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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:
UNECE STANDARD FFV 38:1992, Marketing and commercial quality control of chicory (witloof)

United States Standards for Grades of Endive, Escarole or Chicory, Effective October 1, 1964
(Reprinted — January 1997)

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_g-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:
% the needs of the market for the product;

¥ 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.

¥% the structure of the CODEX, UNECE, USA, ISO and other internationally significant standards;

% the needs of the producers in gaining knowledge of market standards, conformity assessment,
commercial cultivars and crop production process;

¥ the need to transport the product in a manner that ensures keeping of quality until it reaches the
consumer;

% 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;

¥ 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

% 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.

© EAC 2010 — All rights reserved iii
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EAST AFRICAN STANDARD CD/K/050:2010

Fresh chicory (witloof) — Specification and grading

1 Scope

This standard applies to witloof chicory, i.e. the forced chicory sprouts obtained from the roots of
varieties (cultivars) grown from Cichorium intybus L. var. foliosum Hegi to be supplied fresh to the
consumer, witloof chicory for industrial processing being excluded.

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
stalk
an individual plant

3.2
firm
the bulbs are not soft or wilted

3.3
tender
the bulbs are crisp and succulent

3.4

well trimmed

not more than one coarse outer branch is left on each side of the bulb to protect the tender inside
portion, and the portion of the root remaining is not more than 25 mm in length. Tops may be either
full length or cut back to not less than 250 mm except that not more than five of the outer branches
may be cut back to less than 250 mm if necessary to facilitate proper packing, but not more than three
of these may be on the same side of the bulb.

3.5

fairly well blanched
the bulbs are of a light greenish to white color

© EAC 2010 — All rights reserved 1
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3.6

damage

any specific defect described hereafter; 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 stalk. The following specific defects shall be
considered as damage:

(8) Growth cracks, when more than three branches show one or more growth cracks.

(b)  Pithy branches, when more than three branches show distinctly open texture with air spaces in
the central portion of that part which goes to make up the base or bulbous portion of the stalk.

(c)  Wilting, when the stalk is limp and flabby.

(d)  Freezing, when the epidermis of the branches is badly blistered, or when the tops are brown or
yellow to such an extent as to materially damage the appearance of the stalk, or when a
combination of these causes material damage to the appearance and shipping quality of the
stalk.

(e) Seedstems, which have reached the stage where the flower buds are plainly visible. Stalks
from which the seedstems have been removed shall be considered as damaged.

() Dirt, when caked on the bulbous portion of the stalk, or when present to such an extent on the
tops and branches as to cause material damage to the appearance of the stalk.

(g) Discoloration, when the bulbous portion shows extensive brown to dark brown areas
characteristic of injury caused by rough handling, or when the tops are yellow or brown to such
an extent as to cause material damage to the appearance of the stalk.

3.7

diameter

the smallest diameter measured through the center of the bulb at right angles to the longitudinal axis
of the stalk

4 Provisions concerning quality
4.1 General

The purpose of the standard is to define the quality requirements of witloof chicory 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
chicory must be:

(& intact

(b)  sound; produce affected by rotting or deterioration such as to make it unfit for consumption is
excluded

(c) clean, in particular free from all soiled leaves and practically free of any visible foreign matter
(d) fresh in appearance

(e) practically free from pest

) practically free from damage caused by pests

(g) free of reddish discoloration, frost damage, or traces of bruising

2 © EAC 2010 — All rights reserved
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(h)  free of incipient floral spike more than three quarters of their length

0] pale, i.e., white to yellowish white in colour

)] cut or broken off cleanly at the level of the neck

(k)  free of abnormal external moisture

)] free of any foreign smell and/or taste.

4.2.2 The development and condition of the chicory must be such as to enable them:
(@) to withstand transport and handling, and

(b) to arrive in a satisfactory condition at the place of destination.

4.3 Classification

Chicory is classified in three classes defined below:

4.3.1 “Extra" Class

Chicory in this class must be of superior quality.

They must be:

¥ well-formed

¥Ya firm

¥ with close heads, i.e. the heads must have a sharp, well closed tip.

In addition, they must have,

¥ outer leaves measuring at least three quarters of the length of the chicory

% be neither greenish nor glassy looking in appearance.

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.

43.2 Classl|

Chicory in this class must be of good quality.

They must be:

Y. reasonably firm

% have outer leaves measuring at least half the length of the chicory

% be neither greenish nor glassy looking in appearance.

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.

They may be less well formed and the tips may be less tightly closed, provided the diameter of the
opening does not exceed one fifth of the maximum diameter of the chicory.

© EAC 2010 — All rights reserved 3
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4.3.3 Classll

This class includes chicory which does not qualify for inclusion in the higher classes but satisfies the
minimum requirements specified above.

The following defects may be allowed provided the chicory retains its essential characteristics as
regards the quality, the keeping quality and presentation:

¥ slightly irregular shape
% slight greenish shade at the tip of the leaves

¥ slightly open tips; the diameter of the opening may not exceed one third of the maximum diameter
of the chicory.

In addition, this class may include chicory of irregular shape provided it is presented separately in
homogeneous packages and fulfils all the other requirements laid down for the class.

5 Provisions concerning sizing

Size is determined by the diameter of the widest section at right angles to the longitudinal axis, and by
length.

