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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.  

 

© East African Community 2010 — All rights reserved* 

East African Community  

P O Box 1096  

Arusha  

Tanzania  

Tel: 255 27 2504253/8 

Fax: 255-27-2504481/2504255 

E-Mail: eac@eachq.org 

Web: www.each.int 

                                                 
*
 Ó 2010 EAC — All rights of exploitation in any form and by any means reserved worldwide for EAC Partner States’ NSBs. 
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Introduction 
 
In the preparation of this East African Standard, the following sources were consulted extensively: 
 
United States Standards for Grades of Beets, Effective August 1, 1955 (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_q-e.jsp 
 
USDA Foreign Agricultural Service website: http://www.mrldatabase.com 
 
USDA Agricultural Marketing Service website: http://www.ams.usda.gov/AMSv1.0/Standards 
 
USDA Plant Inspectorate Service website: http://www.aphis.usda.gov/import_export/plants 
 
European Union: http://ec.europa.eu/sanco_pesticides/public 
 
Assistance derived from these sources and others inadvertently not mentioned is hereby 
acknowledged. 
 
This standard has been developed to take into account: 
 
¾  the needs of the market for the product;  
 
¾  the need to facilitate fair domestic, regional and international trade and prevent technical barriers 

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

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

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

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

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

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

unsatisfactory produce from the markets and to discourage unfair trade practices e.g. trying to sell 
immature produce at the beginning of the season when high profits can be made. Immature 
produce leads to dissatisfaction of customers and influences their choices negatively, which 
disadvantages those traders who have waited until the produce is mature. 
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Fresh beets — Specification and grading 
 
 
1 Scope 
 
This East African Standard applies to beets of varieties (cultivars) grown from Beta vulgaris to be 
supplied fresh to the consumer, beets with tops and 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 
well trimmed 
unattractive secondary rootlets have been removed and that any objectionably long or coarse tail-like 
part of the root has been cut off 
 
3.2 
firm 
the beet root is not soft, flabby or shriveled 
 
3.3 
fairly smooth 
the root is not rough or ridged to the extent that the appearance is materially affected. Very slight 
roughness over the crown or very slight pitting caused by the shedding of dead leaves shall not be 
considered as materially affecting the appearance. 
 
3.4 
fairly well shaped 
the root is not misshapen to the extent that the appearance is materially affected 
 
3.5 
fairly clean 
the individual root is reasonably free from dirt, stain or other foreign matter, and that the general 
appearance of the roots in the container is not more than slightly affected 
 

EAST AFRICAN STANDARD 
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3.6 
damage 
any defect which materially affects the appearance, or the edible or shipping quality of the individual 
beet root, or the general appearance of the beet roots in the container, or causes a loss of more than 
5 percent, by weight, in the ordinary preparation for use, or which materially affects the appearance or 
shipping quality of the tops. Any one of the following defects, or any combination of defects, the 
seriousness of which exceeds the maximum allowed for any one defect, shall be considered as 
damage: 
 
(a) Growth cracks when not shallow and not smooth or when the appearance is materially affected; 

and, 
 
(b) Discoloration when yellowing or other discoloration of the tops materially affect the appearance 

of the bunch. The appearance of bunches with tops having slight discoloration such as 
yellowing, browning, or other abnormal color affecting a few leaves shall not be considered 
materially affected. 

 
3.7 
fresh 
the tops are not badly wilted 
 
3.8 
diameter 
the greatest dimension of the root measured at right angles to a line running from the crown to the 
base of the root 
 
3.9 
excessively rough 
the root is rough or ridged to the extent that the appearance is seriously affected 
 
3.10 
seriously misshapen 
the root is misshapen to the extent that the appearance is seriously affected 
 
3.11 
serious damage 
any defect which seriously affects the appearance, or the edible or shipping quality of the individual 
beet, or the general appearance of the beets in the container, or causes a loss of more than 20 %, by 
weight, in the ordinary preparation for use 
 
4 Provisions concerning quality 
 
4.1 General 
 
The purpose of the standard is to define the quality requirements of beets at the export 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 
beets must be: 
 
(a) intact;  
 

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

 

(c) clean, practically free of any visible foreign matter 
 

(d) free from damage due to frost 
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(e) sufficiently dry for the intended use 
 

(f) without hollow or tough stems 
 

(g) practically free from pests 
 
(h) practically free from damages caused by pests 
 
(i) free of abnormal external moisture 
 
(j) free of any foreign smell and/or taste 
 
(k) properly packed 
 
(l) not trimmed into the shoulder 
 
(m) not soft, flabby, shrivelled or woody in texture. 
 
4.2.2 The development and condition of the beets 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 
 
4.3.1 Class I 
 
Class I consists of beets of similar varietal characteristics the roots of which are well trimmed, firm, 
fairly smooth, fairly well shaped, fairly clean and free from soft rot and free from damage caused by 
cuts, freezing, growth cracks, disease, rodents or insects, or mechanical or other means. Bunched 
beets or beets with short-trimmed tops shall have tops which are fresh and free from decay and free 
from damage caused by discoloration, freezing, disease, insects, or mechanical or other means. 
 
The beets shall: 
 
(a) be reasonably clean; 
 
(b) have the shape characteristic of the variety; 
 
(c) be not rough, ridged or misshapen; 
 
(d) be trimmed so that the length of the tops of 75 % by weight of the beets in a lot does not 

exceed 13 mm and the length of the tops of the other beets does not exceed 25 mm; 
 
(e) meet the following requirements in respect of diameter, namely, 

 
(i) have a minimum diameter of 32 mm and a maximum diameter of 76 mm, or 
 
(ii) have a minimum diameter of 25 mm and 
 

(A) conform to the diameter size range marked on the container or on a label attached 
thereto, 

 
(B) be packed in a transparent container, or 
 
(C) be in a bulk display in a retail store; and 

 
(f) be free from any other damage or defect or combination thereof that 

 
(i) materially affects the appearance, edibility or shipping quality of the beets, or 
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(ii) cannot be removed without the loss of more than 5 % of the total weight of a beet. 

 
4.3.2 Class II 
 
This class consists of beets of similar varietal characteristics the roots of which are well trimmed, firm, 
not excessively rough, not seriously misshapen and which are free from soft rot and free from serious 
damage caused by cuts, dirt, freezing, growth cracks, disease, rodents or insects, or mechanical or 
other means. Bunched beets or beets with short-trimmed tops shall have tops which are fresh and 
free from decay and free from damage caused by discoloration, freezing, disease, insects, or 
mechanical or other means. 
 
The beets shall: 
 
(a) be not so deformed that their appearance is seriously affected; 
 
(b) be trimmed so that the tops do not exceed 25 mm (1 inch) in length; 
 
(c) meet the following requirements in respect of diameter, namely, 

 
(i) have a minimum diameter of 32 mm (1 1/4 inches), or 
 
(ii) have a minimum diameter of 25 mm (1 inch) and 

 
(A) conform to the diameter size range marked on the container or on a label attached 

thereto, 
 
(B) be packed in a transparent container, or 
 
(C) be in a bulk display in a retail store; and 

 
(d) be free from any other damage or defect or combination thereof that 

 
(i) seriously affects the appearance, edibility or shipping quality of the beets, or 
 
(ii) cannot be removed without the loss of more than 10 % of the total weight of a beet. 

 
4.3.3 Unclassified 
 
Unclassified consists of beets which have not been classified in accordance with either of the 
foregoing grades. The term "unclassified'' is not a grade within the meaning of these standards, but is 
provided as a designation to show that no grade has been applied to the lot. 
 
5 Provisions concerning sizing 
 
Beets shall comply with the sizes specified for the classes but shall be not less than 25 mm. 
 
6 Provisions concerning tolerances 
 
In order to allow for variations incident to proper grading and handling the following tolerances, by 
count, are provided: 
 
6.1 Quality tolerances 
 
6.1.1 For bunched beets 
 
6.1.1.1 For defects of roots 
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10 percent, by count, for roots in any lot which fail to meet the requirements of the grade provided that 
not more than one-half of this amount, or 5 percent, shall be allowed for defects causing serious 
damage, including therein not more than 1 percent for soft rot; 
 
6.1.1.2 For defects of tops 
 
10 percent, by count, for bunches with tops in any lot which fail to meet the requirements of the grade, 
including therein not more than 5 percent for decay; 
 
6.1.2 For beets with short-trimmed tops or topped b eets 
 
6.1.2.1 For defects of roots 
 
10 percent, by weight, for roots in any lot which fail to meet the requirements of the grade: Provided , 
That not more than one-half of this amount, or 5 percent, shall be allowed for defects causing serious 
damage, including therein not more than 1 percent for soft rot; 
 
6.1.2.2 For defects of tops 
 
10 percent, by weight, for roots with tops in any lot which fail to meet the requirements of the grade, 
including therein not more than 5 percent for decay; 
 
6.2 Size tolerances 
 
6.2.1 For bunched beets 
 
6.2.1.1 For off-size roots 
 
5 percent, by count, for roots in any lot which are smaller than the specified minimum diameter, and 
10 percent, by count, for roots which are larger than any specified maximum diameter; and, 
 
6.2.1.2 For off-length tops 
 
5 percent, by count, for bunches with tops in any lot which fail to meet the requirements of the style. 
 
6.2.2 For beets with short-trimmed tops or topped b eets 
 
6.2.2.1 For off-size roots 
 
5 percent, by weight, for roots in any lot which are smaller than the specified minimum diameter, and 
10 percent, by weight, for roots which are larger than any specified maximum diameter; and, 
 
6.2.2.2 For off-length tops 
 
10 percent, by weight, for beets with tops in any lot which fail to meet the requirements of the style 
specified. 
 
