group. 
  
83. European Union does not maintain a specific MRL for the Spirotetramat/Plum, prune, fresh 
combination, but does maintain an MRL of 0.1 PPM for its "Fruit Fresh or Frozen; Nuts" group. 
  

 US 84 Cod EU 
Tebuconazole  1 --- {0.5} 

 84. This MRL refers to Plum, pre- and post-harvest. 
     
 US 85 Cod EU 
Thiamethoxam  0.5 --- {0.3} 

 
85. United States does not maintain a specific MRL for the Thiamethoxam/Plum, prune, fresh 
combination, but does maintain an MRL of 0.5 PPM for its "Fruit, Stone, Group 12" group. 

     
 US Cod EU 
Thiophanate -methyl  0.5 --- {0.3} 

   
     
 US 86 Cod 87 EU 
Trifloxystrobin  2 3 {0.2} 

 

86. United States does not maintain a specific MRL for the Trifloxystrobin/Plum, prune, fresh 
combination, but does maintain an MRL of 2 PPM for its "Fruit, Stone, Group 12" group. 
  
87. Codex does not maintain a specific MRL for the Trifloxystrobin/Plum, prune, fresh combination, 
but does maintain an MRL of 3 PPM for its "Stone fruits" group. 
  

 US Cod EU 88 
Trifluralin  0.05 --- 0.1 

 
88. European Union does not maintain a specific MRL for the Trifluralin/Plum, prune, fresh 
combination, but does maintain an MRL of 0.1 PPM for its "Fruit Fresh or Frozen; Nuts" group. 

     
 US 89 Cod 90 EU 
Zeta-Cypermethrin  1 1 1 

 

89. United States does not maintain a specific MRL for the Zeta-Cypermethrin/Plum, prune, fresh 
combination, but does maintain an MRL of 1 PPM for its "Fruit, Stone, Group 12" group. 
  
90. The MRL is established for the sum of cypermethrin and zeta-cypermethrin. 
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