Sizes (in centimetres) are fixed as follows:

Extra | Il

Minimum diameter
¥ chicory under 14 cm in length 2.5 2.5 25

¥ chicory 14 cm or over in length 3 3 25
Maximum diameter 6 8 —
Minimum length 9 9 9
Maximum length 17 20 24

Within the same package:

0] the maximum permissible difference in diameter between the chicory is 2.5 cm for the
"Extra" Class, 4 cm for Class | and 5 cm for Class |lI.

(i)  the maximum permissible difference in length between the chicory is 5 cm for the "Extra"
Class, 8 cm for Class | and 10 cm for Class |l.

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.

6.1 Quality tolerances
6.1.1 “Extra" Class

5 per cent by number or weight of chicory not satisfying the requirements of the class, but meeting
those of Class | or, exceptionally, coming within the tolerances of that class.

6.1.2 Class/|

10 per cent by number or weight of chicory not satisfying the requirements of the class but meeting
those of Class Il or, exceptionally, coming within the tolerances of that class.

' However, chicory between 6 and 12 cm in length may be presented in Class Il subject to mention being made on the

package of the maximum and minimum length of the chicory contained therein.
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6.1.3 Classl

10 per cent by number or weight of chicory satisfying neither the requirements of the class nor the
minimum requirements, with the exception of produce affected by rotting or any other deterioration
rendering it unfit for consumption.

6.2 Size tolerances

For all classes: 10 per cent by number or weight of chicory 1 cm above or below as regards both
length and diameter, the measurements of size/grades given in Section Ill. However, no tolerance is
allowed for minimum diameter.

7 Provisions concerning presentation

7.1 Uniformity

The contents of each package must be uniform and contain only chicory of the same origin, variety,
quality and size.

The visible part of the contents of the package must be representative of the entire contents.

7.2 Packaging

The chicory must be packed in such a way as to protect the produce properly.

If presented in wooden packages it must be separated from all sides by protective material.

The material 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 paper or stamps
bearing trade specifications is allowed provided the printing or labelling has been done with non-toxic
ink or glue.

Packages must be free of all foreign matter.

7.3 Presentation
The chicory may be presented:
¥ in rigid packages, arranged evenly

¥ in small flexible packages.

Chicory in Class Il of irregular shape must be put in packages weighing 7 kg or more.
8 Marking or labelling

8.1 Consumer packages

In addition to the requirements of EAS 38, the following specific provisions apply:

8.1.1 Nature of produce

If the produce is not visible from the outside, each package shall be labelled as to the name of the
produce and may be labelled as to the name of the variety and/or commercial type.

8.2 Non-retail containers

Each package® must bear the following particulars in letters grouped on the same side, legibly and
indelibly marked, and visible from the outside:

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.

© EAC 2010 — All rights reserved 5
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8.2.1 Identification

Name and address of exporter, packer and/or dispatcher. Identification code (optional).®

8.2.2 Nature of produce

¥, "Witloof" or "Witloof chicory”, "Witloof endives", if the contents are not visible from the outside.
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 specifications

¥ Class and in the case of Class Il, the words "irregular shape", where applicable, and, optionally,
an equivalent national description

% Maximum and minimum lengths in Class Il comprising chicory between 6 and 12 cm only.
8.2.5 Official control mark (optional)

9 Contaminants

9.1 Heavy metals

Witloof chicory shall comply with those maximum levels for heavy metals established by the Codex
Alimentarius Commission for this commodity. The current limits are as indicated below:

Metal Unit of measurement Maximum limit Test method
Lead (Pb) mg/kg wet weight 0.10 ISO 6633 (AAS)
Cadmium (Cd) mg/kg wet weight 0.050 ISO 6561-1 or 6561-2

9.2 Pesticide residues

Witloof chicory shall comply with those maximum pesticide residue limits established by the Codex
Alimentarius Commission for this commodity. The limits listed below were current as of the dates
indicated. The table below provides current MRLs while Annex E provides current MRLs for the USA,
EU and Codex markets.

Maximum pesticide residue limits and extraneous max imum residue limits in witloof chicory
(sprouts) (current as at 2009-06-09)

Type Unit symbol Limit Method of test Notes
IPRODIONE MRL (mg/kg) 1
PROPAMOCARB MRL (mg/kg) 2
THIABENDAZOLE MRL (mg/kg) (*) 0.05 Used also as veterinary drug
VINCLOZOLIN MRL (mg/kg) 2
Chicory roots
VINCLOZOLIN | MRL (mg/kg) | 5 |
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.

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.

6 © EAC 2010 — All rights reserved
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10.2  The produce should comply with any microbiological criteria established in accordance with
CAC/GL 21.

Illustration of the standard
Definition of produce

This standard applies to the forced chicory sprouts obtained from the roots of varieties (cultivars) of Witloof
Chicory grown from Cichorium intybus L. var. foliosum Hegi, to be supplied fresh to the consumer, produce
for industrial processing and red endives being excluded.

By placing the plant's roots in trenches dug in the soil (traditional forcing) or in a container with a
hydroponic solution (hydroponic forcing), they are reactivated and are producing new leaves. Protecting
them from the light, these leaves remain white to yellowish white and form the new crop.

Traditional forcing

© EAC 2010 — All rights reserved 7
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Hydroponic forcing
Minimum requirements
In all classes, chicory must meet the following minimum requirements. Chicory must be:
i) Intact: i.e. not having any mutilation or injury spoiling the integrity of the product. However,

outer leaves may be removed, but in such a way that the good appearance of the produce is
not affected.

