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Definition of internal quality

The degree, measured with objective criteria, to which a commodity has reached a sufficient
stage of development such as to enable its quality, after harvesting and post-harvest

handling (including ripening, where required), to be at least the minimum acceptable to the
final consumer.

CTeneHb, oueHMBaemMasi No 06 bLEKTUBHbIM KPUTEPUAM, B KOTOPOU NMPOAYKT AOCTUT
AOCTaTOYHOW CTaauu pa3BUTUA, YTOOLI ero Ka4ecTBoO, Nnocrie coopa n nocneayroLen
obpaboTKku (BKNo4Yasa nocneayrouee cospeBaHue, B Criyyasax, korga 3To Heob6xoaumo),
Haxo4MnoCb Ha MUMHUMAaribHO NpMeMsieMOM YPOBHE AJI KOHEYHOro noTpeduTtens.
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Sampling
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The sample has to be taken in accordance with the operating rules for the conformity checks
as set out in Annex Il of the COUNCIL DECISION REVISING THE OECD “SCHEME” FOR THE

APPLICATION OF INTERNATIONAL STANDARDS FOR FRUIT AND VEGETABLE [C(2006)95] =

Annex IV of Reg. (EU) No 543/2011.

Mpo6bl AOMKHbI OTOMPATHLCA B COOTBETCTBUM C NpaBuriaMmm npoeBeaeHUs OLEeHOK
cooTBeTCTBUSA, NpuBeaeHHbIMU B MNpunoxeHun Il kK PewweHnto CoBeta no peBusnm Cxembl
O3CP [C(2006)95] = MNpunoxeHue IV NoctaHoBneHusa (EU) No 543/2011.
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Sampling OT60p Npoo

A number of packages (primary samples) has to be taken at random. The fruit of this bulk
sample must be checked.

Heckonbko KOopob60oK (nepBMUYHasA BbIOOPKA) AOMKHbI ObITb OTOOpaHbI Crly4aMHbIM OGpa3om.
P pYyKTbl B 3TOU COBOKYNHOMN BblIOOPKE AOMKHbI ObITb NPOBEPEHbI.
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Sampling

At the beginning of the season or when visually unripe fruit is part of the sample, the lot

must be checked whether the limits for objective criteria specified in the relevant standard
are respected.

B Hauane ce3oHa Unu Korga BUAHO, YTO B BbIOOpPKe ecTb Hecnenble PPYKTbl, NAapTUA AOMKHa
ObITb NpOBepeHa Ha COOTBETCTBME 0O BLEKTUBHBLIM KpUTEpUAM, cneundumpoBaHHbIM B
COOTBETCTBYIOLIEM CTaHAapTe.
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Sampling OT60p Npoo

Eventually, the lot must be separated in two parts — one part with packages of visual ripe and
one part with packages of visual unripe fruit.

NMpu Heo6XO0AMMOCTU NAPTUA MOXET ObITb pa3aerieHa Ha ABe 4acTuU — O4Ha 4YacTb C
KOpoOKamMu, coaepxawmmm o4eBUAHO cnenble (ppyKThbl, Aopyras — KOPobKM ¢ o4eBUAHO
HecnesnbiMU (ppyKTamu.
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Sampling

A reduced sample of at least 10 fruits (2 kg for juice content, 15 fruits for dry matter content)
has to be taken at random from the bulk sample.

YMeHbLIeHHasa BbIOOpKa B pa3mMepe Kak MUHUMYM 10 ¢opyKTOB (2 Kr A4nsa npoBepKu

coaepXxaHusi coka, 15 ppykToB — AnNsa onpeaeneHns coaepXXaHns Cyxux BewecTB) AOMMKHA
ObITb caenaHa criy4YauHbIM 06pa3omM N3 COBOKYNHOMU BbIOOPKMU.
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In case of table grapes, 10 bunches or 10 sales packages are taken.

B oTHOWweHnn cTonoBoro BuHorpaga oepetca 10 rposagen nnm 10 notpedbutenbCcKknx
yNaKoBOK.
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Total soluble solids (TSS) PacTtBopumbie cyxue BewectBa (PCB)

= refractometer

= distilled water

= 6 % sucrose solution

= soft tissue free from fluffs

= pechpakTomeTp

= AUCTUNUPOBAHHAA Boaa
= 6% pacTBOp caxapo3bl

= MAArKkas TKaHb 6e3 Bopca

The content of total soluble solids (TSS) or sugar in fruit is determined by means of the
refractometer. The method is suitable especially for ripe and juicy fruit.

