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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 sorces were consulted extensively:
UNECE STANDARD FFV-18:1998, Marketing and commercial quality control of garlic

United States Standards for Grades of Garlic, Effective September 4, 1944 (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/056:2010

Fresh garlic — Specification and grading

1 Scope

This standard applies to garlic of varieties (cultivars) grown from Allium sativum L. to be supplied
fresh’, semi-dry2 or dry3 to the consumer, garlic for 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

similar varietal characteristics

the garlic in any container is of the same color. White and red garlic shall not be mixed in the same
container

3.2

mature and well cured

having reached that stage of development at which the garlic is firm and sufficiently dried so as not to
be soft and spongy

3.3
compact
the cloves are not spreading but fit closely together practically the entire length of the individual cloves

34
well filled and fairly plump
each clove contains a kernel which is fairly plump and not shriveled

35

damage

any specific defect described 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

' “Fresh garlic" means produce with a "green" stem and with the outer skin of the bulb still fresh.

"Semi-dry garlic" means produce with the stem and outer skin of the bulb not completely dry.

¥ "Dry garlic" means produce in which the stem, outer skin of the bulb and the skin surround each clove are completely dry.

© EAC 2010 — All rights reserved 1
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appearance, or the edible or marketing quality of the individual bulb or the lot as a whole. The
following specific defects shall be considered as damage:

(@)

(b)
()
(d)

3.6

"Dirt or staining”. Any lot of garlic which is dirty or materially stained shall be considered as
damaged. As a guide, a lot of garlic shall be considered as damaged by dirt or staining if the
appearance is affected by these causes to a greater extent than the presence of 15 percent of
bulbs which are materially stained plus 5 percent badly stained. The number of stained bulbs
permitted before the lot is considered damaged, will depend on the degree of staining on
individual bulbs. If the lot has 15 percent which are materially stained and 5 percent which are
badly stained, the most of the remainder of the lot shows staining of a lesser degree, but
approaches that which is considered materially stained, then the lot shall be considered as
damaged by staining. If a lot has no badly stained bulbs, and not more than 25 percent
materially stained, but most of the lot has little or no staining, it is not considered as damaged
by staining. Garlic with adhering or caked dirt which affects the appearance to the same extent
as materially stained or badly stained garlic shall be scored in combination with any stained
garlic that may be present in the lot.

"Sunburn” means discoloration due to exposure to the sun when there is no injury to the tissue.
"Sunscald" means softening of the tissue due to exposure to the sun.

"Tops". In considering this factor the appearance of the lot of garlic as a whole should be
considered. There shall be no requirements as to length of tops of braided garlic. While loose
garlic should be trimmed to less than 50.8 mm there may be some that have been cut with tops
a little longer. However, any lot of loose garlic having more than 20 percent of the bulbs with
tops over 50.8 mm in length shall be considered as damaged. This percentage is given only as
a guide and it may be reduced if the tops are very long. For example, not more than 10 percent
of the bulbs may have tops longer than 5 inches.

diameter
the greatest dimension at right angles to a straight line running from stem to root end

4

4.1

Provisions concerning quality

General

The purpose of the standard is to define the quality requirements of garlic at the market control stage,
after preparation and packaging.

4.2

421

Minimum requirements

In all classes, subject to the special provisions for each class and the tolerances allowed, the

bulbs must be:

(@)

(b)
(©)
(d)
(e)
()
(9)

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

clean and practically free of any visible foreign matter
practically free from pests

practically free from damage caused by pests

firm

free of damage caused by frost or sun

free of externally visible sprouts

© EAC 2010 — All rights reserved
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(h)  free of abnormal external moisture

0] free of any foreign smell and/or taste.”

4.2.2 The development and condition of the garlic 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

Garlic is classified in three classes defined below:

43.1 “Extra"Class

Garli<5: in this class must be of superior quality and characteristic of the variety and/or commercial
type.

The bulbs must be:

¥ intact

¥ of regular shape

% properly cleaned.

They must be free from defects with the exception of very slight superficial blemishes, provided these
do not affect the general appearance of the produce, the quality, the keeping quality and presentation
in the package.

The cloves must be compact.

The roots must be cut close to the base of the bulb in the case of dry garlic.