Cut leaves — Not allowed Growth split — Not allowed

8 © EAC 2010 — All rights reserved
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ii) Sound: the chicory must be free of any disease or serious damage that might notably affect its
appearance or edibility. In particular, this excludes produce affected by rotting, even if the signs
are very slight but liable to make the produce unfit for consumption upon arrival at its
destination. Chicory showing for example the following defects are therefore excluded:

Bacterial rotting — Not allowed

Black discolourati on — Not allowed

© EAC 2010 — All rights reserved
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Brownish leaf margins — Not allowed

i)  Clean: i.e. the chicory must be free of any soiled leaves and practically free of any visible
foreign matter. However slight traces of soil are allowed.

10 © EAC 2010 — All rights reserved
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Soiled leaves — Not allowed

iv)  Fresh in appearance: the chicory must not show signs of withering or dehydration.

V) Free of reddish discolouration, frost-bite or trace s of bruising
— Reddish discolouration

The reddish discolouration is due to oxidation of the cell saps which come free when cells are injured.
Two types of reddish discolouration can be distinguished:

% physiological reddish discolouration due to burst of cells as a result of an excessive water-
absorption. The discolouration occurs on the outer leaves as well as on the inner leaves.

% reddish discolouration due to mechanical injury of the cells. This damage only occurs on the outer leaves.

© EAC 2010 — All rights reserved 11
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EZ7

12

Reddish discolouration due to mechanical damage — N ot allowed

Frost-bite

These alterations occur when the chicory is exposed to a temperature of about 1 C. They show
themselves by sunken and sharply limited spots, which are on the external side of the leaves.
This can happen during forcing in the trenches (traditional forcing) or during storage after
harvesting. The spots become red-brown due to oxidation of the cell saps.

© EAC 2010 — All rights reserved
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Frost-bite due to low temperature during forcing — Not allowed

Chilling injury due to low temperature during stora ge — Not allowed

© EAC 2010 — All rights reserved 13
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Traces of bruising — Not allowed

vi)  Practically free from pests: the presence of pests can detract from the commercial
presentation and acceptance of the produce.

vii)  Practically free from damage caused by pests: pest damage can detract from the general
appearance, keeping quality and edibility of the produce.

14 © EAC 2010 — All rights reserved
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Damage caused by the endive fly — Not allowed

viii)  Free of incipient floral spike more than 3/4 of its length:

Floral spike — Not allowed

© EAC 2010 — All rights reserved 15
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ix) Pale: i.e. white to yellowish-white in colour; a greenish shade on the leaves through exposure
to light is not allowed.

Greenish shade — Not allowed

X) Cut or broken off cleanly: the cut or the crack at the neck must be clean and, as far as
possible, at right angles to the longitudinal axis.

16 © EAC 2010 — All rights reserved
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No clean cut or crack — Not allowed

xi)  Free of abnormal external moisture: this rules out chicory that is clearly moist. Slight
condensation due to a difference in temperature when produce is removed from cold storage or
a transport vehicle is allowed.

xii)  Free of any foreign smell and/or taste:  this refers to produce, stored or transported under
poor conditions, which has absorbed abnormal foreign smells and/or tastes, in particular

through proximity to other produce giving off a volatile aroma. Furthermore, care must be taken
to use only odourless protective materials when packaging the produce.

Analysis of Extra Class

Chicory in this class must be of superior quality and carefully presented. This requirement calls for
very careful selection of produce.

© EAC 2010 — All rights reserved 17
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Superior quality

Very slight superficial defects, in particular due to handling, may be allowed provided that these do
not affect the general appearance of the produce, the quality and the presentation in the package.

Very slight superficial defect — Limit allowed

18 © EAC 2010 — All rights reserved
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Quality requirements
The chicory must show the following characteristics:
Shape: The chicory must be well-formed, with no deformations or malformations.

Two different types illustrated

Well-formed — Limit allowed

Firmness: The chicory must be firm, i.e. the leaves must be very tight and close.

© EAC 2010 — All rights reserved 19
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Firmness — Limit allowed

Tip: This must be well-formed, i.e. sharp and well-closed. The tips of the leaves must cover each
other totally so that there is no opening.

Well-formed tip — Limit allowed

Outer leaves: These must measure at least three-quarters the length of the chicory.

20 © EAC 2010 — All rights reserved
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Length of outer leaves — Limit  allowed

Colour: The chicory should not be greenish (see minimum requirements) or glassy in appearance.

Analysis of Class |

The produce in this class must be of good quality and carefully presented. Although the quality
requirements are not as strict as those applying to the «Extra» Class, the chicory must nevertheless
be carefully selected and presented.

Good quality

© EAC 2010 — All rights reserved 21
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Slight defects are allowed provided that these do not affect the general appearance of the produce,
the quality and the presentation in the package.

— Slight defects due to handling during harvesting and packaging

Slight defect — Limit allowed

% Colouration of the axis. A slight colouration of the axis is allowed. According to the type of
colouration, a distinction is made between:

Glassy axis: a slightly glassy to grey colouration due to an excess of water in the tissue of the
axis.

22 © EAC 2010 — All rights reserved
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Glassy axis — Limit allowed

Brown axis: a brown colouration due to the presence of necrotic cells in the tissue of the axis.