OnpepeneHne obLlero cogepxaHus pactBopumMbix cyxux BewectB (PCB) unmn caxapa Bo
dpykTax nponsBoanUTcs Npu nomMmowm pecdpakromerpa. ATOT MeTos 0COO6eHHO noaxoauT Ans
crnenbiX U COYHbIX (PPYKTOB.
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Total soluble solids (TSS)

UNECE standards specify limits for TSS in apples, kiwi fruit, melons, peaches/nectarines,
grapefruits (Oroblanco), pummelos, table grapes, watermelons

Cranpaptbl EQK OOH 3apatoT npepensi PCB ana a6nok, KWBU, AblHb, €PCUKOB/HEKTapPUHOB,
NpenndpyTbl (OpobnaHko), MNamnenbmychl (Nymerso), CTONOBOro BUHoOrpaaa, apoys3os.
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Total soluble solids (TSS) PacTtBopumbie cyxue BewectBa (PCB)

In case of apples, peaches and nectarines, two longitudinal slices (from stem-end to
calyx-end) are taken, one from the most coloured side and one from the opposite. The core
is removed. The two slice are squeezed separately, but longitudinally to get a mixture of
juice from all regions.

B clqiyyae AONOK, NepCcukoB U HEKTAapPUHOB, OT KaXXAoro nmnoaa 6epch;| 2 npoaoJsibHbie
AOJ1bKHA (OT YepeHKa Ao ‘-Ial.l.le‘-IKVI), oaHa c Hanbonee OKanJeHHOﬁ CTOPOHDbI Nroaa, Apyras -
C npOTMBOHOﬂO)KHOVI. YpoansoTt cepaueBUHY. O6Ge AoNbKKN OTXXMMAKOTCA OTAENIbHO U
npoAoJibHO, YTOObI noNny4nTb COK U3 BCeEX yacTem.
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Total soluble solids (TSS) PactBopumbie cyxue BewectBa (PCB)

In case of kiwifruit, the stem and blossom ends are cut at a distance of 15 mm from each end
of the fruit and the two little slices are squeezed separately.

B cniy4dyae KuBm, CTBOJIOBOM U LIBETOUYHbIW KOHUbI nNnoaa oTpEe3arTCA Ha PACCTOAHUA 15 mm
OT KaXAoro KoHua njsfoga n orTxxmMmaroTcAa oTAaeJibHO.
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Total soluble solids (TSS)

In case of melons, a small diameter metal borer (1-4 mm) is used to extract a core of melon
from the equatorial axis area. Each end of the core, i.e. the skin and the flesh area
immediately beneath it and also the soft pulpy seed area should be discarded. The
remaining flesh is used to extract the juice for testing.

B cny4yae AblHb UCNOMb3YHOT MeTanMyeckum bypaBuuk (amametpom 1-4 mm) ana
NU3BJIeYEHUA CTEPXKHA 06NacTu aKkBaTopmuanbHoM ocUu. KOHLbI CTePXKHSA HYXXHO OTpe3aTb, T.e.
KOPKY M NOAKOPKOBYH MAKOTb, a TaKXKe CeMeHHYH MSAKOTb. OCTaBLIYHOCA YacTb MAKOTHU
OT)XaTb Ha COK.
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Total soluble solids (TSS)

In case of melons and watermelons, two longitudinal slices (from stem-end to calyx-end) are
taken, one from the side that touched the ground during growth, one from the opposite.
From the middle of the slice a piece of fruit flesh is cut off, with the core and the peel
removed. The remaining flesh is used to extract the juice for testing.

B cny4yae AbiHb 1 apby30B, Bblpe3aTb 2 NpoAorfibHble A0NbKU (OT YepeHKa A0 YalleyKku),
OlHYy CO CTOPOHbLI, HA KOTOPOW AbIHSA feXxaria Ha 3emne, APYyryr - C NPOTUBOMNOSIOXHOU. U3
cepeAuHbl AONbKU Bblpe3aTb YacTb MAKOTU, yAariuB KOPKY U CeMeHHYI YacTb. OcTtaBulyroca
YacTb MAKOTM OTXKaTb Ha COK.
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Total soluble solids (TSS)

\e@il milhle
TS

In case of table grapes, at least five berries are taken at random from each bunch or sales
package. The berries can be squeezed individually or all together to get a mixture of juice
from these berries. However, it is possible to squeeze the whole bunches.