4.3.2 Class|

Garlic in this class must be of good quality. They must be characteristic of the variety and/or
commercial type. °

The bulbs must be:
% intact
¥, of fairly regular shape

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:
¥ slight tears in the outer skin of the bulb.

The cloves must be reasonably compact.

4.3.3 Classll

This class includes garlic which do not qualify for inclusion in the higher classes but satisfy the
minimum requirements specified above.

4 This provision does not preclude a specific smell and/or specific taste caused by smoking.

®  This provision does not preclude different colouring resulting from smoking.

© EAC 2010 — All rights reserved 3
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The following defects may be allowed provided the garlic retains its essential characteristics as
regards the quality, the keeping quality and presentation:

¥ tears in the outer skin or missing parts of the outer skin of the bulb
¥ healed injuries

¥ slight bruises

¥ irregular shape

¥ up to three cloves missing.

5 Provisions concerning sizing

Size is determined by the maximum diameter of the equatorial section:

0] The minimum diameter is fixed at 45 mm for garlic in the "Extra" Class and at 30 mm for garlic
in Classes | and II.

(i) In the case of garlic presented loose - with cut stems - or in bunches, the difference in diameter
between the smallest and largest bulb in the same package may not exceed:

% 15 mm when the smallest bulb has a diameter of less than 40 mm.
% 20 mm when the smallest bulb has a diameter equal to or more than 40 mm.
6 Provisions concerning tolerances

Tolerances in respect of quality and size shall be allowed in each package, or in each lot for produce
presented in bulk, for produce not satisfying the requirements of the class indicated.

6.1 Quiality tolerances
6.1.1 “Extra" Class

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

Within this tolerance not more than 1 per cent by weight of bulbs may have cloves with externally
visible sprouts.

6.1.3 Classll
10 per cent by weight of bulbs satisfying neither the requirements of the class nor the minimum
requirements, with the exception of produce affected by rotting or damaged by frost or sun, or any

other deterioration rendering it unfit for consumption.

In addition to this tolerance, not more than 5 per cent by weight of bulbs may have cloves with
externally visible sprouts.

6.2 Size tolerances

For all classes: 10 per cent by weight of bulbs not satisfying the requirements as regards sizing and
the size indicated, but conforming to the size immediately above and/or below that specified.

4 © EAC 2010 — All rights reserved
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Within this tolerance, not more than 3 per cent of bulbs may have a diameter smaller than the
specified minimum but not less greater than 25 mm.

7 Provisions concerning presentation
7.1 Uniformity

The contents of each package, or lot for produce presented in bulk, must be uniform and contain only
garlic of the same origin, variety or commercial type, quality and size (if sized).

The visible part of the contents of the package, or lot for produce presented in bulk, must be
representative of the entire contents.

7.2 Packaging

With the exception of dry garlic presented in strings, which may be transported in bulk (loaded directly
into a transport vehicle), garlic must be packed in such a way so as to protect the produce properly.

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 paper or stamps,
bearing trade specifications is allowed provided the printing or labelling has been done with non-toxic
ink or glue.
Packages, or lots for produce presented in bulk, must be free of all foreign matter.
7.3 Presentation
Garlic must be presented as follows:
0] loose in the package, with cut stems, the length of the stem not to exceed:
% 10 cm in the case of fresh and semi-dry garlic,
¥% 3 cm in the case of dry garlic
(i)  in bunches by:
¥ number of bulbs,
¥% net weight
The stems must be evened off.
(i)  inthe case of dry and semi-dry garlic only, in strings by:
% number of bulbs, there being at least six bulbs per string

¥% net weight.

In the case of presentation in bunches or strings, each package must have uniform
characteristics (number of bulbs or net weight).

Irrespective of the type of presentation, the stems must be cut cleanly, as must the roots in the
case of dry garlic classified in the "Extra" class.

© EAC 2010 — All rights reserved 5
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8 Marking and 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 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.

For garlic in strings transported in bulk (loaded directly into a vehicle), these particulars must appear
on a document accompanying the goods, and attached in a visible position inside the transport
vehicle.

8.2.1 Identification
The exporter, packer and/or dispatcher shall be identified by name and physical address (e.qg.
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.”