Brown axis — Limits allowed

Cavity of the axis: a cavity of the axis is allowed provided that it does not go deeper than 1.5 cm

© EAC 2010 — All rights reserved 23
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from the base and is clean.

Quality requirements
The chicory must also present the following characteristics:

Shape: The chicory may be less well-formed, i.e. slightly deformed

Less well-formed — Limit allowed

Firmness: The chicory must be reasonably firm. The leaves may be less tight.

24 © EAC 2010 — All rights reserved
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Reasonably firm — Limit allowed

Tip: It may be less well formed, i.e. the tips of the leaves may not cover each other totally, they may
be less tightly closed and show a slight deformation. An opening is allowed, provided that the
diameter of the opening does not exceed one-fifth of the maximum diameter of the chicory.

Tip less well-formed — Limit allowed

© EAC 2010 — All rights reserved 25
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Tip opening — Limit allowed

Outer leaves: These must measure at least half the length of the chicory.

Length of outer leaves — Limit allowed

Colour: The chicory should not be greenish (see minimum requirements) or glassy in appearance

26 © EAC 2010 — All rights reserved
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Analysis of Class Il

This class includes produce which is of marketable quality and suitably presented.

Although the produce does not qualify for inclusion in higher classes, it is nevertheless suitable for
everyday consumption.

The axis may be coloured as long as this does not lead to rotting.
Quality requirements

Shape: The chicory may be slightly irregular in shape, i.e. displaying deformations or malformations.
However, the chicory must be closed along at least three-quarters of its length.

Slightly irregular shape — Limit allowed

© EAC 2010 — All rights reserved 27
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Slightly irregular shape — Limit allowed

Tip: This may be slightly open, provided that the diameter of the opening does not exceed one-third
of the maximum diameter of the chicory.

28 © EAC 2010 — All rights reserved
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Opening — Limit allowed

Colour: A slight greenish shade is allowed at the tip of the leaves due to exposure to the light.

Slight greenish shade — Limit allowed

© EAC 2010 — All rights reserved 29
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Chicory of irregular shape:  This class may include chicory of irregular shape, i.e. with pronounced
malformations and/or deformations, provided the produce is presented separately in packages
weighing 7 kilograms or more. However, the chicory must meet all the other requirements laid down

for Class Il.

Irregular shape — Limit allowed

Sizing

Sizing is compulsory for all classes. Size is determined according to the diameter of the widest
section at right angles to the longitudinal axis, and according to length. The diameters listed in the

table opposite are applicable.

Within the same package, maximum permissible lengths and diameters are also restricted for the
various categories.
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Catégorie «Extra» Catégorie | Catégorie Il
«Extra» Class Class| Class I
25 M 25 M 25 M
24
1)
/ /A\\
20 \
1) / \
17 I
1) I \
6 3) 8 3 I |
9 3 4 9 3 4 9 hiry X i el
2) 2) 2) I |
5) 5) ‘ ,' 5)
0 0 0 \ .
1) Longueur maximale 1) Maximum length
2) Longueur minimale 2) Minimum length
3) Diamétre maximal 3) Maximum diameter
4) Diameétre minimal pour des chicons d' une longueur 4) Minimum diameter for chicory 14cm or over
égale ou supérieure a 14cm in length
5) Diametre minimal pour des chicons d' une longueur 5) Minimum diameter for chicory under 14cm
inférieure a 14cm in length
Sizing

Quiality tolerances

Tolerances are provided to allow for human error during the grading and packing process. So it is not
permitted to include out of grade products i.e., to exploit the tolerances deliberately. The tolerance is
determined by examining each sample package and taking the average of all samples examined. It is
stated in terms of the number of pieces or the weight of the global sample.

The tolerance allows a maximum of 5 per cent for «Extra» class and 10 per cent for Class | by
number or weight of chicory not satisfying the requirements of the indicated class. Such chicory
however, must meet the requirements of the class immediately below, or exceptionally coming within
the tolerances of that class.

However, chicory of irregular form is only admitted exceptionally in the tolerance of Class I. For Class
Il up to 10 per cent of chicory is allowed which does not meet the requirements for Class Il or the

minimum requirements. This does not include chicory not fit for consumption, i.e. rotten or severely
damaged chicory.

Size tolerances

10 per cent of the chicory, either in nhumber or weight, may differ in length or diameter by no more
than 1 cm above or below the size grades given above. However, this provision does not apply to
minimum diameter.

Presentation and packaging

Uniformity

The chicory must be carefully checked to ensure that it is of the same variety, quality, size and origin.

© EAC 2010 — All rights reserved 31



CD/K/050:2010

Special care must be taken to avoid «camouflaging», i.e. concealing in the lower layers of the
package produce which, in terms of variety, quality, size and origin, differs from that placed on the top
layers.

Packaging

Containers must be of a quality, strength and design to protect the product in transit. This is to ensure
that the produce is suitably protected by new, clean materials inside the package and that the
package is free of foreign matter such as leaves, sand or soil that might detract from presentation. A
distinction must be made between an accidental defect and consistent lack of cleanliness observed in
several packages; the latter will result in systematic rejection of the produce.

Presentation

The chicory must be presented either evenly or in small packages. In the examples shown, paper
between layers is not mandatory.

Small package
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Small package

Extra Class

BELGIE o
BERGEEN R ) AR

TR LT r
DIRFE] 0 A

WITLEE

Example of label
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Class |

34

Class Il
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Class Il irregular shape

Marking

All the particulars mentioned under the heading «Marking» must be grouped on the same side or end
of the package.