B cnyyae cTonoBoro BMHOrpaga otoopartb criy4aMHbIM 0o6pa3oMm Kak MUHUMYM 5 arof oT
KaXXAoun rpo3auv Umm noTpeodutTenbCKoM yNakoBKU. Aroabl MOXHO OTXXaTb OTAESIbHO UMK
BMecCTe, YTOObI MOMy4YnTb OT HUX CMeCb coka. MoXHO oTXXaTb U BCIO rpo3ab.
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Total soluble solids (TSS) PacTtBopumbie cyxue BewectBa (PCB)

In case of citrus fruit, the fruits are cut half crosswise and the halves are squeezed.

B cliy4ae UMTPyCOBbIX, NJ10Abl pa3pe3aloTCA nonorfam nornepevyHo U NnoJIOBUHKU
OTXKNMAIOTCH.
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Measurement: An equal number of drops (1 or 2) from the prepared fruit juice or the
prepared fruit are placed onto the refractometer prism plate. The reading on the prism scale
is noted to one decimal place.

NU3mepeHue: PaBHOe KONU4YecTBO Kanesib U3 NOAroToOBSfIEHHOro COKa UMM niioga HaHeCTU Ha
naHenb npusmMbl pecdpakTomeTpa. NokazaHMe Ha LWKane NpuU3Mbl 4aeTcs C TOYHOCTbLIO A0
OAHOW OEeCATOMN.
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Total soluble solids (TSS)

Lot: BLE-11000002322 — Date: 10.05.2011 — Produce: Kiwifruit

PacTtBopumbie cyxue BewectBa (PCB)

Results: If the average

the lot has reached th

Fruit No. Piece a Piece b Average Remark
° Brix ° Brix ° Brix
1 6.1 6.1 6.1 | hard, dry
2 6.7 6.5 6.6 | hard
3 7.5 7.7 7.6
4 8.2 8.5 8.4
5 9.5 9.5 9.5
6 6.1 6.2 6.2 | hard
7 9.2 9.4 9.3
8 9.7 9.5 9.6
9 9.5 9.2 9.4
10 6.2 6.4 6.3 | hard
readin{P&¥ all fruit are equal to or greater thdn the limit s
mimimum maturity fevel specified imthe standard.——

pecified in the standard,

Pesynbrathl: ECnn cpeaHee 3HavyeHue Ans BCexX NJfioAO0B paBHO UMM NpeBbIlaeT 3afaHHbIA CTaHAApPTOM
npeaen, To NapTusa COOTBETCTBYET MMHUMaNbHOMY YPOBHIO 3pefioCTU, yKasaHHOMY B cTaHAaapTe.
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Firmness of the flesh TBepaoOCTb MAKOTU
= penetrometer
= rigid drill stand (optional)

= IeHeTpoMeTp
= wraTtue (pakynbLTaTUBHO)

The firmness of the fruit is linked to the state of maturity and ripeness and is determined by
means of a penetrometer.

TBepaocTb (hpyKTa cBsi3aHa CO cTaguen 3pesiocTU U CNerniocTy U onpeaensieTcsi NPy NOMoLLMU
neHeTpomeTpa.
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Firmness of the flesh TBepAoOCTb MAKOTHU

UNECE standards specify limits for firmness of the flesh in peaches and nectarines.

Ctanpaptbl EQK OOH 3apaloT npegenbl TBEpAOCTU MAKOTU NEPCUKOB U HEKTAPUH.
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Firmness of the flesh TBepaoOCTb MAKOTU

From two opposite sides of the equatorial area of the fruit a disc of the peel (only skin deep)
of up to 2 cm? is removed, where possible between the highest and lowest coloured part.

Ha AByX NpoTUMBONONOXHbLIX CTOPOHaX 3KBaTopManbHOW 06nacTu nNnoAaa CHUMAETCA KPYXKOK
KoXuubl (6e3 MAKOTH) Nnowaabio Ao 2 CM2, N0 BO3MOXXHOCTM MeXay Hanbonee n HauMeHee
OKpalleHHbIMM YacTAMM.