6.3 Application of tolerances 
 
The contents of individual packages in the lot, based on sample inspection, are subject to the 
following limitations provided that the averages for the entire lot are within the tolerances specified for 
the grade: 
 
(1) For packages which contain more than 5 pounds and a tolerance of 10 percent or more is 

provided, individual packages in any lot shall have not more than one and one-half times the 
tolerance specified. For packages which contain more than 5 pounds and a tolerance of less 
than 10 percent is provided, individual packages in any lot shall have not more than double the 
tolerance specified except that at least one defective and one off-size specimen shall be 
permitted in any package; and, 
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(2) For packages which contain 5 pounds or less, individual packages in any lot are not restricted 
as to the percentage of defects and off-size provided that not more than one beet which is 
frozen or affected by soft rot may be permitted in any package. 

 
7 Provisions concerning presentation 
 
7.1 Uniformity 
 
The contents of each package must be uniform and contain only beets of the same origin, quality, 
colour and size (if sized). 
 
The visible part of the contents of the package must be representative of the entire contents. 
 
7.2 Packaging 
 
Beets must be packed in such a way as to protect the produce properly. The materials used inside the 
package must be new1, clean, and of a quality such as to avoid causing any external or internal 
damage to the produce. The use of materials, particularly of paper or stamps bearing trade 
specifications is allowed, provided the printing or labelling has been done with non-toxic ink or glue.  
 
Beets shall be packed in each container in compliance with CAC/RCP 44.  
 
7.2.1 Description of containers  
 
The containers shall meet the quality, hygiene, ventilation and resistance characteristics to ensure 
suitable handling, shipping and preserving of the beet greens. Packages must be free of all foreign 
matter and smell.  
 
7.3 Presentation 
 
The beets may be presented under one of the following forms:  
 
7.3.1 Bunched beets 
 

"Bunched beets'' means beets which are tied in bunches. The tops shall be full length or removed to 
not less than 6 inches. 
 
7.3.2 Beets with short-trimmed tops 
 
"Beets with short-trimmed tops'' means, unless otherwise specified, beets showing leafstems ranging 
to not more than 4 inches in length. 
 
7.3.3 Topped beets 
 
"Topped beets'' means beets with tops removed to not more than one-half inch in length. 
 
7.3.4 Standard bunching 
 

(a) Standard bunches of beets shall be fairly uniform in size and each bunch of beets shall 
weigh not less than 1 pound and contain at least 3 beets. 

 

(b) Not more than 10 percent of the bunches in any lot may fail to meet the requirements for 
"Standard Bunching''. 

 
8 Marking and labelling 
 
8.1 Consumer packages 
 

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

                                                 
1 For the purposes of this Standard, this includes recycled material of food-grade quality. 
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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 package2 must bear the following particulars, in letters grouped on the same side, legibly and 
indelibly marked, and visible from the outside: 
 
8.2.1 Identification  
 

The exporter, packer and/or dispatcher shall be identified by name and physical address (e.g. 
street/city/region/postal code and, if different from the country of origin, the country) or a code mark 
officially recognized by the national authority.3 
 
8.2.2 Nature of produce  
 

¾  "Bunched beets'' if the tops are full length or removed to not less than 6 inches 
 

¾  "Beets with short-trimmed tops'' if the beet leafstems range to not more than 4 inches in length 
 

¾  "Topped beets'' if the beets have tops removed to not more than one-half inch in length 
 
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  
 

¾  Class 
 

¾  Nature expressed by "Bunched beets'', "Beets with short-trimmed tops'' or Topped beets'' 
 

¾  Number of bunches. 
 
8.2.5 Official control mark (optional)  
 
9 Contaminants 
 
9.1 Heavy metals 
 

Beets 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 lim it  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 
 

Beets 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. 
 

                                                 
2  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. 

 
3 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. 
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Maximum pesticide residue limits and extraneous max imum residue limits in beets  (current as 
at 2009-06-07) 

 

Type Unit symbol  Limit  Method of test  Notes  
CARBARYL MRL (mg/kg) 0.1   
DIMETHENAMID-P MRL (undef) 0.01   

 
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. 

 

 
 

Fresh beets 
 

 
 

Garden beet with tops     Beet stems 
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Whole beets   Sweet beets 
 

 
 

White beets  Yellow beets 
 

 
 

Cicla beets  Flavescens beets 
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Beets in farm 
 

 
 

Beets —flavescens  Sugarbeet farm 
 

 
Crassa beets     Beta vulgaris 
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Annex A 

(informative) 
 

Guide to storage 
 
A.1 Scope and field of application 
 
This annex describes methods for obtaining conditions for the successful keeping of roots of the 
species Armoracia rusticana Gaertner, B. Meyer and Scherbius, intended, after storage, for direct 
consumption or for industrial processing. 
 
A.2 Limits of application 
 
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 in the store. 
 
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 radishes are living material, the application of the 
guidance contained in this annex should enable much wastage in storage and transport to be 
avoided. 
 
A.3 Conditions of harvesting and putting into store  
 
A.3.1 Harvesting 
 
The horse-radish roots should be lifted during the winter dormancy; lifting should start in late autumn 
as the roots are very hardy, but should be finished before frosts begin in countries and locations 
prone to heavy frosts. 
 
A.3.2 Quality characteristics for storage 
 
All horse-radish cultivars grown in any region are suitable for long-term storage; no distinction among 
them is therefore necessary in respect of storage. 
 
The product quality should correspond to the requirements set out in Clause 4. 
 
The roots should appear fresh and should be clean, sound, whole, not stringy, and free from 
secondary roots, bruises, deep fissures, and visible damage caused by insects or diseases. 
 
A.3.3 Putting into store 
 
The roots should be cleaned, sorted by quality classes immediately after lifting, and put into cold store 
within one or two days so that their fresh and pungent state tan be maintained. The cold rooms should 
be pre-cooled to 0 °C to obtain rapid cooling of th e roots. 
 
A.3.4 Methods of storage 
 
The roots may be stored in containers, boxes or pallet boxes; these may be lined with polyethylene 
film to prevent moisture loss. 
 
In practice, for example about 25 kg of horse-radish can be put in a box of dimensions 40 cm x 60 cm 
x 33 cm. 
 
The thickness of polyethylene film liners commonly used is 0.1 to 0.2 mm. The polyethylene film lining 
should fit the box; the part of the film remaining free should he folded over the roots in such a way as 
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to ensure some circulation of air. Unlined boxes can be covered with polyethylene film of appropriate 
dimensions. 
 
The containers shall be free from contamination and foreign odour. No product other than horse-
radish shall be stored, even temporarily, in the room intended for storage of horseradish. The room 
should be clean and free from pests and diseases. The store should be filled continuously and 
quickly; if it is only partly filled, a suitable partition should be used to separate the filled and unfilled 
areas. 
 
A.4 Optimum storage conditions 
 
NOTE For definitions and measurement of the physical quantities affecting storage, see CD/K/378:2010. 
 
A.4.1 Temperature 
 
The optimum temperature is between 0 and -2 °C; the  temperature should not rise above 0 °C. 
 
A.4.2 Relative humidity 
 
The optimum relative humidity is between 90 and 95 %. 
 
A.4.3 Air circulation 
 
The containers and the way in which they are stacked should permit free circulation of air, in order to 
maintain a uniform temperature. 
 
A.4.4 Storage life 
 
A storage life of 10 months may be expected. 
 
A.4.5 Operations at the end of storage 
 
Horse-radish roots stored in containers without polyethylene film lining should be layered in damp 
sand 2 to 3 weeks before distribution (the time depending on the moisture loss occurring during 
storage), in such quantity as to permit ease of delivery. The layering is done on pallets using a frame 
to contain the sand and the roots. The treatment allows the roots to regain their original freshness and 
pungency. 
 
The treatment is unnecessary for roots in boxes lined with polyethylene film. 
 
A.5 Adjuncts and other methods of keeping 
 
A.5.1 Use of polyethylene film cowering and liners 
 
A.5.1.1 Roots stored in stacked containers may be covered by polyethylene film to prevent loss of 
moisture. 
 
A.5.1.2 Containers may be lined with perforated polyethylene 
 
A.5.2 Treatment 
 
The roots may be treated, before being put into the store, with an approved and effective fungicide 
which complies with national regulations. 
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Annex C 

(informative) 
 

Model certificate of conformity with standards for fresh fruits and vegetables 
 

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

 

No. ………………………….. 

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

 

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

3. Inspection body 

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

 

5. Region or country of destination 

 

6. Identifier of means of transport 7.  

  Internal 

   

  Import 

   

  Export 

   

8. Packages (number and 
type) 

 

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

 

10. Quality Class 11. Total net weight in kg 

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

CD/K/070:2010, Fresh beets — Specification and grading  

____________________________________________________________________ 

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

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

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

 

Signature    Seal of competent authority 

 

13. Observations: 

 

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

(informative) 
 

Beets — Fact sheets 
 

 
D.1 Beta vulgaris 
 

 

Authority  L. 
Family  Magnoliopsida:Caryophyllidae:Caryophyllales:Chenopodiaceae 
Synonyms   
Common 
names 

Silver beet, Beetroot, Sugarbeet, Zuckerrübe, Spinach beet, 
Leaf beet, Seakale beet, Bette, Poiree a couper, Poiree 
ordinaire, Bit bodas, Remolacha para, Acelga cardo, Mangold, 
Snijbiet. 