Identification

For control reasons, the packer is the person or firm responsible for packaging the produce (this does
not mean the staff who actually do the work, who are responsible only to their employer). The code
mark is not a trade mark but a system controlled by an official body in such a way that the person or
firm responsible for packaging the produce can be identified beyond any doubt. However, at the
export control stage, sole responsibility may be assumed, on a voluntary or compulsory basis, by the
dispatcher of the consignment, in which case the identity of the «packer» as defined above is no
longer necessary.

Nature of produce

The words «Witloof» or «Witloof chicory» or «Witloof endives» are only compulsory if the package is
closed and if the contents are not visible from the outside.

Origin of produce

Markings must include the country of origin, i.e. the country in which the chicory was grown (e.g.
Belgium). Optionally, district of origin in national, regional or local terms may also be shown.
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Chicory (full bloom)

Chicory Catalogna Gigante Chicory Flower
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Chicory or witloof

Witloof plants Wiloof chicory
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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

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

2. Packer identified on | 3. Inspection body
packaging (if other than
trader)
41. Place of inspection/country of origin | 5. Region or country of destination
O
6. Identifier of means of transport 7.
Internal
Import
Export
8. Packages (number and | 9. Type of product | 10. Quality Class 11. Total net weight in kg
type) (variety if the
standards specifies)
12. The consignment referred to above conforms, at the time of issue, with the Community standards in force, vide:
CD/K/050:2010, Fresh witloof chicory — Specification and grading
Customs office foreseen ............ccocoveviiiiiiiinnenn. Place and date of ISSUE ...........coiiiiiiiiiii e
RV 2= T IR g1 | (o =1 1= ) Pt
Y (o g Tz o] A (R Tz La g L= TR I o] (o Tt 2 1= 1 (T £ Y
Signature Seal of competent authority
13. Observations:

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

38
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Cichorium intybus

Authority
Family
Synonyms
Common
names

Editor
Ecocrop code

Description

CD/K/050:2010

Annex D
(informative)

Fact sheet

L.
Magnoliopsida:Asteridae:Asterales:Compositae

Chicory, common chicory, wild succory, Belgian endive, blue-
sailor's succory, chickory, achicoria, chicorée, chicoria,
sigorei, cikoria, vagvarda, sikori, cikorie, sikuri, Wegwarte,
Glyceria Wegwarte, Cichorii herba, Cichorii radix, Brussels
chicory, Forcing chicory, Witloof chicory, Witloof, Chicoree
witloof

694

A branched herb with milky sap, bright blue flowers and a strong taproot. The plant may reach a

height of 1-2 m when flowering.

Uses

Certain types of the plant are grown as salad plants and for greens. The root contains inulin, vitamins
A and C, chicoric acid, esculitin, and other bitter compounds. The roots can be roasted and used as
coffee substitute and they also have medical properties. The plant is also a source of natural
sweetener and flavour and it is grown for forage.

Growing period
Perennial.

Further information

Chicory is native of Europe, North Africa and western Asia.
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Annex E
(informative)

Chicory (roots and tops) — Codex, EU and USA pestic  ide residue limits

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 {ltalics} 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

Chicory,
Roots us1 Cod EU 2

2,4-D 0.1 {0.05}

1. United States does not maintain a specific MRL for the 2,4-D/Chicory, Roots combination, but does
maintain an MRL of 0.1 PPM for its "Vegetable, Root and Tuber, Group 1" group.

2. European Union does not maintain a specific MRL for the 2,4-D/Chicory, Roots combination, but does
maintain an MRL of 0.05 PPM for its "Sugar Plants" group.

usS 3 Cod 4 EU

Azoxystrobin 0.5 1 {0.05}

3. United States does not maintain a specific MRL for the Azoxystrobin/Chicory, Roots combination, but
does maintain an MRL of 0.5 PPM for its "Vegetable, Root, Subgroup 1A" group.

4. Codex does not maintain a specific MRL for the Azoxystrobin/Chicory, Roots combination, but does
maintain an MRL of 1 PPM for its "Root and tuber vegetables" group.

uUS 5 Cod EU6

Bifenthrin 0.1 - {0.05}

5. United States does not maintain a specific MRL for the Bifenthrin/Chicory, Roots combination, but
does maintain an MRL of 0.1 PPM for its "Vegetable, Root, Except Sugar Beet, Subgroup 1B" group.

6. European Union does not maintain a specific MRL for the Bifenthrin/Chicory, Roots combination, but
does maintain an MRL of 0.05 PPM for its "Sugar Plants" group.

us7 Cod EU 8

Boscalid 1 {0.5}

7. United States does not maintain a specific MRL for the Boscalid/Chicory, Roots combination, but does
maintain an MRL of 1 PPM for its "Vegetable, Root, Subgroup 1A" group.

8. European Union does not maintain a specific MRL for the Boscalid/Chicory, Roots combination, but
does maintain an MRL of 0.5 PPM for its "Sugar Plants" group.

us o9 Cod EU 10

Captan 0.05 {0.02}

9. United States does not maintain a specific MRL for the Captan/Chicory, Roots combination, but does
maintain an MRL of 0.05 PPM for its "Vegetable, Root and Tuber, Group 1" group.