The fruit must be hold firmly with one hand and rest on a rigid surface. Slow, steady
downward pressure is essential as sharp uneven movements may give unreliable results.

Nnoa Hapo Kpenko AepXxaTb OAHON PYKOMN Ha TBepAou NoBepXHOCTU. BaxXHO BblaepXuBaTb

mMearneHHoe, ctabunbHoe AaBJieHue, NOCKOJIbKY pe3Kune ABUNXeHUsA MoryT npmBecTu K
HeHageXHbIM NoKa3aHUsAM.
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Firmness of the flesh TBepaoOCTb MAKOTU

The fruit must be hold firmly with one hand and rest on a rigid surface. Slow, steady
downward pressure is essential as sharp uneven movements may give unreliable results.

Nnoa Hapo Kpenko AepXxaTb OAHOMN PYKOWN Ha TBepAou NoBepXHOCTU. BaXXHO BblaepXuBaTb
MeAaJsieHHoe, cTabunbHOe AaBneHue, NOCKONbKY pe3Kkue ABMXEeHUSA MOTyT NMPUBECTU K
HeHaAeXHbIM MoKa3aHUsAM.
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Sugar/acid ratio

= laboratory burette of 25 or
50 ml capacity

= distilled water

= 0.1 M NaOH

= Phenolphthalein

= nabopartopHas 6ropeTka Ha
25 nnn 50 mi

= AUCTUNUPOBaAHHaA BoAa

= 0.1 M NaOH

= cbeHondTanenH

The sugar/acid ratio is an indicator of commercial and organoleptic ripeness. By titration the
amount of constituent acids in fruit is determined. The sugar/acid ratio is calculated.

OTHOWweHne caxaleMcn0Ta — MOKa3aTeJlb Kommepqecmﬁ n opraHonenTqucxoﬁ CrnesfioCcTtu.
KonunyectBo co.qep)Kau.l,eﬁc;l B nnoae KUCnNoTbl onpegendercsd TuTtpupoBaHnem.
PaccunTtbiBaeTcA OTHOLLEHMe caxaleMcnOTa.
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Sugar/acid ratio OTHoweHune caxap/kucnora

UNECE standards specify limits for sugar/acid ratio in citrus fruit (oranges, mandarin-group)
and table grapes.

CtaHgaptbl EQK OOH 3apgaloT npegenbl COOTHOLWEHUA caxap/KucnoTta Ans UuMTpycoBbIX
(AnenbcuHbl, MaHOAPWHbI YHLWINY, KNEeMEeHTUHbI, Apyrne pasHOBUAHOCTU MaHOAPUHOB U NX
rmbpunabl) U CTONOBOro BUHOrpaaa.
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Sugar/acid ratio

The juice of the fruits is squeezed out with an extractor or a juice-press. The juice of all
squeezed fruits is mixed. Where necessary, skin and solids are filtered out.

CoK BbhKMMaeTcA JKCTPAKTOPOM UITN cokoBbhkumarnkon. Cok Bcex BbiXKaTbIX N1o4oB
cMellnBaeTcCHsl. anI HeoGXxoAMMOCTH OTd)VIanpOBbIBaI-OTCFl TBepAbie YaCTulbl KOXHULUbI U NP.
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Sugar/acid ratio

10 ml juice + 50 ml distilled water + 3 drops of phenolphthalein + NaOH until colour change.

10 ml coka + 50 ml guctunnpoBaHHou Boabl + 3 Kannu deHondTanenHa + NaOH go
U3MEHEeHUNSA OKPaCKM.
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Sugar/acid ratio OTHolweHune caxap/kucnora

percentage acid = titre x acid factor x 100 / 10 ml (juice)

sugar/acid ratio = °Brix value / percentage acid

MpoueHT KUCNOTbI = TUTP X KUCNOTHLIN hpakTop X 100 / 10 mn coka
OTHoweHune «caxap/kucnora» = 3HadyeHMe °bpunkc/npouUeHT KUCNOTbI

Calculation of the sugar/acid ratio: The amount of acids and the brix value of the sample as
well as the primary acid of fruit checked must be known.