Editor   
Ecocrop 
code 

514 

 
Description 
 
A beet with large crisp, fleshy leaf stalks and large leaves rather than enlarged roots. 
 
Uses 
 
The leaves are eaten as pot herb. It has medicinal properties. 
 
Growing period 
 
Normally biennial, cool-season crop, growing 50-60 days to first harvest, but may require up to 150 
days. Seeds are produced in the second year, after the mature plants have been subjected to a cold 
period. 
 
Further information 
 
Wild forms of B. vulgaris occur along the shores of the Mediterranean. Yields of up to 10 t/ha can be 
obtained. 
 
D.2 Beta vulgaris  var. cicla 
 

 

Authority  L. 
Family  Magnoliopsida:Caryophyllidae:Caryophyllales:Chenopodiaceae 
Synonyms   
Common 
names 

Swiss chard, Seakale beet, Silver beet, Bette, Poiree a carde, 
Arde, Cote de blette, Remolacha para, Acelga cardo, Mangold, 
Snijbiet. 

Editor   
Ecocrop 
code 

2474 
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Description 
 
A beet with large crisp, fleshy leaf stalks and large leaves rather than enlarged roots. A broad leafed 
annual plant. Stalks are smooth and often white with a dark green leaf. A clump of stalks and leaves 
are produced from the base. Plants can also be blue. 
 
Uses 
 
The midribs of the leaves are eaten boiled like asparagus. It has medicinal properties. 
 
Growing period 
 
Normally biennial, cool-season crop, growing 50-60 days to first harvest, but may require up to 150 
days. Seeds are produced in the second year, after the mature plants have been subjected to a cold 
period. 
 
Further information 
 
Wild forms of B. vulgaris occur along the shores of the Mediterranean. Yields of up to 10 t/ha can be 
obtained. 
 
Environment  
 
It needs to be over at least 500 m altitude. It is mostly grown between 1000 and 2600 m altitude. 
 
D.3 Beta vulgaris  var. crassa  
 

 

Authority  L. 
Family  Magnoliopsida:Caryophyllidae:Caryophyllales:Chenopodiaceae 
Synonyms   
Common 
names 

Beetroot, Garden beet, Betterave potagere, Betterave a 
salade, Remolachia, Rote bete, Rube, Kroot, Rode biet, 
Chakundar, Bit, Remolatsa, Phakkat-daeng, Phakkat-farang. 

Editor   
Ecocrop 
code 

3712 

 
Description 
 
A glabrous herb with a swollen taproot and red or green rosette leaves. The plant can in the second 
year reach 120 cm in height.  
 
Uses 
 
The roots are eaten boiled as a vegetable, in salads, pickled, canned, or fresh after having added oil 
and vinigar. Leaves also used as a boiled vegetable and young tender tops can be used as greens. 
Roots and leaves have medicinal properties. Betanins, obtained from the roots, are used industrially 
as red food colourants.  
 
Killing temperature: -3°C at the emergence stage, later -6°C.  
 
Growing period 
 
Biennial herb, normally grown as an annual, growing 55-90 days. Requires two seasons to produce 
seed.  
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Further information 
 
Scientific synonym: B. vulgaris var. rubra. Garden beat is native of the Mediterranean region. It prefer 
moderate to high humidity. Photosynthesis pathway C 3. It is adapted to cool regions or cool seasons. 
In the tropics an elevation of more than 600 m is normally required for successful root development. 
In Puerto Rico beetroot does well in the cool season at altitudes above 780 m, and at above 990 m it 
does well throughout the year. Yields of 15-24 t/ha can be obtained. 
 
D.4 Beta vulgaris  var. flavescens  
 

 

Authority  L. 
Family  Magnoliopsida:Caryophyllidae:Caryophyllales:Chenopodiaceae 
Synonyms   
Common 
names 

Spinach beet, Leaf beet, Seakale beet, Silver beet, Bette, 
Poiree a couper, Poiree ordinaire, Bit bodas, Remolacha para, 
Acelga cardo, Mangold, Snijbiet 

Editor   
Ecocrop 
code 

3713 

 
Description 
 
A beet with large crisp, fleshy leaf stalks and large leaves rather than enlarged roots.  
 
Uses 
 
The leaves are eaten as pot herb. It has medicinal properties.  
 
Growing period 
 
Normally biennial, cool-season crop, growing 50-60 days to first harvest, but may require up to 150 
days. Seeds are produced in the second year, after the mature plants have been subjected to a cold 
period.  
 
Further information 
 
Wild forms of B. vulgaris occur along the shores of the Mediterranean. Yields of up to 10 t/ha can be 
obtained. 
 
D.5 Beta vulgaris  var. saccharifera  
 

 

Authority  L.saccharifera - Alefeld 
Family  Magnoliopsida:Caryophyllidae:Caryophyllales:Chenopodiaceae 
Synonyms   
Common 
names 

Sugarbeet, remolacha azucarera, betterave à sucre, tiancai, 
zuckerruebe, barbabietola da zucchero, tensai, sato daikon, 
sakharnaya svyokla 

Editor   
Ecocrop code  48742 
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Description 
 
Beta vulgaris is a highly variable species including 4 groups: Sugarbeet, Mangel-Wurzels or mangels, 
garden beets, and leaf beets such as chard and ornamental beets.  Sugarbeet was developed in the 
18th century from fodder beets. 
 
Most current sugarbeet varieties are triploid hybrids of diploid male sterile females and tetraploid 
pollinators. 
Although the normal life cycle of the sugarbeet typically lasts two years, this period can be shortened 
to one year and breeding process can be speeded up by artificial vernalization technique in the 
greenhouse or climate rooms. 
Uses 
 
The root contains sucrose used as all-round food sweetener (sugar). Used in the production of yeast, 
industrial alcohol, alcoholic beverages, ethanol, chemicals and pharmaceuticals. Molasses and fibre 
residue from the roots is a rich source of minerals and sugar (50%) and is used for production of 
mixed cattle feeds. Fresh leaves and tops can be collected and used as livestock feed or ploughed 
back into the soil. They can either be ensiled or fed dried. Tops are good for cattle but poisonous for 
pigs and horses, as they contain 1% oxalic acid.  
 
Growing period 
 
Biennial, grown as an annual for sugar production and as biennial for seed production.  
 
Further information 
 
It can be grown on a wide range of soils but medium to slightly heavy well drained soils are best. An 
ideal soil would be a deep and homogenous loam or sandy loam with a high content of humus. Soil 
crusting and compaction may lead to poor germination and formation of deformed roots. 
Morphology Sugarbeet is a herbaceous biennial halophyte, which stores up reserves in the root 

during the first growing season so that it is able to over-winter and produce flowering stem and 
seed in the following summer. After the seed crop is produced the entire plant dies.  

 
¾  The mature beet is an elongated pear-shaped body composed of 3 regions - the crown, the neck 

and the root. Maximum sugar concentration is found slightly above the middle zone of the mature 
beet, with concentration decreasing towards both ends.  

 
Roots:  
¾  The storage organ of sugarbeet is usually called the root, although only about 90% is actually 

root-derived, and the upper 10% being derived from the hypocotyl.  
 

¾  The primary root is a diarch, with two vertical lines of lateral roots produced. Roots are 
conspicuously swollen at junction with the stem.  

 

¾  The taproot is white and deep-penetrating. The root may be 15-20 cm thick and up to 60 cm long.  
 
Stems:  
¾  Stem growth in sugarbeet is very limited in the first year, and is completely overshadowed by the 

growth of leaves.  
 

¾  A many-branched seed-stem, which may reach 120-180 cm in height and draws upon the food 
stored in the root, develops in the second year.  

 
Leaves:  
¾  Leaves are glabrous, ovate to cordate, dark green or reddish, frequently forming a rosette from 

the underground stem.  
 
¾  Leaves are large and glossy with prominent midribs and strong petioles.  
 
¾  The leaf of the sugarbeet rosette may reach 60 cm high by 15-20 cm across.  
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¾  Sugarbeet emerges from the soil with a pair of cotyledonary leaves, which serve as a temporary 
source of food reserves for the developing seeding. The cotyledonary leaves turn yellow and drop 
from the plant, usually by the fifth-to sixth-leaf stage. The next leaves to emerge from the crown 
are the first two true leaves. Although these leaves appear as a pair and appear to be oppositely 
arranged, they are alternate and one of the leaves is developmentally behind the other. Stage 
separation between the first and second true leaves does not occur. Thereafter, all leaves emerge 
from the crown in an alternate pattern and are arranged in a 5/13 phyllotaxy.  

 
¾  Phyllotaxy is a term to describe the pattern of leaf emergence of a plant. A 5/13 arrangement 

means the leaves emerge from 13 vertical ranks around the crown and there are five turns around 
the crown before another leaf emerges in the same vertical rank.  

 
Flowers:  
¾  Flowering occurs as soon as vernalization requirement is met (during the second year in the field 

or within a year in controlled environments).  
 
¾  Flowering stalk is about 1.2-1.8 m tall, and is produced from the top of the tuber.  
 
¾  Inflorescence comprises large particulate open spikes.  
 
¾  Flowers are small, numerous, green, and bracteorate in a tall open panicle. They are perfect, 

sessile, and regular.  
 
¾  Flowers occur in clusters of from 2 to 7, one of which bears a single, extended bract.  
 