10. European Union does not maintain a specific MRL for the Captan/Chicory, Roots combination, but
does maintain an MRL of 0.02 PPM for its "Sugar Plants" group.

uUS 11

Cod

EU

Carbaryl

2

{0.05}

11. United States does not maintain a specific MRL for the Carbaryl/Chicory, Roots combination, but
does maintain an MRL of 2 PPM for its "Vegetable, Root and Tuber, Group 1" group.

us 12

Cod

EU 13

Carfentrazone -
ethyl

0.1

{0.01}

12. United States does not maintain a specific MRL for the Carfentrazone-ethyl/Chi
combination, but does maintain an MRL of 0.1 PPM for its "Vegetable, Root and Tuber, Group 1" group.

cory, Roots

13. European Union does not maintain a specific MRL for the Carfentrazone-ethyl/Chicory, Roots
combination, but does maintain an MRL of 0.01 PPM for its "Sugar Plants" group.

40
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us Cod EU
Clethodim 1 - {0.1}
Us 14 Cod EU 15
Cyprodinil 0.75 --- {0.05}

14. United States does not maintain a specific MRL for the Cyprodinil/Chicory, Roots combination, but
does maintain an MRL of 0.75 PPM for its "Vegetable, Root, Except Sugar Beet, Subgroup 1B" group.

15. European Union does not maintain a specific MRL for the Cyprodinil/Chicory, Roots combination, but
does maintain an MRL of 0.05 PPM for its "Sugar Plants" group.

UsS 16 Cod EU 17

d-Phenothrin

0.01 - 0.05

16. United States does not maintain a specific MRL for the d-Phenothrin/Chicory, Roots combination, but
does maintain an MRL of 0.01 PPM for its "Root Crops-Vegetables" group.

17. European Union does not maintain a specific MRL for the d-Phenothrin/Chicory, Roots combination,
but does maintain an MRL of 0.05 PPM for its "Sugar Plants" group.

us Cod EU
Deltamethrin 0.2 {0.05}
uUs 18 Cod EU 19
EPTC 0.1 {0.05}
18. United States does not maintain a specific MRL for the EPTC/Chicory, Roots combination, but does
maintain an MRL of 0.1 PPM for its "Root Crops-Vegetables" group.
19. European Union does not maintain a specific MRL for the EPTC/Chicory, Roots combination, but
does maintain an MRL of 0.05 PPM for its "Sugar Plants" group.
Us 20 Cod EU 21
Flonicamid 0.6 - {0.05}
20. United States does not maintain a specific MRL for the Flonicamid/Chicory, Roots combination, but
does maintain an MRL of 0.6 PPM for its "Vegetable, Root, Except Sugar Beet, Subgroup 1B" group.
21. European Union does not maintain a specific MRL for the Flonicamid/Chicory, Roots combination,
but does maintain an MRL of 0.05 PPM for its "Sugar Plants" group.
uUs 22 Cod EU 23
Fludioxonil 0.75 - {0.05}
22. United States does not maintain a specific MRL for the Fludioxonil/Chicory, Roots combination, but
does maintain an MRL of 0.75 PPM for its "Vegetable, Root, Except Sugar Beet, Subgroup 1B" group.
23. European Union does not maintain a specific MRL for the Fludioxonil/Chicory, Roots combination, but
does maintain an MRL of 0.05 PPM for its "Sugar Plants" group.
Us 24 Cod EU 25
Fluopicolide 0.15 --- {0.01}
24. United States does not maintain a specific MRL for the Fluopicolide/Chicory, Roots combination, but
does maintain an MRL of 0.15 PPM for its "Vegetable, Root, Subgroup 1A" group.
25. European Union does not maintain a specific MRL for the Fluopicolide/Chicory, Roots combination,
but does maintain an MRL of 0.01 PPM for its "Sugar Plants" group.
US 26 Cod EU
Glyphosate 0.2 - {0.1}
26. United States does not maintain a specific MRL for the Glyphosate/Chicory, Roots combination, but
does maintain an MRL of 0.2 PPM for its "Vegetable, Root and Tuber, Group 1" group.
us 27 Cod 28 EU
Imidacloprid 0.4 0.5 {0.05}
27. United States does not maintain a specific MRL for the Imidacloprid/Chicory, Roots combination, but
does maintain an MRL of 0.4 PPM for its "Vegetable, Root and Tuber, Group 1" group.
28. Codex does not maintain a specific MRL for the Imidacloprid/Chicory, Roots combination, but does
maintain an MRL of 0.5 PPM for its "Root and tuber vegetables" group.
US 29 Cod EU
Metalaxyl 0.5 {0.05}

29. United States does not maintain a specific MRL for the Metalaxyl/Chicory, Roots combination, but
does maintain an MRL of 0.5 PPM for its "Vegetable, Root and Tuber, Group 1" group.
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UsS 30

Cod

EU 31

Methomyl

0.2

{0.05}

30. United States does not maintain a specific MRL for the Methomyl/Chicory, Roots combination, but
does maintain an MRL of 0.2 PPM for its "Root Crops-Vegetables" group.

31. European Union does not maintain a specific MRL for the Methomyl/Chicory, Roots combination, but
does maintain an MRL of 0.05 PPM for its "Sugar Plants" group.

usS 32

Cod

EU 33

Methoxyfenozide

0.5

{0.02}

32. United States does not maintain a specific MRL for the Methoxyfenozide/Chicory, Roots combination,
but does maintain an MRL of 0.5 PPM for its "Vegetable, Root, Subgroup 1A" group.