8.2.2 Nature of produce

¥, "Fresh garlic", "semi-dry garlic" or "dry garlic”, when the contents are not visible from the outside

% Name of the variety or commercial type ("white garlic”, "pink garlic", etc.)
¥ "Smoked", where appropriate.

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

¥ Size (if sized) expressed as minimum and maximum diameters of the bulbs.
8.2.5 Official control mark (optional)

9 Contaminants

9.1 Pesticide residues

Garlic 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

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.

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.

6 © EAC 2010 — All rights reserved
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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 garlic (current as
at 2009-06-07)

Type Unit symbol Limit Method of test Notes

CLETHODIM mg/kg 0.5

DIFENOCONAZOLE mg/kg 0.02(%)

DIMETHENAMID-P undef 0.01(*)

DITHIOCARBAMATES undef 0.5 Source of data: mancozeb
MALEIC HYDRAZIDE mg/kg 15

PIRIMICARB undef 0.1

PYRACLOSTROBIN undef 0.05(*)

9.2 Heavy metals

Garlic 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 me asurement 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
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.

Garlic in garden Seeding garlic

© EAC 2010 — All rights reserved 7
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Fresh garlic

8 © EAC 2010 — All rights reserved
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Garlic in farm

White and pink garlic

© EAC 2010 — All rights reserved 9
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Annex B
(informative)

Cold storage

B.1 Scope

This annex gives guidance on conditions for cold storage for the successful keeping of garlic (Allium
sativum Linnaeus) intended for consumption in the fresh state.

B.2 Limitations
This annex provides guidance of a very general nature only. Because of the variability of the product
according to the time and place of cultivation, local conditions may make it necessary to define other

conditions for harvesting or other physical conditions during storage.

This annex does not apply unreservedly, therefore, to all varieties (cultivars) in all climates, and it will
remain for each specialist to be the judge of any modifications to be made.

Subject to all restrictions arising from the fact that garlic is living material, the application of the
guidance contained in this annex should enable much wastage in storage to be avoided and long-
term storage to be achieved in most cases.

B.3 Conditions for harvesting and storage

B.3.1 Harvesting

Garlic intended for storage should be harvested when the tips or leaves begin to turn yellow, the neck
tissue of the bulb begins to soften, and the mass of the bulb no longer increases. The bulbs should be
well formed and physiologically at rest. The protective exterior scale should be dry and have a
characteristic colour.

Harvesting should be carried out during dry weather over a short period time.

B.3.2 Characteristics for storage

Only those varieties (cultivars) of garlic suitable for long-term keeping should be stored. Garlic
intended for cold storage should be of good commercial quality. It should be:

¥ clean, dry and whole;

¥ firm, ripe but not sprouting;

¥% healthy with a dry exterior scale;

¥, free from all field and store pests (nematodes and mites);

¥ free from sun or frost damage; and

% free of any foreign odour or taste

B.3.3 Prestorage treatment

After harvesting, the garlic should be dried (cured). This operation begins in the fields and continues

in the store rooms at temperatures of 20 °C to 30 °C for 8 or 10 days, or at temperatures of 35 °C to
40 °C for %2to 1 day, with 60 % or 75 % relative humidity.

10 © EAC 2010 — All rights reserved
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Disinfection of the bulbs with methyl bromide (bromomethane) is permissible only for garlic to be used
for seed.

The storage life of garlic can be extended by using treatment with maleic hydrazide or other sprout
inhibitors before harvesting. This treatment is effective for the control of sprouting and weight losses.

B.3.4 Sizing

Sizing of garlic bulbs should be carried out according to their diameters. The minimum diameter is 45
mm for garlic in the Extra Class, and 30 mm for garlic in Classes | and II. The differences in diameters
of bulbs which are in the same package should not exceed 2.5 mm.

B.3.5 Packing

Garlic should be packed for storage in cases (boxes), box pallets (boxes which can be stored on
pallets, metal-mesh containers or sacks which can be stored on pallets.

The packing material should be clean, new and of a quality to avoid causing any external or internal
damage to the produce, but not prevent circulation of air around the product.

B.3.6 Putting into storage

With the exception of onions, garlic should not be stored with other produce. The stores should be
filled within a short period of time.