¾  Adjoining flowers in the same cluster cohere so that a hard wrinkled particle, 3-5 mm in diameter 

is produced. If such multigerm clusters are sown to produce a root crop, they each give rise to 
many seedlings which must be expensively "singled" by hand during the early stages of crop 
growth. This difficulty can be avoided by physically separating the particles into smaller, ideally 
single seed fragments either by rubbing the seed between a rubber belt and a wheel, or by 
chopping the particles to give segmented seed. These methods however reduce germination %. 
A more successful method involves monogerm forms with only a single flower at each node of the 
inflorescence.  

 
Pollination:  
¾  Sugarbeet is a cross-pollinating plant, as the stigma is not fully mature when the flower opens 

(Artschwager 1926). The flower opens in the morning, and the anthers dehisce before noon. The 
stigmatic lobes open gradually in the afternoon and are not fully open until the second or even the 
third day. By then, the anthers of the same flower have shriveled and no longer produce pollen.  

 
¾  Once open, the stigma may be receptive for more than 2 weeks. The lengthy period that the 

stigma is receptive to pollen certainly contributes to the chances that wind-borne pollen will 
encounter it in time to effect fertilization and the production of seed.  

 
¾  Flowers produce a large amount of pollen, which can be carried long distances by wind. 

Sugarbeet pollen could be collected by airplane 5,000 m above beet fields.  
 
¾  Although sugarbeet is basically wind pollinated, some benefit may be derived from insect 

pollination. Mikitenko (1959) trained bees to collect nectar from sugarbeet, which resulted in an 
increase in seed production of 14.3% compared with the control.  

 
¾  In sugarbeet, there is a dominant, self-fertility gene that permits self-pollination. Used in 

conjunction with genetic male sterility to insure cross pollination, a system of selfed-family 
progeny testing can be utilized to produce hybrids.  

 
Fruits:  
¾  Seed balls, or fruits, usually containing 2-5 seeds are formed at maturity (in the second year).  
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¾  Balls containing single seeds were first obtained in the former Soviet Union. Commercial 
production of single-seed balls has been developed in the United States. Most sugarbeet seeds 
now used are from seed balls containing a single seed.  

 
Seeds:  
¾  True seed of sugarbeet is enclosed in an irregular and hard, fibrous seed case.  
 
¾  The mature seed is a shiny structure of about 3 mm long and 1.5 mm thick. The mature outer 

reddish brown seed coats separate readily from the seed.  
 
¾  Monogerm seeds possess thinner and tighter seed caps than multi-germ seeds, a possible 

reason for their low germination %. Germination is greatly improved by: a. Clipping off part of the 
cap. b. Alternative soaking in water and drying c. Enzyme treatment, and d. Treatment with 3% 
HCl.  

¾  Rubbed and graded seed whose surface is coated with gelatin or agar absorbs water more 
rapidly and germinates quickly.Anatomy  

¾  Secondary thickening in roots is unusual in that cambium rings are built up, each produces xylem 
internally and phloem externally.  

 
¾  In sugarbeet roots, the vascular bundle zones are very wide and the xylem consists mainly of 

parenchyma cells, producing a massive succulent swollen root.  
 
¾  Highest sugar concentration is associated with phloem of vascular bundles.  
 
¾  Roots with numerous narrow rings usually have the highest sucrose content. 
Physiology  
¾  Sugarbeet is a C3 plant and fixes carbon dioxide by the Calvin cycle.  
 
¾  The rate of photosynthesis per unit area is highest for middle leaves and the rate of respiration 

per unit dry matter is highest for upper leaves. For a 5-moth old crop the rate of photosynthesis 
was virtually constant over 10 to 35oC. The average rate of photosynthesis is 24 to 28 mg CO2 

dm-2 hr-1 (Hofstra and Hesketh, 1969). The rate of translocation of the products of photosynthesis 
is about 50 to 135 cm hr-1 (Mortimer, 1965).  

 
¾  Sugarbeet is a remarkable plant in terms of high rates of sucrose accumulation. The world's best 

record has come from a field in the Salinas Valley and equalled 19.1 t ha-1 of sucrose from a crop 
grown over a 240 day period (115 t ha-1 of roots at 16.5% sucrose). Averaged over the total 
period of growth, the crop accumulated 185 kg total dry matter (DM) ha-1 day-1 and 107 kg 
sucrose ha-1 day-1. Sucrose accumulation is not uniform throughout the growing season, (initially it 
is relatively slow). Peak sucrose accumulation rates are considerably higher than the average 
reported and likely approximate rates of 200 kg DM ha-1 day-1.  

 

¾  Because sugarbeet is efficient at accumulating photosynthate in a useful form, it is also an 
efficient converter of agricultural inputs such as water and nitrogen. One of the reasons sugarbeet 
requires relatively low fertilizer nitrogen is its efficiency in recovering residual soil nitrogen. 

Habitat  

¾  Sugarbeet is grown as a summer crop in maritime, priarie and semi-continental climates, and as 
winter or summer crop in Mediterranean and semi-arid conditions. 

 
¾  Recently, it has been grown as a winter crop in the southern parts of the temperate zones: South 

America, Africa, the Near and Middle East, and south Europe. 
 
¾  Sugarbeet can withstand mild frost and salinity after the seedling stage. 
 
¾  The growing period from sowing to harvesting is 170-200 days. A good yield of sugarbeet roots is 

obtained when the climate has been mild throughout the growing period. Sucrose content in roots 
is high when the latter period of growth is cold. 

 
¾  In the case of a winter crop, the ripening period is in the warm season; and ripening is often 

promoted by withholding water. 
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Latitude:   
¾  For the most part, sugarbeet production is confined to regions north and south of the 30th 

parallels.  
 
Altitude:   
¾  From sea level to 2100 m.  
 
¾  High altitude and a combination of cool nights and warm days provide ideal conditions for 

sugarbeet to produce a high amount of sugar.  
 
Temperature:   
¾  Optimum soil temperature for germination is 10-13°C. Seed germination is possible even at 50°C, 

and the effective minimum is considered to be 7-8°C .  Sugarbeet is sensitive to temperatures of -
2.2°C or below when the hypocotyl is bent pulling t he cotyledons through the soil. Soil moisture 
and temperature are key factors that determine rate of germination and final number of plants to 
emerge  (Yonts et al. 1999).  

 
¾  Young seedlings are sensitive to frost. Mature plants can withstand fall frosts but temperature 

below -3.3°C usually injures leaves.  
 
¾  Higher temperatures are preferred during vegetative growth. Plants grown at 17°C produce twice 

as much dry matter as those grown at 7 or 26°C. The  response of sugarbeet to temperature is 
strongly curvilinear with early sugarbeet leaf stages requiring more Growing Degree Days to 
advance in stage than later leaf stages.  

 
¾  High sugar yields are obtained when night temperatures are between 15 and 20°C and day 

temperatures between 20 and 25°C during the latter part of the growing period.  
 
¾  Sugarbeet roots have the highest sucrose content in areas where the temperature averages 

about 16 to 22°C at the time of root development. C ool weather favours sugar storage in roots. 
Cool nights have no adverse effect on the crop. Temperatures more than 30°C greatly decrease 
sugar yields.  

 
¾  For high sugar yields and reduced vegetative growth in the latter part of the growing period, 

progressively cooler nights should be accompanied by an exhaustion of available soil nitrogen 
and soil water.  

 
¾  When the crop is grown for seed, several weeks of low temperatures, near 4°C, are required to 

induce flowering, which tends to be accelerated by long days.  
 
Water:   
¾  Because sugarbeet wilts easily, sufficient amounts of water through precipitation or irrigation are 

necessary to grow a good crop.  Water deficit can result in a rapid, severe wilt and subsequent 
death of leaves through contact with hot, dry soil surface, seriously affecting yield.  Even with 
plenty of water, sugarbeet may wilt slightly during the afternoon on hot, dry days.  Such wilting 
does not indicate a need for irrigation.  

 
¾  The consumptive use of water for the growing season varies greatly from 60 to 550 cm depending 

on available soil moisture status and weather. Water use per day ranges from 4 mm on a cloudy 
day to 25 mm on clear days. Since sugarbeet crop is saturated at less than full sunlight, water use 
is greater than is necessary for the produce obtained.  

 
¾  Surface evaporation is greatest in the early part of the growing season before plant foliage covers 

the soil surface. Excessive cultivation also increases soil moisture loss.  
 
Radiation:   
Sugar accumulation in sugarbeet is high on days with good sunlight.  
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Range & intensity:  
¾  Sugarbeet gets light-saturated at 0.8 cal cm-2 min-1.  
 
¾  In their second year of growth, plants develop normally and flower under red light. However, 

under blue light, they remain at the rosette stage without flowering.  
 
Photoperiodism:  
¾  Sugarbeet is a long day plant.  
 
¾  Plants grown in 8-hour photoperiod have a greater growth potential than those grown in 16- or 24-

hour photoperiod. An increase in daylength from 8 to 10 or 14 hours of sunlight per day nearly 
doubles root weight and the amount of sucrose produced.  

 
¾  The initiation of seed stalks and flowers is brought about mainly by the cumulative effect of low 

temperature exposure followed by the effects of long photoperiods. This combined effect is 
termed photothermal induction.  

 
¾  Seed stalks are produced most abundantly and seed yields are highest when the weather is cool 

(< 20oC) and cloudy (<10.5 hours of sunshine per day) for a period of about six weeks and then 
followed by two weeks of cool weather to stimulate production.  

 
¾  Gibberellic acid (GA) application at rosette stage increases elongation and accelerates flowering. 

On short days, GA application results in stem elongation but not flowering.  
 
¾  Vernalized plants subjected to 18 or 24-hour photoperiod remain vegetative.  
 