33. European Union does not maintain a specific MRL for the Methoxyfenozide/Chicory, Roots
combination, but does maintain an MRL of 0.02 PPM for its "Sugar Plants" group.

UsS 34

Cod

EU 35

Pyraclostrobin

0.4

{0.02}

34. United States does not maintain a specific MRL for the Pyraclostrobin/Chicory, Roots combination,
but does maintain an MRL of 0.4 PPM for its "Vegetable, Root, Except Sugar Beet, Subgroup 1B" group.

35. European Union does not maintain a specific MRL for the Pyraclostrobin/Chicory, Roots combination,
but does maintain an MRL of 0.02 PPM for its "Sugar Plants" group.

UsS 36 Cod EU 37

Pyriproxyfen

0.15 {0.05}

36. United States does not maintain a specific MRL for the Pyriproxyfen/Chicory, Roots combination, but
does maintain an MRL of 0.15 PPM for its "Vegetable, Root and Tuber, Group 1" group.

37. European Union does not maintain a specific MRL for the Pyriproxyfen/Chicory, Roots combination,
but does maintain an MRL of 0.05 PPM for its "Sugar Plants" group.

US 38

Cod

EU 39

S-metolachlor

0.3

{0.05}

38. United States does not maintain a specific MRL for the S-metolachlor/Chicory,
but does maintain an MRL of 0.3 PPM for its "Vegetable, Root, Except Sugar Beet, Subgroup 1B" group.

Roots combination,

39. European Union does not maintain a specific MRL for the S-metolachlor/Chicory, Roots combination,
but does maintain an MRL of 0.05 PPM for its "Sugar Plants" group.

UsS 40

Cod

EU

Sethoxydim

4

{0.1}

40. United States does not maintain a specific MRL for the Sethoxydim/Chicory, Roots combination, but
does maintain an MRL of 4 PPM for its "Vegetable, Root and Tuber, Group 1" group.

US 41

Cod

EU 42

Spinetoram

0.1

{0.05}

41. United States does not maintain a specific MRL for the Spinetoram/Chicory, Roots combination, but
does maintain an MRL of 0.1 PPM for its "Vegetable, Root and Tuber, Group 1" group.

42. European Union does not maintain a specific MRL for the Spinetoram/Chicory, Roots combination,
but does maintain an MRL of 0.05 PPM for its "Sugar Plants" group.

US 43

Cod

EU 44

Spinosad

0.1

{0.05}

43. United States does not maintain a specific MRL for the Spinosad/Chicory, Roots combination, but
does maintain an MRL of 0.1 PPM for its "Vegetable, Root and Tuber, Group 1" group.

44. European Union does not maintain a specific MRL for the Spinosad/Chicory, Roots combination, but
does maintain an MRL of 0.05 PPM for its "Sugar Plants" group.

US 45

Cod

EU 46

Thiametho xam

0.02

0.05

45. United States does not maintain a specific MRL for the Thiamethoxam/Chicory, Roots combination,
but does maintain an MRL of 0.02 PPM for its "Vegetable, Root, Except Sugar Beet, Subgroup 1B"

group.

46. European Union does not maintain a specific MRL for the Thiamethoxam/Chicory, Roots
combination, but does maintain an MRL of 0.05 PPM for its "Sugar Plants" group.

Us 47

Cod

EU

Trifloxystrobin

0.1

{0.02}

47. United States does not maintain a specific MRL for the Trifloxystrobin/Chicory, Roots combination,
but does maintain an MRL of 0.1 PPM for its "Vegetable, Root, Except Sugar Beet, Subgroup 1B" group.
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© EAC 2010 — All rights reserved




CD/K/050:2010

us Cod EU 48

Trifluralin

0.05 -- 0.1

48. European Union does not maintain a specific MRL for the Trifluralin/Chicory, Roots combination, but
does maintain an MRL of 0.1 PPM for its "Sugar Plants" group.

us Cod EU 49

Triflusulfuron -
methyl

0.05 {0.02}

49. European Union does not maintain a specific MRL for the Triflusulfuron-methyl/Chicory, Roots
combination, but does maintain an MRL of 0.02 PPM for its "Sugar Plants" group.

US 50 Cod 51 EU 52

Zeta-

Cypermethrin 0.1 {0.01} {0.05}
50. United States does not maintain a specific MRL for the Zeta-Cypermethrin/Chicory, Roots
combination, but does maintain an MRL of 0.1 PPM for its "Vegetable, Root and Tuber, Group 1" group.
51. Codex does not maintain a specific MRL for the Zeta-Cypermethrin/Chicory, Roots combination, but
does maintain an MRL of 0.01 PPM for its "Root and tuber vegetables" group.
52. European Union does not maintain a specific MRL for the Zeta-Cypermethrin/Chicory, Roots
combination, but does maintain an MRL of 0.05 PPM for its "Sugar Plants" group.

Chicory,

Tops US 53 Cod EU 54

2,4-D 0.1 {0.05}

53. United States does not maintain a specific MRL for the 2,4-D/Chicory, Tops combination, but does
maintain an MRL of 0.1 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group.

54. European Union does not maintain a specific MRL for the 2,4-D/Chicory, Tops combination, but does
maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group.