PacuyeT oTHOLWEHUA «caxap/KUcrnoTa»: AOMKHbI ObITb U3BECTHbI OOBLEM KUCIIOT, 3Ha4YeHue °
Bpukc npobbl, a Takke npeBanupyrowasa Bo (hpyKkre KMcroTa.
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Juice content CopepxaHue coka

= extractor or juice press
= filter

= scale

= beaker

= IKCTPAKTOP UITN COKOOTKUMArKa
= hbunsTp

= BeCbl

= MEH3ypKa

The juice content is an essential parameter to determine the quality of citrus fruit. Thus, the
UNECE standard specifies limits for juice content of citrus fruit.

CopepxaHue coka — BaXXHeMLUMM NoKasaTesib KayecTBa uuTpycoBbix. CtaHaapt ESK OOH
3apaeT npeaernbl coaepXXaHUA CoKa B LIUTPYCOBbDIX.
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Juice content CopepxaHue coka

! —

The weiiqh? of each fruit is determir;éa: Eacﬁ fuit is cut half crosswise and squeezed out
with an extractor or a juice press. The extracted juice is filtered and the weight of the juice is
determined.

Onpeaensietca Bec Kaxaoro dopykra. Kaxxabin hpyKT paspesaeTcs nonosnamMm U BbhKMMaeTcs
COK. BbKaTbI COK (hunbTpyeTcs n onpeaensieTcAa ero Bec.
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Juice content CopepxaHue coka

total weight of juice (in g) — total weight of beaker (in g)
percentage juice = -- -x 100
total weight of fruit (in g)

BeC NpPobupKu ¢ CoOKom (B rp.) — Bec npobupku (B rp.)
NMPOLIEHT COKa = ---x 100

Bec pykTa (B rp.)

Calculation of the juice content is done for each individual fruit.

Pacuet cogepxaHusAa Coka npon3BoanUTCA No KaxKaomMmy otaesibHOMY cbpyKTy
30
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Dry matter content OnpepeneHne cyxoro BelwlecTBa

= scale with gradation 0.01 g

= (vacuum) oven with air flow
of 60 — 105 °C or microwave-oven

= desiccator

= spatula or spoon

= Petri dishes (8 cm in diameter)

= knife, slicer, food processor with
chopping blade

= BeCbl ¢ LeHou geneHusa 0,01 rpamma

» (BaKyyMHas) neyb ¢ TemnepaTypou
nortoka Bosgyxa 60 °C — 105 °C

= lIeCUKaTop

= FflonaToyKa U fioXka

» yawkwu MNMeTpu (amametpom 8 cm)

* KYXOHHbIW KOMOaWH C fieaBMemM Unu
TEepPKow

The dry matter content of the fruit is linked to the state of maturity and ripeness and is
determined by the loss of mass during the process of desiccation of the fruit.

Cop.ep)KaHMe CyXoro BeuwjectBa B njioae cBA3aHO CO CTEeNeHbIo 3pesyioCTu N onpeanendeTcs Ha
OCHOBeée noTtepu MaccChbl B npotLecce gecukKkaumn.
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Dry matter content

UNECE standards specify limits for dry matter content in kiwifruit and avocados.

Ctangaptbl EQK OOH 3apgatloT npegenbl coaepXXaHMsa CyxXux BelwecTB B KUBU U aBOKaAo.
32
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Dry matter content OnpepeneHne cyxoro BelwlecTBa
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In case of avocados, the fruit is cut along the longitudinal diameter, the seed and the seed
tegument are eliminated, the outer skin is removed without peeling the flesh. A total of 20 g
of fresh flesh is sliced in slices of 2 mm thickness.

ABokKapo: pa3pe3aTtb nnoa no npoaofibHOMY ANaMeTpy, yaasimTb cemMmAa U CeMEeHHYI0
NoNnoCTb, CHUCTUTb KOXUNLY 0e3 MAKOTM!. Hape3aTb 20 rp CBeXeu MAKOTU NNIOMTUKaAMMU

TONLWMHOU 2 MM.
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Dry matter content OnpepeneHne cyxoro BelwlecTBa

In case of kiwifruit, the fruit is cut along the equatorial diameter. A total of 20 g of fresh flesh
is sliced in slices of 3 mm thickness.