¾  Photoperiodic response refers to plant response to varying daylength, and thermoperiodic 

response refers to response to changes in temperature, primarily the rhythmic or cyclical 
fluctuations in temperature which occur daily or seasonally. The rate of sugar accumulation in the 
sugarbeet is a thermoperiodic response, with greater efficiency in the lower temperature regime 
(< 20oC).  

Soil:   
¾  Sugarbeet is grown on a wide range of soils but medium to slightly heavy textured, well-drained 

soils are preferred. An ideal soil is loam or sandy loam rich in humus, deep and homogeneous, 
having appropriate adhesion and medium water holding capacity. Presence of soil organic matter 
is helpful for obtaining good quality roots.  

 
¾  Restricted root growth in the early part of the growing period due to soil compaction may result in 

formation of forked and sprangled roots with reduced yields.  
 
Physical:  
¾  Optimum soil moisture % for seedling emergence: 16-22%.  
 
¾  Soils with non-capillary porosity exceeding 7-10% produce high root yields with larger sugar %.  
 
¾  Soil crusting at germination can result in poor crop stand.  
 
Chemical:  
¾  After crop establishment, sugarbeet is fairly tolerant to both salinity and sodicity stresses. It can 

endure large quantities (1-1.5%) of salinity.  
 
¾  During early growth electrical conductivity (ECe) should not exceed 3 mmhos/cm.Yield decrease 

was 0% at ECe 7, 10% at 8.7, 25% at 11, 50% at 15 and 100% at ECe 24 mmhos/cm (Mishra et 
al. 1997).  

 
¾  Optimum soil pH is 6.0-6.8, but the crop can tolerate alkaline soils of loose structure with a pH of 

8.5. Soil pH less than 5.5 is unfavourable to growth. Liming has to be carried out accordingly.  
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¾  It is highly tolerant to alkalinity but processing of beets grown in alkaline soils can be a limiting 
factor.  

 
¾  Sugarbeet is also notable for its tolerance to manganese toxicity. 
Distribution  
¾  Sugarbeet is mainly distributed in temperate regions of the world.  
 
¾  The genus Beta is believed to have originated around the Mediterranean Sea and consists of 

three divergent sections (Corollines, Vulgares and Patellares). Tillering wild forms of Beta vulgaris 
are found along the sea coast of all the Mediterranean countries. It has spread east through the 
Middle East countries as far as India and along the western coast of Europe as far north as 
Denmark. Most forms found in the Mediterranean area are annual, i.e., flower the first year, while 
forms found in northern latitudes, especially in northern Europe, flower the second year.  

 
¾  Wild forms of the Corollines section are found in Turkey, Greece and north in the Caucasia 

mountains. They are found at higher elevations and are generally perennial in habit. They have 
long fibrous roots with sugar concentration ranging from 3 to 15%. Sugar content in the roots 
constitutes about 50% of the dry matter compared to 75-80% in sugarbeet. Their seedballs are 
very hard and difficult to germinate.  

 
¾  The geographic distribution of the Patellares section is confined to the Canary Islands and 

borders of southern Spain and Northwest Africa close to the Canary Islands. Their roots are long, 
slender and low in sugar content. They flower the first year but they are known to persist in their 
natural environment for several years. Their seedballs are monogerm, hard and difficult to 
germinate. Nematode resistance has been found and transferred from this wild beet species to 
the cultivated sugarbeet.  

Status  
¾  Sugarbeet is not a threatened species. However, its acreage is subject to agreements with 

factories in the respective regions. For example, the International Confederation of European 
Beet Growers (CIBE) asked European sugarbeet growers to reduce their beet area by 5 to 10% in 
the year 2000. Given the surplus situation on the world market, the size of stocks and persistently 
low prices which do not allow sufficient profitability of non quota beet and sugar, beet growers in 
the European Union have decided to reduce the area in 2000 in order to significantly reduce their 
C (non quota) sugar production.  

Ethnobotany Folk Medicine: The decoction prepared from the [see]G15578] is a folk remedy for 
tumors of the intestines. Seed, boiled in water, is said to cure genital tumors. The juice or other 
parts of the plant is said to help tumors, leukemia and other forms of cancer, e.g. cancer of the 
breast, esophagus, glands, head, intestines, leg, lip, lung, prostate, rectum, spleen, stomach, and 
uterus. Some figure that betacyanin and anthocyanin are important in the exchange of 
substances of cancer cells; others note two main components of the amines, choline and its 
oxidation product betaine, whose absence produces tumors in mice. A decoction is used as a 
purgative by those who suffer from hemorrhoids in South Africa. The juice has been applied to 
ulcers. Leaves and roots used as an emmenagogue. Plant effective in feline ascariasis. In the old 
days, beet juice was recommended for anemia and yellow jaundice, and, put into the nostrils to 
purge the head, clear ringing ears, and alleviate toothache. Beet juice in vinegar was said to rid 
the scalp of dandruff as scurf, and was recommended to prevent falling hair. Juice of the white 
beet was said to clear obstructions of the liver and spleen. Some recommended it for headache 
and vertigo as well as all "affections of the brain."  

 
¾  Toxicity: Feeding sugarbeet to sheep has caused renal calculi, composed of uric and phosphoric 

acids with lime. Fresh leaf may also cause poisoning due to the 1% oxalic acid therein. Leaf may 
also contain dangerous levels of HCN and/or nitrates and nitrites. Betaine acts as a mild diuretic. 
Beet pollen can cause hay fever. Sugar appears to have caused dermatitis in a few workers in 
one crystallizing department. 
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Annex E 

(informative) 
 

Beets — Codex, EU and US MRLs 
 
Users are advised that international regulations and permissible Maximum Residue Levels (MRL) frequently change. Although 
this International MRL Database is updated frequently, the information in it may not be completely up-to-date or error free. 
Additionally, commodity nomenclature and residue definitions vary between countries, and country policies regarding deferral to 
international standards are not always transparent. This database is intended to be an initial reference source only, and users 
must verify any information obtained from it with knowledgeable parties in the market of interest prior to the sale or shipment of 
any products. The developers of this database are not liable for any damages, in whole or in part, caused by or arising in any 
way from user's use of the database. 
 
Results Key 

MRL values in {Italics} are more restrictive than US 
--- indicates no MRL value is established. 
Cod, EU, etc. indicates the source of the MRL and EXP means the market defers to the exporting market. 

All numeric values listed are in parts per million (ppm), unless otherwise noted 
 
Beet  US 1 Cod EU 2 
d-Phenothrin 0.01 --- 0.05 

 

1. United States does not maintain a specific MRL for the d-Phenothrin/Beet combination, but does maintain 
an MRL of 0.01 PPM for its "Root Crops-Vegetables" group. 
  
2. European Union does not maintain a specific MRL for the d-Phenothrin/Beet combination, but does 
maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group. 
  

 US 3 Cod EU 4 
EPTC 0.1 --- {0.05} 

 

3. United States does not maintain a specific MRL for the EPTC/Beet combination, but does maintain an 
MRL of 0.1 PPM for its "Root Crops-Vegetables" group. 
  
4. European Union does not maintain a specific MRL for the EPTC/Beet combination, but does maintain an 
MRL of 0.05 PPM for its "Other root and tuber vegetables except sugar beet" group. 

 US Cod EU 
Metalaxyl 0.1 --- {0.05} 
     
 US 5 Cod EU 
Methomyl 0.2 --- {0.05} 

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

     

Beet, Garden  US 6 Cod EU 7 
2,4-D 0.1 --- {0.05} 

 

6. United States does not maintain a specific MRL for the 2,4-D/Beet, Garden combination, but does 
maintain an MRL of 0.1 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
7. European Union does not maintain a specific MRL for the 2,4-D/Beet, Garden combination, but does 
maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group. 

 US 8 Cod 9 EU 
Azoxystrobin 0.5 1 {0.05} 

 

8. United States does not maintain a specific MRL for the Azoxystrobin/Beet, Garden combination, but does 
maintain an MRL of 0.5 PPM for its "Vegetable, Root, Subgroup 1A" group. 
  
9. Codex does not maintain a specific MRL for the Azoxystrobin/Beet, Garden combination, but does 
maintain an MRL of 1 PPM for its "Root and tuber vegetables" group. 

 US Cod EU 10 
Bifenthrin 0.45 --- {0.05} 

 
10. European Union does not maintain a specific MRL for the Bifenthrin/Beet, Garden combination, but does 
maintain an MRL of 0.05 PPM for its "Root and tuber vegetables" group. 

     
 US Cod EU 
Boscalid --- --- 0.5 
     
 US 11 Cod EU 
Captan 0.05 --- {0.02} 

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

     
 US 12 Cod EU 13 
Carbaryl 2 {0.1} {0.05} 

 

12. United States does not maintain a specific MRL for the Carbaryl/Beet, Garden combination, but does 
maintain an MRL of 2 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
13. European Union does not maintain a specific MRL for the Carbaryl/Beet, Garden combination, but does 
maintain an MRL of 0.05 PPM for its "Other root and tuber vegetables except sugar beet" group. 
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 US 14 Cod EU 15 
Carfentrazone-ethyl 0.1 --- {0.01} 

 

14. United States does not maintain a specific MRL for the Carfentrazone-ethyl/Beet, Garden combination, 
but does maintain an MRL of 0.1 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
15. European Union does not maintain a specific MRL for the Carfentrazone-ethyl/Beet, Garden 
combination, but does maintain an MRL of 0.01 PPM for its "Vegetables Fresh or Frozen" group. 
  