B.3.7 Method of storage

Sacks should be filled in a manner that ensures circulation of air. Box pallets or sacks on post pallets
may be stacked up to five or six high. For boxes which can be stored on pallets, stacking may be up
to eight or nine high, leaving spaces to allow the circulation of air in all directions. A space of about
0.5 m should be left both below and above the stacks.

B.4 Optimum storage conditions

For measurement of the physical quantities affecting storage, see CD/K/378:2010.

B.4.1 Temperature

Garlic should be stored at 0 °C and temperature variations should not exceed +0.5 °C.

B.4.2 Relative humidity

During storage the relative humidity of the air should be maintained between 65 % and 75 %.

B.4.3 Air circulation

Air should be circulated constantly to ensure a homogeneous temperature.

B.4.4 Storage life

The storage life varies with the variety (cultivar) and method of cultivation and ranges from 130 to 220
days. The condition of the stored product should be checked every 7 to 10 days.

B.4.5 Operations at the end of storage

When removed from cold store, garlic should be gradually rewarmed to avoid condensation forming
on the surface of the product. If required, garlic should be sorted according to quality.

© EAC 2010 — All rights reserved 11
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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:

Customs office foreseen ..........ccccovveiieviiiiiiinenenn. Place and date of ISSUE ........oevii i
RV 2= 1o IR T g1 (o =1 =)

Signatory (NAME IN DIOCK IEIEIS): ... ..t

Signature Seal of competent authority

13. Observations:

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

12 © EAC 2010 — All rights reserved
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Annex D
(informative)

Garlic (Allium sativum ) — Fact sheets

D.1 Allium sativum

Authority L.
Family Liliopsida:Liliidae:Asparagales:Alliaceae
Synonyms Porrum sativum Reh.

Common  garlic, cultivated garlic, ail, aglio, ajo, kaliki, Knoblauch, vitlék, hvidlgg,
names thum, knoflook, alho, alho de cultura, chesnok, ninniku, suan, Bulbus
Allii Sativi, garlic oil

Editor

Ecocrop 367
code

Description

An erect herbaceous plant reaching 60 cm in height with a bulb separated into small separate bulbs
or cloves forming axillary buds.

Uses

The cloves are used for flavoring foods. It can be used fresh or dehydrated and powdered or
granulated. Oil and oleoresins contain alliin, which provide the characteristic flavor and smell of garlic.
Broken-down alliin enzymes produce allicin, which has antibacterial properties. Garlic has a wide
range of medicinal uses.

Growing period
Biennial, normally grown as annual, growing 90-180 days.
Common names

Garlic, Ail blanc, Ajo, Alho, Ail, Knoblauch, Bawang, Suen T'an, Taai suen, Thoam, Knoflook, Aglio,
Vitlok.

Further information

Garlic is probably indigenous to central Asia. In the tropics, it can be grown successfully at elevations
between 500-2000 m. High temperatures encourage bulb formation, but flower formation and seed
production are only possible where the bulbs are subjected to low temperatures. In the tropics, flower
and seed formation will therefore only occur at higher elevations. A cool period promotes early leaf
production. Moist soil is required throughout the growing period, but excessive soil water and high
humidity encourage diseases. For optimal production the relative humidity should therefore be
medium to low. Yields are within the range of 5-10 t/ha. Garlic has a maximum slope tolerance of 10°
Long days normally favour bulb development.

© EAC 2010 — All rights reserved 13
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D.2 Allium fistulosum

Authority L.

Family Liliopsida:Liliidae:Asparagales:Alliaceae

Synonyms

Common  branching onion, Spanish onion, Japanese bunching onion,

names chibol, Spring onion, stone leek, Japanese leek, Welsh onion,
ceboleta de Espanha

Editor

Ecocrop 365

code

Description

A herb with upright hollow cylindrical leaves arising from a basal bulblet. Offsets from the bulb form a
dense clump.

Uses

Leaves and whole plants are used raw, cooked, or mixed with other foods. The use is similar to that of
leeks. The plant can be pickled or dried.

Growing period

Perennial, grown as an annual. Growing 60-160 days.