KuBu: paspesaTtb nnoa no akBatopuanbHoMy anameTpy. HapesaTtb 20 rp cBexen MAKOTHU
JIOMTUKaMM TONLWMHON 3 MM.
34
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Dry matter content OnpepeneHne cyxoro BelwlecTBa

Avocados: 60 °C until constant weigh is reached (around 18 hours)
Kiwifruit: 65 °C until constant weigh is reached (around 8 hours)

ABokapo: 60 °C, noka He OyaeT A4OCTUrHYT NOCTOSIHHbIN Bec (okono 18 yacoB)
KuBu: 65 °C, noka He byaeT AOCTUTHYT NOCTOAAHHbLIN Bec (OKONo 8 yacos)

The slices are cut into smaller pieces. The samples are dried to constant weigh.

INTomTuKM paspesaroTcs Ha ManeHbkue Kyco4ku. NMpoba BbicylunBaeTcs A0 NOCTOAHHOrO
Beca.

35



% Bundesanstalt fiir
Landwirtschaft und Erndhrung ‘

Dry matter content OnpepeneHne cyxoro BelwlecTBa

weight of dry sample incl. Petri dish — weight of Petri dish
dry matter content = x 100
weight of fresh sample incl. Petri dish — weight of Petri dish

BeC cyxon npoObl ¢ Yyawkou MNMeTpu — Bec yawku Metpu
% CYXNUX BELUECTB = ====s=smsmssmmcsmmcsmmcsmmesmesmesmmesmmesmmesmmeemmesmmeemmeemmeemmeemmeeemeemmee== X ] (()
BeC cBexeu npoobbl ¢ yawkou MNMeTpu — Bec Yawku Metpu

Calculation of the dry matter content is done for each individual fruit.

Pacuet cogepxaHusa Cyxoro seuwectBa nNnpon3BoanTCsd Ansd KaXXaoro otaesibHoOro nioaa.
36
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Starch content CopepxaHue Kpaxmana

= knife
= jodine solution (fresh !)
= dropper bottle, pipette or spray bottle

* HOX
= pacTBOp Moaa (ceexun)
= KanenbHULA UK NUNeTKa

The amount of starch in the flesh of a fruit — decreasing in a ripening fruit — is determined by
means of a iodine solution.

CopepxaHue Kpaxmana B MAKOTU PpyKTa — CHUXKaloLLeecs Npu co3peBaHUu — onpenensercs

C nomMmoLbIo pacTBopa noaa. LilenecoobpasHo onpeanenaTb cnenoctb pyKTa TONLKO BO
Bpems cbopa.
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Starch content CopepxaHue Kpaxmana

The UNECE standards do not include limits with respect to the iodine test. This test is
particularly useful for fruit such as apples and to a lesser extent to pears. But it is useful
only to determine the ripeness of fruit at harvest time.

Ctangaptbl EDK OOH He 3apaloT npeaenoB B OTHOLWEHUM pe3yribTaToB TECTOB PacTBOPOM
nopa. TecTbl nosnes3Hbl B OTHOLWEHUU SAONOK U, B MeHbLUEen cTeneHu, rpyul. LlenecoobpasHo
NPoOBOAUTL 3TOT TECT Nepen co6opom.
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Starch content CopepxaHue Kpaxmana

Each fruit is cut in half crosswise. It is very important that the surfaces are cleanly cut to
avoid additional starch being released from damaged cells. One half of each freshly cut
surfaces of the fruit is evenly coated with iodine solution. The surfaces are left for one
minute before the results are recorded.

Kaxabin nnop paspe3aercs nonoriam nonepek. Cpes AomkeH ObITb YNCTbIM, YTOObI
n3bexaTb AONOSNIHUTENbHOrO BbiAENeHNs Kpaxmara U3 NoBpeXaeHHbIX KneTok. NonoBuHa
KaXXaoW U3 cBeXXecpe3aHHbIX MOBEPXHOCTEN Nyoaa paBHOMEPHO NOKPbIBAeTCHA pacTBOPOM
nopa. NMoBepxHOCTN OCTABNAKOT Ha 1 MMHYTY A0 KOHCTaTaUuu pe3ynbraTa.
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Starch content

Ripening fruit will generally show an increasing white ring (or star depending on variety)
around the core when treated with iodine. The amount of blue-black colour present on a

tested sample may be directly related to the ripeness of the fruit.