 US Cod EU 16 
Clethodim 1 --- {0.5} 

 
16. European Union does not maintain a specific MRL for the Clethodim/Beet, Garden combination, but 
does maintain an MRL of 0.5 PPM for its "Other root and tuber vegetables except sugar beet" group. 

     
 US 17 Cod EU 
Cyprodinil 0.75 --- {0.05} 

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

     
 US 18 Cod EU 19 
d-Phenothrin 0.01 --- 0.05 

 

18. United States does not maintain a specific MRL for the d-Phenothrin/Beet, Garden combination, but 
does maintain an MRL of 0.01 PPM for its "Root Crops-Vegetables" group. 
  
19. European Union does not maintain a specific MRL for the d-Phenothrin/Beet, Garden combination, but 
does maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group. 
  

 US Cod EU 20 
Deltamethrin 0.2 --- {0.05} 

 
20. European Union does not maintain a specific MRL for the Deltamethrin/Beet, Garden combination, but 
does maintain an MRL of 0.05 PPM for its "Root and tuber vegetables" group. 

     
 US Cod EU 21 
Desmedipham 0.05 --- 0.05 

 
21. European Union does not maintain a specific MRL for the Desmedipham/Beet, Garden combination, but 
does maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group. 

     
 US 22 Cod EU 23 
EPTC 0.1 --- {0.05} 

 

22. United States does not maintain a specific MRL for the EPTC/Beet, Garden combination, but does 
maintain an MRL of 0.1 PPM for its "Root Crops-Vegetables" group. 
  
23. European Union does not maintain a specific MRL for the EPTC/Beet, Garden combination, but does 
maintain an MRL of 0.05 PPM for its "Other root and tuber vegetables except sugar beet" group. 
  

 US 24 Cod EU 25 
Flonicamid 0.6 --- {0.05} 

 

24. United States does not maintain a specific MRL for the Flonicamid/Beet, Garden combination, but does 
maintain an MRL of 0.6 PPM for its "Vegetable, Root, Except Sugar Beet, Subgroup 1B" group. 
  
25. European Union does not maintain a specific MRL for the Flonicamid/Beet, Garden combination, but 
does maintain an MRL of 0.05 PPM for its "Other root and tuber vegetables except sugar beet" group. 
  

 US 26 Cod EU 27 
Fludioxonil 0.75 --- {0.05} 

 

26. United States does not maintain a specific MRL for the Fludioxonil/Beet, Garden combination, but does 
maintain an MRL of 0.75 PPM for its "Vegetable, Root, Except Sugar Beet, Subgroup 1B" group. 
  
27. European Union does not maintain a specific MRL for the Fludioxonil/Beet, Garden combination, but 
does maintain an MRL of 0.05 PPM for its "Other root and tuber vegetables except sugar beet" group. 
  

 US 28 Cod EU 29 
Fluopicolide 0.15 --- {0.01} 

 

28. United States does not maintain a specific MRL for the Fluopicolide/Beet, Garden combination, but does 
maintain an MRL of 0.15 PPM for its "Vegetable, Root, Subgroup 1A" group. 
  
29. European Union does not maintain a specific MRL for the Fluopicolide/Beet, Garden combination, but 
does maintain an MRL of 0.01 PPM for its "Other root and tuber vegetables except sugar beet" group. 
  

 US 30 Cod EU 31 
Glyphosate 0.2 --- {0.1} 

 

30. United States does not maintain a specific MRL for the Glyphosate/Beet, Garden combination, but does 
maintain an MRL of 0.2 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
31. European Union does not maintain a specific MRL for the Glyphosate/Beet, Garden combination, but 
does maintain an MRL of 0.1 PPM for its "Other root and tuber vegetables except sugar beet" group. 
  

 US 32 Cod 33 EU 34 
Imidacloprid 0.4 0.5 {0.05} 

 

32. United States does not maintain a specific MRL for the Imidacloprid/Beet, Garden combination, but does 
maintain an MRL of 0.4 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
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33. Codex does not maintain a specific MRL for the Imidacloprid/Beet, Garden combination, but does 
maintain an MRL of 0.5 PPM for its "Root and tuber vegetables" group. 
  
34. European Union does not maintain a specific MRL for the Imidacloprid/Beet, Garden combination, but 
does maintain an MRL of 0.05 PPM for its "Other root and tuber vegetables except sugar beet" group. 
  

 US Cod EU 35 
Malathion 8 --- {0.02} 

 
35. European Union does not maintain a specific MRL for the Malathion/Beet, Garden combination, but 
does maintain an MRL of 0.02 PPM for its "Root and tuber vegetables" group. 

     
 US Cod EU 
Metalaxyl 0.1 --- {0.05} 
     
 US 36 Cod EU 
Methomyl 0.2 --- {0.05} 

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

     
 US 37 Cod EU 38 
Methoxyfenozide 0.5 --- {0.02} 

 

37. United States does not maintain a specific MRL for the Methoxyfenozide/Beet, Garden combination, but 
does maintain an MRL of 0.5 PPM for its "Vegetable, Root, Subgroup 1A" group. 
  
38. European Union does not maintain a specific MRL for the Methoxyfenozide/Beet, Garden combination, 
but does maintain an MRL of 0.02 PPM for its "Root and tuber vegetables" group. 
  

 US Cod EU 39 
Propiconazole 0.3 --- {0.05} 

 
39. European Union does not maintain a specific MRL for the Propiconazole/Beet, Garden combination, but 
does maintain an MRL of 0.05 PPM for its "Root and tuber vegetables" group. 

     
 US 40 Cod EU 
Pyraclostrobin 0.4 --- {0.02} 

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

     
 US Cod EU 41 
Pyrazon 0.9 --- {0.5} 

 
41. European Union does not maintain a specific MRL for the Pyrazon/Beet, Garden combination, but does 
maintain an MRL of 0.5 PPM for its "Root and tuber vegetables" group. 

     
 US 42 Cod EU 43 
Pyriproxyfen 0.15 --- {0.05} 

 

42. United States does not maintain a specific MRL for the Pyriproxyfen/Beet, Garden combination, but 
does maintain an MRL of 0.15 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
43. European Union does not maintain a specific MRL for the Pyriproxyfen/Beet, Garden combination, but 
does maintain an MRL of 0.05 PPM for its "Root and tuber vegetables" group. 
  

 US 44 Cod EU 45 
S-metolachlor 0.3 --- {0.05} 

 

44. United States does not maintain a specific MRL for the S-metolachlor/Beet, Garden combination, but 
does maintain an MRL of 0.3 PPM for its "Vegetable, Root, Except Sugar Beet, Subgroup 1B" group. 
  
45. European Union does not maintain a specific MRL for the S-metolachlor/Beet, Garden combination, but 
does maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group. 
  

 US 46 Cod EU 47 
Sethoxydim 4 --- {0.5} 

 

46. United States does not maintain a specific MRL for the Sethoxydim/Beet, Garden combination, but does 
maintain an MRL of 4 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
47. European Union does not maintain a specific MRL for the Sethoxydim/Beet, Garden combination, but 
does maintain an MRL of 0.5 PPM for its "Other root and tuber vegetables except sugar beet" group. 
  

 US 48 Cod EU 49 
Spinetoram 0.1 --- {0.05} 

 

48. United States does not maintain a specific MRL for the Spinetoram/Beet, Garden combination, but does 
maintain an MRL of 0.1 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
49. European Union does not maintain a specific MRL for the Spinetoram/Beet, Garden combination, but 
does maintain an MRL of 0.05 PPM for its "Root and tuber vegetables" group. 
  

 US 50 Cod EU 51 
Spinosad 0.1 --- {0.02} 

 

50. United States does not maintain a specific MRL for the Spinosad/Beet, Garden combination, but does 
maintain an MRL of 0.1 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
51. European Union does not maintain a specific MRL for the Spinosad/Beet, Garden combination, but does 
maintain an MRL of 0.02 PPM for its "Root and tuber vegetables" group. 
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 US Cod EU 
Tebuconazole 0.7 --- {0.05} 
     
 US 52 Cod EU 
Thiamethoxam 0.02 --- 0.05 

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

     
 US 53 Cod EU 
Trifloxystrobin 0.1 --- {0.02} 

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

     
 US Cod EU 
Trifluralin 0.05 --- 0.5 
     
 US 54 Cod 55 EU 56 
Zeta-Cypermethrin 0.1 {0.01} {0.05} 

 

54. United States does not maintain a specific MRL for the Zeta-Cypermethrin/Beet, Garden combination, 
but does maintain an MRL of 0.1 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
55. Codex does not maintain a specific MRL for the Zeta-Cypermethrin/Beet, Garden combination, but does 
maintain an MRL of 0.01 PPM for its "Root and tuber vegetables" group. 
  
56. European Union does not maintain a specific MRL for the Zeta-Cypermethrin/Beet, Garden combination, 
but does maintain an MRL of 0.05 PPM for its "Root and tuber vegetables" group. 
  

Beet, Garden, Roots  US 57 Cod EU 58 
2,4-D 0.1 --- {0.05} 

 

57. United States does not maintain a specific MRL for the 2,4-D/Beet, Garden, Roots combination, but 
does maintain an MRL of 0.1 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
58. European Union does not maintain a specific MRL for the 2,4-D/Beet, Garden, Roots combination, but 
does maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group. 
  

 US 59 Cod 60 EU 
Azoxystrobin 0.5 1 {0.05} 

 

59. United States does not maintain a specific MRL for the Azoxystrobin/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.5 PPM for its "Vegetable, Root, Subgroup 1A" group. 
  