Common names

Welsh onion, Green bunching onion, Japanese bunching onion, Spring onion, Two-bladed onoin,
Chinese small onion, Ciboule, Cive, Cebolla, Cebollin, Ceboletta, Rohtenlauch, Pijplook, Bieslook,
Taai ts'ung, Kikiyu onion.

Further information

In the tropics, welsh onion can be grown successfully at altitudes between 1000-2000 m. High
temperatures encourage bulb formation, but flower formation and seed production are only possible
where the bulbs are subjected to low temperatures. In the tropics, flower and seed formation will
therefore only occur at higher elevations. A cool period promotes early leaf production. Moist soil is
required throughout the growing period, but excessive soil water and high humidity encourage
diseases. Long days normally favour bulb development. Average yields may be 34-45 t/ha.

D.3 Allium schoenoprasum

Authority L.

Family Liliopsida:Liliidae:Asparagales:Alliaceae

Synonyms

Common chives, chive garlic, ezo-negi, cebolleta, ciboulette, schnittlauch,

names graslok, purlgg, basal, bieslook, cipollina, cebolinha, cebolinho,
alho de Espanha, ceboleta de Franca, luk-rezanyets, hsia-ye-
ts'ung

Editor

Ecocrop 810

code
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Description

A herb, up to 15-50 cm, producing many tillers, with hollow, narrow leaves and indistinct leaves.

Uses

The fresh green, mild-flavoured leaves are used in salads and for flavouring in soups, stews, egg
dishes, salads, cheese, and cream cheese. The plants have medicinal properties and are also
planted as ornamentals.

Growing period

Perennial. Shoots can be harvested 70-100 days from planting, clumps should be replanted every 2-3
years.

Common names

Chives, Ciboulette, Civette, Cebollino, Cebolletta, Schnittlauch, Bieslook, Sai ts'ung, Siu heung ts'ung,
Kukiiw, Hoom peen, Kuichaifarang, Kuichai-baiklom, Hom-paen.

Further information

Chives are mostly cultivated in temperate climates, but yields are generally good at higher elevations
in the tropics. High temperatures encourage bulb formation, but flower formation and seed production
are only possible where the bulbs are subjected to low temperatures. In the tropics, flower and seed
formation will therefore only occur at higher elevations. A cool period promotes early leaf production.
Moist soil is required throughout the growing period, but excessive soil water and high humidity
encourage diseases. Long days normally favour bulb development.

D.4 Allium ursinum

Authority L.

Family Liliopsida:Liliidae:Asparagales:Alliaceae

Synonyms

Common wood garlic, ramsons, bear's garlic, gypsy onion, alho dos
names bosques

Editor

Ecocrop code 3010
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Annex E
(informative)

Garlic (Allium sativum ) — Codex, EU and USA pesticide 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

Us1l

Cod

EU 2

Acetamiprid

0.02

{0.01}

1. United States does not maintain a specific MRL for the Acetamiprid/Garlic combination, but
does maintain an MRL of 0.02 PPM for its "Onion, bulb, subgroup 3-07A" group.

2. European Union does not maintain a specific MRL for the Acetamiprid/Garlic combination, but
does maintain an MRL of 0.01 PPM for its "Bulb vegetables" group.

us 3

Cod

EU 4

Acibenzolar -S-methyl

0.1

{0.02}

3. United States does not maintain a specific MRL for the Acibenzolar-S-methyl /Garlic
combination, but does maintain an MRL of 0.1 PPM for its "Onion, bulb, subgroup 3-07A" group.

4. European Union does not maintain a specific MRL for the Acibenzolar-S-methyl /Garlic
combination, but does maintain an MRL of 0.02 PPM for its "Bulb vegetables" group.

us

Cod 5

EU 6

Azinphos -methyl

2

{0.5}

{0.05}

5. Codex does not maintain a specific MRL for the Azinphos-methyl/Garlic combination, but does
maintain an MRL of 0.5 PPM for its "Vegetables (Except as otherwise listed)" group.