CospeBaownm PpyKT, KaKk NpaBuIio, NOKaXeT pacmpsowmmucsa 6ensin Kpyr (unm 3sesay, B
3aBMCUMOCTMU OT COpTa) BOKPYr cepaueBUHbI NpnU obpadboTke nogom. [lonss TeMHO-CUHEro
LBeTa Ha TeCTUpyeMou npobe MoXeT ObITb HaNpPAMYH0 CBsi3aHa CO CMenocTbio nnopaa.
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Skin colour LiBeT KOXULUbI

= Colour gauges
such as OECD gauges for
apples (Golden Delicious) and
tomatoes

= LiBeTOBbLIE WIKaNbI,
Hanpumep wkanbl O3CP ansa a6nok
copta «lonbaeH genuwes» n AN
TOMaToOB

The colour of fruit skin is a good indicator to describe the ripeness of a fruit. The use of

colour gauges allows to define objectively a colour stage or range colour stages to describe
a certain degree of ripeness/maturity.

LiBeT KOXuLbI - XOPOLWWIM NOKa3aTenb 3penoctu ¢pykra. Mcnonb3oBaHue LBETOBbIX LUKaJ
No3BONSAET 06 bLEKTUBHO onpeaensaTb MHTEHCUMBHOCTb OKPACKWU, COOTBETCTBYHOLLEN
onpeneneHHON CTeNeHU 3PeriocTu.
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OECD

Skin colour LiBeT KOXULUbI

The colour of fruit skin (typically the background colour) of the individual fruit is compared

against the different colour steps of the colour gauge. The test should be done by daylight
or under fluorescent white light.

LiBeT koxunubl nnoaa (kak npaBuno, oOHOBLIN LBET) CpaBHMBAETCS C Pa3fiMYHbIMM
LBETOBbIMM KapTO4YKaMM LiBETOBOM WKanbl. CpaBHeHWe HYXXHO NPOBOAUTbL NpU AHEBHOM
unu 6enom cryopecLueHTHOM CBeTe.
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Moisture content CopepxaHue Bnaru

= scale with gradation 0.01 g

= mechanical mill or food chopper

= non-corrosive metal dish + well-fitting
lid (about 8.5 cm in diameter)

= vacuum oven with thermostatic
control (70 * 1°C)

= desiccator

= steam bath

= BeCbl ¢ LeHou geneHusa 0,01 rpamma

» MeXaHu4eckKas peska

* HepXXaBelLwana MeTannmyeckas valuka
C NMNMOTHO 3aKpbIBaKOLWENUCA KPbILLKOW

" (amameTpom okorso 8.5 cm)

B = BaKyyMHasi nevb ¢ TePMOCTaTUHECKNUM
KoHTporsnewm (70 £ 1°C)

» lIecMKaTop

* NapoBas BaHHa

The moisture content Is an essential quality parameter in dry and dried produce and is
determined by the loss of mass during the process of desiccation of the produce.

CopepxaHue Brnarv — BaXXHeMLWUUN Ka4yeCTBEHHbIN NapamMeTp A4S CYyXUX U CyLUeHbIX PpPYKTOB.
OnpenensieTca Ha OCHOBe NOTEpPU Macchl B npouecce gecukauumu.
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OECD

Moisture content

UNECE standards specify limits for moisture content in all standards for dry and dried
produce.

Cranpaptbl EQK OOH 3apaloT npegenbl cogepXXaHUsA Brarm A BCexX CyXux U CyleHbIX
¢pyKTOB.



% Bundesanstalt fiir
Landwirtschaft und Erndhrung ‘

Moisture content CopepxaHue Bnaru

2
moisture content / cogepxaHue Bnaru = x 100

Mo = is the mass, in grams, of the dish and lid
Macca, B rp., YalwKu C KPbILLKOW

M1 = is the mass, in grams, of the dish and lid, and the test portion before drying
Macca, B rp., YalKu1 € KPbILWKON N 0Opa3L oM nepes CyLIKOun

M2 = is the mass, in grams, of the dish and lid, and the test portion after drying
Macca, B rp., YalKun C KPbILWKON U 0O6pa3L oM nocne CyLuKu

Calculation of the moisture content is done for each individual sample.

Pacuet coaepxaHus Briarm npon3soanTcHd no Ka)Xaon oTAeNbHON np06e.
45
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Thank you for your attention!
Cnacu6o0 3a BHUMaHue!

Die BLE.

Fir Landwirtschaft und Erndhrung.