60. Codex does not maintain a specific MRL for the Azoxystrobin/Beet, Garden, Roots combination, but 
does maintain an MRL of 1 PPM for its "Root and tuber vegetables" group. 
  

 US Cod EU 61 
Bifenthrin 0.45 --- {0.05} 

 
61. European Union does not maintain a specific MRL for the Bifenthrin/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.05 PPM for its "Root and tuber vegetables" group. 

     
 US 62 Cod EU 
Boscalid 1 --- {0.5} 

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

     
 US 63 Cod EU 
Captan 0.05 --- {0.02} 

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

     
 US 64 Cod EU 65 
Carbaryl 2 {0.1} {0.05} 

 

64. United States does not maintain a specific MRL for the Carbaryl/Beet, Garden, Roots combination, but 
does maintain an MRL of 2 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
65. European Union does not maintain a specific MRL for the Carbaryl/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.05 PPM for its "Other root and tuber vegetables except sugar beet" group. 
  

 US 66 Cod EU 67 
Carfentrazone-ethyl 0.1 --- {0.01} 

 

66. United States does not maintain a specific MRL for the Carfentrazone-ethyl/Beet, Garden, Roots 
combination, but does maintain an MRL of 0.1 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
67. European Union does not maintain a specific MRL for the Carfentrazone-ethyl/Beet, Garden, Roots 
combination, but does maintain an MRL of 0.01 PPM for its "Vegetables Fresh or Frozen" group. 
  

 US Cod EU 68 
Clethodim 1 --- {0.5} 

 
68. European Union does not maintain a specific MRL for the Clethodim/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.5 PPM for its "Other root and tuber vegetables except sugar beet" group. 

     
 US Cod EU 
Clopyralid 4 --- {1} 
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 US Cod EU 
Cycloate 0.05 --- --- 
     
 US 69 Cod EU 
Cyprodinil 0.75 --- {0.05} 

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

     
 US 70 Cod EU 71 
d-Phenothrin 0.01 --- 0.05 

 

70. United States does not maintain a specific MRL for the d-Phenothrin/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.01 PPM for its "Vegetable, Root, Subgroup 1A" group. 
  
71. European Union does not maintain a specific MRL for the d-Phenothrin/Beet, Garden, Roots 
combination, but does maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group. 
  

 US 72 Cod EU 73 
Deltamethrin 0.2 --- {0.05} 

 

72. United States does not maintain a specific MRL for the Deltamethrin/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.2 PPM for its "Vegetable, Root, Except Sugar Beet, Subgroup 1B" group. 
  
73. European Union does not maintain a specific MRL for the Deltamethrin/Beet, Garden, Roots 
combination, but does maintain an MRL of 0.05 PPM for its "Root and tuber vegetables" group. 
  

 US Cod EU 74 
Desmedipham 0.05 --- 0.05 

 
74. European Union does not maintain a specific MRL for the Desmedipham/Beet, Garden, Roots 
combination, but does maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group. 

     
 US Cod EU 
Diazinon 0.75 --- {0.01} 
     
 US Cod EU 75 
Dimethenamid 0.01 0.01 0.01 

 
75. European Union does not maintain a specific MRL for the Dimethenamid/Beet, Garden, Roots 
combination, but does maintain an MRL of 0.01 PPM for its "Vegetables Fresh or Frozen" group. 

     
 US 76 Cod EU 77 
EPTC 0.1 --- {0.05} 

 

76. United States does not maintain a specific MRL for the EPTC/Beet, Garden, Roots combination, but 
does maintain an MRL of 0.1 PPM for its "Root Crops-Vegetables" group. 
  
77. European Union does not maintain a specific MRL for the EPTC/Beet, Garden, Roots combination, but 
does maintain an MRL of 0.05 PPM for its "Other root and tuber vegetables except sugar beet" group. 
  

 US Cod EU 
Ethofumesate 0.5 --- {0.1} 
     
 US 78 Cod EU 79 
Flonicamid 0.6 --- {0.05} 

 

78. United States does not maintain a specific MRL for the Flonicamid/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.6 PPM for its "Vegetable, Root, Except Sugar Beet, Subgroup 1B" group. 
  
79. European Union does not maintain a specific MRL for the Flonicamid/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.05 PPM for its "Other root and tuber vegetables except sugar beet" group. 
  

 US 80 Cod EU 81 
Fludioxonil 0.75 --- {0.05} 

 

80. United States does not maintain a specific MRL for the Fludioxonil/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.75 PPM for its "Vegetable, Root, Except Sugar Beet, Subgroup 1B" group. 
  
81. European Union does not maintain a specific MRL for the Fludioxonil/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.05 PPM for its "Other root and tuber vegetables except sugar beet" group. 
  

 US 82 Cod EU 83 
Fluopicolide 0.15 --- {0.01} 

 

82. United States does not maintain a specific MRL for the Fluopicolide/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.15 PPM for its "Vegetable, Root, Subgroup 1A" group. 
  
83. European Union does not maintain a specific MRL for the Fluopicolide/Beet, Garden, Roots 
combination, but does maintain an MRL of 0.01 PPM for its "Other root and tuber vegetables except sugar 
beet" group. 
  

 US 84 Cod EU 85 
Glyphosate 0.2 --- {0.1} 

 

84. United States does not maintain a specific MRL for the Glyphosate/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.2 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
85. European Union does not maintain a specific MRL for the Glyphosate/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.1 PPM for its "Other root and tuber vegetables except sugar beet" group. 
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 US 86 Cod 87 EU 88 
Imidacloprid 0.4 0.5 {0.05} 

 

86. United States does not maintain a specific MRL for the Imidacloprid/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.4 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
87. Codex does not maintain a specific MRL for the Imidacloprid/Beet, Garden, Roots combination, but does 
maintain an MRL of 0.5 PPM for its "Root and tuber vegetables" group. 
  
88. European Union does not maintain a specific MRL for the Imidacloprid/Beet, Garden, Roots 
combination, but does maintain an MRL of 0.05 PPM for its "Other root and tuber vegetables except sugar 
beet" group. 
  

 US Cod EU 89 
Inorganic bromide resulting 
from fumigation 30 --- 50 

 

89. European Union does not maintain a specific MRL for the Inorganic bromide resulting from 
fumigation/Beet, Garden, Roots combination, but does maintain an MRL of 50 PPM for its "Root and tuber 
vegetables" group. 

     
 US Cod EU 90 
Malathion 8 --- {0.02} 

 
90. European Union does not maintain a specific MRL for the Malathion/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.02 PPM for its "Root and tuber vegetables" group. 

     
 US Cod EU 
Metalaxyl 0.1 --- {0.05} 
     
 US 91 Cod EU 
Methomyl 0.2 --- {0.05} 

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

     
 US 92 Cod EU 93 
Methoxyfenozide 0.5 --- {0.02} 

 

92. United States does not maintain a specific MRL for the Methoxyfenozide/Beet, Garden, Roots 
combination, but does maintain an MRL of 0.5 PPM for its "Vegetable, Root, Subgroup 1A" group. 
  
93. European Union does not maintain a specific MRL for the Methoxyfenozide/Beet, Garden, Roots 
combination, but does maintain an MRL of 0.02 PPM for its "Root and tuber vegetables" group. 
  

 US Cod EU 
Phenmedipham 0.2 --- {0.1} 
     
 US Cod EU 94 
Propiconazole 0.3 --- {0.05} 

 
94. European Union does not maintain a specific MRL for the Propiconazole/Beet, Garden, Roots 
combination, but does maintain an MRL of 0.05 PPM for its "Root and tuber vegetables" group. 

     
 US 95 Cod EU 
Pyraclostrobin 0.4 --- {0.02} 

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

     
 US Cod EU 96 
Pyrazon 0.9 --- {0.5} 

 
96. European Union does not maintain a specific MRL for the Pyrazon/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.5 PPM for its "Root and tuber vegetables" group. 

     
 US 97 Cod EU 98 
Pyriproxyfen 0.15 --- {0.05} 

 

97. United States does not maintain a specific MRL for the Pyriproxyfen/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.15 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
98. European Union does not maintain a specific MRL for the Pyriproxyfen/Beet, Garden, Roots 
combination, but does maintain an MRL of 0.05 PPM for its "Root and tuber vegetables" group. 
  

 US 99 Cod EU 100 
S-metolachlor 0.3 --- {0.05} 

 

99. United States does not maintain a specific MRL for the S-metolachlor/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.3 PPM for its "Vegetable, Root, Except Sugar Beet, Subgroup 1B" group. 
  
100. European Union does not maintain a specific MRL for the S-metolachlor/Beet, Garden, Roots 
combination, but does maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group. 
  

 US 101 Cod EU 102 
Sethoxydim 4 --- {0.5} 

 

101. United States does not maintain a specific MRL for the Sethoxydim/Beet, Garden, Roots combination, 
but does maintain an MRL of 4 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
102. European Union does not maintain a specific MRL for the Sethoxydim/Beet, Garden, Roots 
combination, but does maintain an MRL of 0.5 PPM for its "Other root and tuber vegetables except sugar 
beet" group. 
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 US 103 Cod EU 104 
Spinetoram 0.1 --- {0.05} 

 

103. United States does not maintain a specific MRL for the Spinetoram/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.1 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
104. European Union does not maintain a specific MRL for the Spinetoram/Beet, Garden, Roots 
combination, but does maintain an MRL of 0.05 PPM for its "Root and tuber vegetables" group. 
  