US 55 Cod EU 56

Azoxystrobin

50 3}

55. United States does not maintain a specific MRL for the Azoxystrobin/Chicory, Tops combination, but
does maintain an MRL of 50 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group.

56. European Union does not maintain a specific MRL for the Azoxystrobin/Chicory, Tops combination,
but does maintain an MRL of 3 PPM for its "Lettuce and other salad plants including Brassicacea" group.

US 57 Cod EU
Captan 0.05 2
57. United States does not maintain a specific MRL for the Captan/Chicory, Tops combination, but does
maintain an MRL of 0.05 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group.
US 58 Cod EU
Carbaryl 75 {0.05}
58. United States does not maintain a specific MRL for the Carbaryl/Chicory, Tops combination, but does
maintain an MRL of 75 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group.
US 59 Cod EU 60
Carfentrazone -
ethyl 0.1 --- {0.01}
59. United States does not maintain a specific MRL for the Carfentrazone-ethyl/Chicory, Tops
combination, but does maintain an MRL of 0.1 PPM for its "Vegetable, Leaves of Root and Tuber, Group
2" group.
60. European Union does not maintain a specific MRL for the Carfentrazone-ethyl/Chicory, Tops
combination, but does maintain an MRL of 0.01 PPM for its "Vegetables Fresh or Frozen" group.
US 61 Cod EU 62
Cyprodinil 10 10

61. United States does not maintain a specific MRL for the Cyprodinil/Chicory, Tops combination, but
does maintain an MRL of 10 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group.

62. European Union does not maintain a specific MRL for the Cyprodinil/Chicory, Tops combination, but
does maintain an MRL of 10 PPM for its "Lettuce and other salad plants including Brassicacea" group.

US 63 Cod EU 64

d-Phenothrin

0.01 -- 0.05

63. United States does not maintain a specific MRL for the d-Phenothrin/Chicory, Tops combination, but
does maintain an MRL of 0.01 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group.

64. European Union does not maintain a specific MRL for the d-Phenothrin/Chicory, Tops combination,
but does maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group.
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US 65

Cod

EU 66

Fludioxonil

30

{10}

65. United States does not maintain a specific

MRL for the Fludioxonil/Chicory, Tops combination, but

does maintain an MRL of 30 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group.

66. European Union does not maintain a specific MRL for the Fludioxonil/Chicory, Tops combination, but
does maintain an MRL of 10 PPM for its "Lettuce and other salad plants including Brassicacea" group.

UsS 67

Cod

EU 68

Fluopicolide

15

{0.01}

67. United States does not maintain a specific MRL for the Fluopicolide/Chicory, Tops combination, but
does maintain an MRL of 15 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group.

68. European Union does not maintain a specific MRL for the Fluopicolide/Chicory, Tops combination,
but does maintain an MRL of 0.01 PPM for its "Leaf vegetables and fresh herbs" group.

UsS 69

Cod

EU 70

Glyphosate

0.2

(0.1}

69. United States does not maintain a specific MRL for the Glyphosate/Chicory, Tops combination, but
does maintain an MRL of 0.2 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group.

70. European Union does not maintain a specific MRL for the Glyphosate/Chicory, Tops combination, but

does maintain an MRL of 0.1 PPM for its "Leaf vegetables and fresh herbs" group.

UsS 71

Cod

EU

Imidacloprid

4

{1}

71. United States does not maintain a specific MRL for the Imidacloprid/Chicory, Tops combination, but
does maintain an MRL of 4 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group.

us 72

Cod

EU

Metalaxyl

15

{1}

72. United States does not maintain a specific

does maintain an MRL of 15

MRL for the Metalaxyl/Chicory, Tops combination, but

PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group.

UsS 73

Cod

EU 74

Methoxyfenozide

30

{0.02}

73. United States does not maintain a specific MRL for the Methoxyfenozide/Chicory, Tops combination,
but does maintain an MRL of 30 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group.

74. European Union does not maintain a specific MRL for the Methoxyfenozide/Chicory, Tops
combination, but does maintain an MRL of 0.02 PPM for its "Leaf vegetables and fresh herbs" group.

UsS 75

Cod

EU

Pyraclostrobin

16

{2}

75. United States does not maintain a specific MRL for the Pyrac

does maintain an MRL of 16

PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group.

UsS 76

Cod

EU 77

Spinetoram

10

{0.05}

76. United States does not maintain a specific

MRL for the Spinetoram/Chicory, Tops combination, but

does maintain an MRL of 10 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group.

77. European Union does not maintain a specific MRL for the Spinetoram/Chicory, Tops combination, but

does maintain an MRL of 0.05 PPM for its "Leaf vegetables and fresh herbs" group.

us 78

Cod 79

EU 80

Spinos ad

10

10

10

78. United States does not maintain a specific MRL for the Spinosad/Chicory, Tops combination, but
does maintain an MRL of 10 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group.

79. Codex does not maintain a specific MRL for the Spinosad/Chicory, Tops combination, but does
maintain an MRL of 10 PPM for its "Leafy vegetables" group.

80. European Union does not maintain a specific MRL for the Spinosad/Chicory, Tops combination, but
does maintain an MRL of 10 PPM for its "Leaf vegetables and fresh herbs" group.
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Trifluralin

0.05

0.5

81. European Union does not maintain a specific MRL for the Trifluralin/Chicory, Tops combination, but
does maintain an MRL of 0.5 PPM for its "Lettuce and other salad plants including Brassicacea" group.
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