6. European Union does not maintain a specific MRL for the Azinphos-methyl/Garlic combination,
but does maintain an MRL of 0.05 PPM for its "Bulb vegetables" group.

us Cod EU
Azoxystrobin 1 - {0.05}
UsS Cod EU
Bensulide 0.1
us7 Cod EU
Boscalid 3 {0.5}
7. United States does not maintain a specific MRL for the Boscalid/Garlic combination, but does
maintain an MRL of 3 PPM for its "Vegetable, bulb, group 3" group.
UsS Cod EU 8
Bromoxynil 0.1 {0.05}
8. European Union does not maintain a specific MRL for the Bromoxynil/Garlic combination, but
does maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group.
uso Cod EU 10
Captan 0.05 {0.02}
9. United States does not maintain a specific MRL for the Captan/Garlic combination, but does
maintain an MRL of 0.05 PPM for its "Vegetable, bulb, group 3" group.
10. European Union does not maintain a specific MRL for the Captan/Garlic combination, but
does maintain an MRL of 0.02 PPM for its "Bulb vegetables" group.
UsS Cod EU 11
Carboxin 0.2 {0.1}
11. European Union does not maintain a specific MRL for the Carboxin/Garlic combination, but
does maintain an MRL of 0.1 PPM for its "Bulb vegetables" group.
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us 12

Cod

EU 13

Carfentrazone -ethyl

0.1

{0.01}

12. United States does not maintain a specific MRL for the Carfentrazone-ethyl/Garlic
combination, but does maintain an MRL of 0.1 PPM for its "Vegetable, bulb, group 3" group.

13. European Union does not maintain a specific MRL for the Carfentrazone-ethyl/Garlic
combination, but does maintain an MRL of 0.01 PPM for its "Vegetables Fresh or Frozen" group.

us Cod EU
Chlorothalonil 0.5 0.5
us Cod EU
Chlorpyrifos 0.5 {0.05}
us Cod EU 14
Clethodim 0.2 05 0.5
14. European Union does not maintain a specific MRL for the Clethodim/Garlic combination, but
does maintain an MRL of 0.5 PPM for its "Bulb vegetables" group.
Us 15 Cod EU
Cymoxanil 0.05 - 0.05
15. United States does not maintain a specific MRL for the Cymoxanil/Garlic combination, but
does maintain an MRL of 0.05 PPM for its "Onion, bulb, subgroup 3-07A" group.
us Cod EU
Cypermethrin 0.1 - 0.1
us Cod EU
Cyprodinil 0.6 {0.3}
us Cod EU 16
Cyromazine 0.2 {0.05}
16. European Union does not maintain a specific MRL for the Cyromazine/Garlic combination, but
does maintain an MRL of 0.05 PPM for its "Bulb vegetables" group.
us Cod EU
DCPA 1 1
us Cod EU
Deltamethrin 0.1 - 0.1
us Cod EU
Diazinon 0.75 {0.01}
us Cod EU
Dicloran 5 --- {0.5}
us Cod EU 17
Dimethenamid 0.01 0.01 0.01

17. European Union does not

maintain a specific MRL for the Dimethenamid/Garlic combination,
but does maintain an MRL of 0.01 PPM for its "Vegetables Fresh or Frozen" group.

usS 18

Cod

EU

Dimethomorph

2

{0.1}

18. United States does not maintain a specific MRL for the Dimethomorph/Garlic combination, but
does maintain an MRL of 2 PPM for its "Vegetable, bulb, group 3" group.

uUs 19 Cod EU 20
EPTC 0.1 {0.05}
19. United States does not maintain a specific MRL for the EPTC/Garlic combination, but does
maintain an MRL of 0.1 PPM for its "Root Crops-Vegetables" group.
20. European Union does not maintain a specific MRL for the EPTC/Garlic combination, but does
maintain an MRL of 0.05 PPM for its "Bulb vegetables" group.
us Cod EU 21
Ethofumesate 0.25 {0.05}
21. European Union does not maintain a specific MRL for the Ethofumesate/Garlic combination,
but does maintain an MRL of 0.05 PPM for its "Bulb vegetables" group.
Us 22 Cod EU 23
Famoxadone 0.45 {0.02}

22. United States does not maintain a specific MRL for the Famoxadone/Garlic combination, but
does maintain an MRL of 0.45 PPM for its "Onion, bulb, subgroup 3-07A" group.