 US 105 Cod EU 106 
Spinosad 0.1 --- {0.02} 

 

105. United States does not maintain a specific MRL for the Spinosad/Beet, Garden, Roots combination, but 
does maintain an MRL of 0.1 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
106. European Union does not maintain a specific MRL for the Spinosad/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.02 PPM for its "Root and tuber vegetables" group. 
  

 US Cod EU 
Tebuconazole 0.7 --- {0.05} 
     
 US 107 Cod EU 
Thiamethoxam 0.02 --- 0.05 

 

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

     
 US 108 Cod EU 
Trifloxystrobin 0.1 --- {0.02} 

 

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

     
 US Cod EU 
Trifluralin 0.05 --- 0.5 
     
 US 109 Cod 110 EU 111 
Zeta-Cypermethrin 0.1 {0.01} {0.05} 

 

109. United States does not maintain a specific MRL for the Zeta-Cypermethrin/Beet, Garden, Roots 
combination, but does maintain an MRL of 0.1 PPM for its "Vegetable, Root and Tuber, Group 1" group. 
  
110. Codex does not maintain a specific MRL for the Zeta-Cypermethrin/Beet, Garden, Roots combination, 
but does maintain an MRL of 0.01 PPM for its "Root and tuber vegetables" group. 
  
111. European Union does not maintain a specific MRL for the Zeta-Cypermethrin/Beet, Garden, Roots 
combination, but does maintain an MRL of 0.05 PPM for its "Root and tuber vegetables" group. 
  

Beet, Garden, Tops  US 112 Cod EU 113 
2,4-D 0.1 --- {0.05} 

 

112. United States does not maintain a specific MRL for the 2,4-D/Beet, Garden, Tops combination, but 
does maintain an MRL of 0.1 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group. 
  
113. European Union does not maintain a specific MRL for the 2,4-D/Beet, Garden, Tops combination, but 
does maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group. 
  

 US 114 Cod EU 
Azoxystrobin 50 --- {0.05} 

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

     
 US Cod EU 
Bifenthrin 15 --- {0.05} 
     
 US 115 Cod EU 
Captan 0.05 --- {0.02} 

 
115. United States does not maintain a specific MRL for the Captan/Beet, Garden, Tops combination, but 
does maintain an MRL of 0.05 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group. 

     
 US 116 Cod EU 
Carbaryl 75 --- {0.05} 

 
116. United States does not maintain a specific MRL for the Carbaryl/Beet, Garden, Tops combination, but 
does maintain an MRL of 75 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group. 

     
 US 117 Cod EU 118 
Carfentrazone-ethyl 0.1 --- {0.01} 

 

117. United States does not maintain a specific MRL for the Carfentrazone-ethyl/Beet, Garden, Tops 
combination, but does maintain an MRL of 0.1 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" 
group. 
  
118. European Union does not maintain a specific MRL for the Carfentrazone-ethyl/Beet, Garden, Tops 
combination, but does maintain an MRL of 0.01 PPM for its "Vegetables Fresh or Frozen" group. 

 US Cod EU 
Clopyralid 3 --- {1} 
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 US Cod EU 
Cycloate 0.05 --- --- 
     
 US 119 Cod EU 
Cyprodinil 10 --- {0.05} 

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

     
 US 120 Cod EU 121 
d-Phenothrin 0.01 --- 0.05 

 

120. United States does not maintain a specific MRL for the d-Phenothrin/Beet, Garden, Tops combination, 
but does maintain an MRL of 0.01 PPM for its "Leafy Vegetables" group. 
  
121. European Union does not maintain a specific MRL for the d-Phenothrin/Beet, Garden, Tops 
combination, but does maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group. 
  

 US Cod EU 122 
Desmedipham 1 --- {0.05} 

 
122. European Union does not maintain a specific MRL for the Desmedipham/Beet, Garden, Tops 
combination, but does maintain an MRL of 0.05 PPM for its "Vegetables Fresh or Frozen" group. 

     
 US Cod EU 123 
Diazinon 0.7 --- {0.01} 

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

     
 US Cod EU 124 
Dimethenamid 0.01 --- 0.01 

 
124. European Union does not maintain a specific MRL for the Dimethenamid/Beet, Garden, Tops 
combination, but does maintain an MRL of 0.01 PPM for its "Vegetables Fresh or Frozen" group. 

     
 US 125 Cod EU 126 
EPTC 0.1 --- {0.05} 

 

125. United States does not maintain a specific MRL for the EPTC/Beet, Garden, Tops combination, but 
does maintain an MRL of 0.1 PPM for its "Leafy Vegetables" group. 
  
126. European Union does not maintain a specific MRL for the EPTC/Beet, Garden, Tops combination, but 
does maintain an MRL of 0.05 PPM for its "Leaf vegetables and fresh herbs" group. 
  

 US Cod EU 
Ethofumesate 5 --- {0.05} 
     
 US 127 Cod EU 
Fludioxonil 30 --- {0.05} 

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

     
 US 128 Cod EU 129 
Fluopicolide 15 --- {0.01} 

 

128. United States does not maintain a specific MRL for the Fluopicolide/Beet, Garden, Tops combination, 
but does maintain an MRL of 15 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group. 
  
129. European Union does not maintain a specific MRL for the Fluopicolide/Beet, Garden, Tops 
combination, but does maintain an MRL of 0.01 PPM for its "Leaf vegetables and fresh herbs" group. 
  

 US 130 Cod EU 131 
Glyphosate 0.2 --- {0.1} 

 

130. United States does not maintain a specific MRL for the Glyphosate/Beet, Garden, Tops combination, 
but does maintain an MRL of 0.2 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group. 
  
131. European Union does not maintain a specific MRL for the Glyphosate/Beet, Garden, Tops 
combination, but does maintain an MRL of 0.1 PPM for its "Leaf vegetables and fresh herbs" group. 
  

 US 132 Cod EU 133 
Imidacloprid 4 --- {0.05} 

 

132. United States does not maintain a specific MRL for the Imidacloprid/Beet, Garden, Tops combination, 
but does maintain an MRL of 4 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group. 
  
133. European Union does not maintain a specific MRL for the Imidacloprid/Beet, Garden, Tops 
combination, but does maintain an MRL of 0.05 PPM for its "Spinach and similar (leaves)" group. 
  

 US Cod EU 134 
Malathion 8 --- {0.02} 

 
134. European Union does not maintain a specific MRL for the Malathion/Beet, Garden, Tops combination, 
but does maintain an MRL of 0.02 PPM for its "Spinach and similar (leaves)" group. 

     
 US Cod EU 
Metalaxyl 0.1 --- {0.05} 
     
 US Cod EU 
Methomyl 6 --- --- 
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 US 135 Cod EU 136 
Methoxyfenozide 30 --- {0.02} 

 

135. United States does not maintain a specific MRL for the Methoxyfenozide/Beet, Garden, Tops 
combination, but does maintain an MRL of 30 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" 
group. 
  
136. European Union does not maintain a specific MRL for the Methoxyfenozide/Beet, Garden, Tops 
combination, but does maintain an MRL of 0.02 PPM for its "Leaf vegetables and fresh herbs" group. 
  

 US Cod EU 137 
Phenmedipham 0.2 --- 0.5 

 
137. European Union does not maintain a specific MRL for the Phenmedipham/Beet, Garden, Tops 
combination, but does maintain an MRL of 0.5 PPM for its "Spinach and similar (leaves)" group. 

     
 US Cod EU 138 
Propiconazole 5.5 --- {0.05} 

 
138. European Union does not maintain a specific MRL for the Propiconazole/Beet, Garden, Tops 
combination, but does maintain an MRL of 0.05 PPM for its "Leaf vegetables and fresh herbs" group. 

     
 US 139 Cod EU 
Pyraclostrobin 16 --- {0.5} 

 

139. United States does not maintain a specific MRL for the Pyraclostrobin/Beet, Garden, Tops 
combination, but does maintain an MRL of 16 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" 
group. 

     
 US Cod EU 
Pyrazon 7 --- {3} 
     
 US 140 Cod EU 141 
Spinetoram 10 --- {0.05} 

 

140. United States does not maintain a specific MRL for the Spinetoram/Beet, Garden, Tops combination, 
but does maintain an MRL of 10 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group. 
  
141. European Union does not maintain a specific MRL for the Spinetoram/Beet, Garden, Tops 
combination, but does maintain an MRL of 0.05 PPM for its "Leaf vegetables and fresh herbs" group. 
  

 US 142 Cod 143 EU 144 
Spinosad 10 10 10 

 

142. United States does not maintain a specific MRL for the Spinosad/Beet, Garden, Tops combination, but 
does maintain an MRL of 10 PPM for its "Vegetable, Leaves of Root and Tuber, Group 2" group. 
  
143. Codex does not maintain a specific MRL for the Spinosad/Beet, Garden, Tops combination, but does 
maintain an MRL of 10 PPM for its "Leafy vegetables" group. 
  
144. European Union does not maintain a specific MRL for the Spinosad/Beet, Garden, Tops combination, 
but does maintain an MRL of 10 PPM for its "Leaf vegetables and fresh herbs" group. 
  

 US Cod EU 145 
Tebuconazole 7 --- {0.05} 

 
145. European Union does not maintain a specific MRL for the Tebuconazole/Beet, Garden, Tops 
combination, but does maintain an MRL of 0.05 PPM for its "Spinach and similar (leaves)" group. 

     
 US Cod EU 146 
Trifluralin 0.05 --- 0.5 

 
146. European Union does not maintain a specific MRL for the Trifluralin/Beet, Garden, Tops combination, 
but does maintain an MRL of 0.5 PPM for its "Spinach and similar (leaves)" group. 
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