23. European Union does not maintain a specific MRL for the Famoxadone/Garlic combination,
but does maintain an MRL of 0.02 PPM for its "Bulb vegetables" group.

© EAC 2010 — All rights reserved
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us Cod EU 24
Fenamidone 0.2 --- {0.02}
24. European Union does not maintain a specific MRL for the Fenamidone/Garlic combination,
but does maintain an MRL of 0.02 PPM for its "Bulb vegetables" group.
us Cod EU
Fluazifop 0.5 - 2
us Cod EU
Fludioxonil 0.2 --- {0.05}
us Cod EU 25
Flumioxazin 0.02 0.05
25. European Union does not maintain a specific MRL for the Flumioxazin/Garlic combination, but
does maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group.
US 26 Cod EU 27
Fluopicolide 7 {0.01}
26. United States does not maintain a specific MRL for the Fluopicolide/Garlic combination, but
does maintain an MRL of 7 PPM for its "Vegetable, bulb, group 3-07" group.
27. European Union does not maintain a specific MRL for the Fluopicolide/Garlic combination, but
does maintain an MRL of 0.01 PPM for its "Bulb vegetables" group.
us Cod EU 28
Fluroxy pyr 0.03 0.05
28. European Union does not maintain a specific MRL for the Fluroxypyr/Garlic combination, but
does maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group.
us Cod EU
Fosetyl -Al 0.5 - 2
us Cod EU
Gamma Cyhalothrin 0.1 -
US 29 Cod EU 30
Glyphosate 0.2 --- {0.1}

29. United States does not maintain a specific MRL for the Glyphosate/Garlic combination, but

does maintain an MRL of 0.2 PPM for its "Vegetable, bulb, group 3" group.

30. European Union does not maintain a specific MRL for the Glyphosate/Garlic combination, but
does maintain an MRL of 0.1 PPM for its "Bulb vegetables" group.

UsS Cod EU
Inorganic bromide 50 {0.05}
resulting from
fumigation

us Cod EU
Iprodione 0.1 - 0.2

us Cod EU
Lambda Cyhalothrin 0.1 --- {0.02}

UsS Cod EU 31
Malathion 8 {0.02}

31. European Union does not

maintain a specific MRL for the Malathion/Garlic combination, but

does maintain an MRL of 0.02 PPM for its "Bulb vegetables" group.
UsS Cod EU
Maleic hydrazide 15 15 15
US Cod 32 EU
Mancozeb 0.5 0.5 {0.1}
32. The MRL is established for the sum of dithiocarbamates.
us Cod EU 33
Mandipropamid 0.05 {0.01}
33. European Union does not maintain a specific MRL for the Mandipropamid/Garlic combination,
but does maintain an MRL of 0.01 PPM for its "Bulb vegetables" group.
I
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us Cod 34 EU
Maneb 7 {0.5} {0.1}
34. The MRL is established for the sum of dithiocarbamates.
us Cod EU
Metalaxyl 3 {0.5}
US 35 Cod EU 36
Methomyl 0.2 --- {0.05}

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

36. Methomyl and Thiodicarb (sum of methomyl and thiodicarb expressed as methomyl)
European Union does not maintain a specific MRL for the Methomyl/Garlic combination, but does
maintain an MRL of 0.05 PPM for its "Bulb vegetables" group.

us

Cod

EU 37

Methyl Parathion

1

{0.02}

37. European Union does not
combination, but does maintai

maintain a specific MRL for the Methyl Parathion/Garlic

n an MRL of 0.02 PPM for its "V

egetables Fresh or Frozen" group.

us

Cod

EU 38

Oxamyl

0.2

{0.01}

38. European Union does not

maintain a specific MRL for the Oxamyl/Garlic combination, but

does maintain an MRL of 0.01 PPM for its "Bulb vegetables" group.
UsS Cod EU 39
Oxydemeton -methyl 0.05 {0.02}

39. European Union does not
combination, but does maintai

maintain a specific MRL for the Oxydemeton-methyl/Garlic

n an MRL of 0.02 PPM for its "B

ulb vegetables" group.

us

Cod

EU 40

Oxyfluorfen

0.05

0.05

40. European Union does not

maintain a specific MRL for the Oxyfluorfen/Garlic combination, but
does maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group.

us

Cod

EU 41

Paraquat dichloride

0.1

{0.02}

41. European Union does not
combination, but does maintai

maintain a specific MRL for the Paraquat dichloride/Garlic

n an MRL of 0.02 PPM for its "V

egetables Fresh or Frozen" group.

us

Cod

EU 42

Pendimethalin

0.1

{0.05}

42. European Union does not

maintain a specific MRL for the Pendimethalin/Garlic combination,

but does maintain an MRL of 0.05 PPM for its "Bulb vegetables" group.
us Cod EU 43
Permethrin 0.1 - {0.05}

43. European Union does not

maintain a specific MRL for the Permethrin/Garlic combination, but
does maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group.

us

Cod

EU 44

Propiconazole

0.2

{0.05}

44. European Union does not

maintain a specific MRL for the Propiconazole/Garlic combination,

but does maintain an MRL of 0.05 PPM for its "Bulb vegetables" group.
US 45 Cod EU
Propylene chlorohydrin 6000 -
45. Onion, dried
US 46 Cod EU
Propylene oxide 300 —
46. Onion, dried
Us 47 Cod EU
Pyraclostrobin 0.9 {0.05} {0.2}

47. United States does not maintain a specific MRL for the Pyraclostrobin/Garlic combination, but
does maintain an MRL of 0.9 PPM for its "Vegetable, bulb, group 3" group.
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UsS Cod EU
Pyrimethanil 0.1 {0.05}

us Cod EU 48
Pyriproxyfen 0.15 --- {0.05}

48. European Union does not maintain a specific MRL for the Pyriproxyfen/Garlic combination,
but does maintain an MRL of 0.05 PPM for its "Bulb vegetables" group.

us Cod EU 49

S-metolachlor

0.1 {0.05}

49. European Union does not maintain a specific MRL for the S-metolachlor/Garlic combination,
but does maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group.

US 50 Cod EU 51
Sethoxydim 1 {0.5}
50. United States does not maintain a specific MRL for the Sethoxydim/Garlic combination, but
does maintain an MRL of 1 PPM for its "Vegetable, bulb, group 3" group.
51. European Union does not maintain a specific MRL for the Sethoxydim/Garlic combination, but
does maintain an MRL of 0.5 PPM for its "Bulb vegetables" group.
US 52 Cod EU 53
Spinetoram 0.1 {0.05}
52. United States does not maintain a specific MRL for the Spinetoram/Garlic combination, but
does maintain an MRL of 0.1 PPM for its "Vegetable, bulb, group 3" group.
53. European Union does not maintain a specific MRL for the Spinetoram/Garlic combination, but
does maintain an MRL of 0.05 PPM for its "Bulb vegetables" group.
US 54 Cod EU
Spinosad 0.1 0.1

54. United States does not maintain a specific MRL for the Spinosad/Garlic combination, but does
maintain an MRL of 0.1 PPM for its "Vegetable, bulb, group 3" group.

US 55 Cod EU 56

Spirotetramat

0.3 (0.1

55. United States does not maintain a specific MRL for the Spirotetramat/Garlic combination, but
does maintain an MRL of 0.3 PPM for its "Onion, bulb, subgroup 3-07A" group.

56. European Union does not maintain a specific MRL for the Spirotetramat/Garlic combination,
but does maintain an MRL of 0.1 PPM for its "Bulb vegetables" group.

UsS 57 Cod EU

Tebuconazole

0.2 {0.1}

57. United States does not maintain a specific MRL for the Tebuconazole/Garlic combination, but
does maintain an MRL of 0.2 PPM for its "Onion, bulb, subgroup 3-07A" group.

us Cod EU 58

Thiophanate -methyl

0.5 : 0.1}

58. European Union does not maintain a specific MRL for the Thiophanate-methyl/Garlic
combination, but does maintain an MRL of 0.1 PPM for its "Bulb vegetables" group.

us Cod EU 59

Trifluralin

0.05 - 0.5

59. European Union does not maintain a specific MRL for the Trifluralin/Garlic combination, but
does maintain an MRL of 0.5 PPM for its "Bulb vegetables" group.

us Cod EU

Zeta-Cypermethrin

0.1 - 0.1
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