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GENERAL STANDARDS AND REQUIREMENTS FOR GREEN BANANAS
Definitions

1.
In these standards and requirements, unless inconsistent with the context, a word or expression to which a meaning has been assigned in the Act, shall have a corresponding meaning, and ‑-

"Arthropoda" means any stage in the life cycle of an invertebrate member of the Animal Kingdom that is bilaterally symmetrical with a segmented body, with jointed limbs that are paired and a chitinous external skeleton;

"bananas" means the fruit of the cultivars which are grown from the species Musa acuminata, M. paradisiacal, M. sapientum or M. cavendishii;

"blemishes" means any external skin defect which effects the appearance of the green bananas detrimentally;

"cluster" means a stem collar with four to eight bananas attached thereto;

"cold damage" means a state where exposure to a temperature not conducive to the maturity of green bananas, causes the peel to be affected and that such affected parts of the peel appears glassy, watery or discoloured;

"consignment" means --

(a)
a quantity of green bananas of the same cultivar, belonging to the same owner, and delivered at the same time under cover of the same delivery note, consignment note or receipt note, or delivered by the same vehicle; or 

(b)
in the case of a quantity of green bananas that is divided into different cultivars, pallet loads, trademarks or types of packaging, every quantity of each of the different cultivars, pallet loads, trademarks or types of packaging;

"container" means the immediate container in which green bananas are packed directly, the outer container in which prepacked units are packed, excluding prepacked units and shipping containers in which pallet loads are shipped.;

"decay" means a state of decomposition, fungus development, internal insect infestation or internal insect damage with signs of tissue collapse or insect excrement, including major cigar-end rot, which detrimentally affects the quality of the green bananas;

"diameter" means the measurement of a transverse section of the banana between the lateral faces and the middle, perpendicularly to the longitudinal axis, measured at the maximum thickness;

"foreign matter" means any material or substance that are not normally present in, on or between the green bananas;

"full hand" means a stem collar with eight or more bananas attached thereto;

"green banana" means that the banana does not show any signs of maturity in relation to colour and firmness;

"injury" means a state in which the banana is broken, cracked, or has obviously been snapped or injured to such an extent that the flesh is exposed;

"inspector" means the Executive Officer or an officer under his or her control, or an Assignee or an employee of an Assignee;

"length" means the length of the banana measured along the outside (convex) curve from the blossom-end to the base of the pedicel where the edible pulp ends;

"light" in relation to cigar-end rot, means a type of dry fungus rot, limited to the blossom-end of the banana, which does not result in any discolouration of the flesh and does not extend further than 5 mm from the blossom-end;

"major" in relation to cigar-end rot, means a type of dry fungus rot which causes a dark discolouration of the flesh of the banana, and which extend further than 5 mm from the blossom-end;

"minor" in relation to cigar-end rot, means a type of dry fungus rot limited to the blossom-end of the banana, and does not affect the appearance of the banana detrimentally;

"sun or heat damage" means a state where the surface of green bananas appears yellow-white to brown as a result of sun or heat damage;

"the Act" means the Agricultural Product Standards Act, 1990 (Act No. 119 of 1990);

"treatment against ripening" means that bananas have been immersed for at least 30 seconds in a suitable remedy;  and

"well formed" means the shape of a banana of any cultivar, typical of that cultivar.

Scope

2.
These standards and requirements shall relate to green bananas in respect of which an approval for the export thereof is required in terms of section 4 of the Act.

Requirements for approval

3.
(1)
An approval referred to in section 4 of the Act may be issued in respect of a consignment of green bananas if --

(a)
the green bananas in that consignment comply with the quality stan​dards prescribed in items 4 and 5;

(b)
the green bananas are packed in containers which comply with the requirements prescribed in item 6;

(c)
the green bananas comply with the packing requirements set out in items 7 to 10;

(d)
the containers concerned are marked according to the requirements set out in items 11 to 12;

(e)
the samples for inspection are drawn according to the requirements set out in items 13 to 15;

(f)
the samples are inspected in accordance with the methods set out in item 16;

(g)
the green bananas comply with the requirements in respect of the chemical treatment prescribed in item 17;

(h)
that consignment has been presented for inspection in accordance with the Regulations Regarding Control of the Export of Fruit, excluding Citrus Fruit and certain Deciduous Fruit; and

(i)
an inspector has, after an inspection in terms of the said regulations, found that the provisions of these standards and requirements have been complied with in respect of the consignment concerned.

(2)
The Executive Officer may grant written exemption, entirely or partially, to any person on such conditions as he or she deems necessary, from the provisions of subitem (1).

QUALITY STANDARDS

Class

4.
There is one class of green bananas, namely "Class 1".

Standards for the class

5.
A consignment of green bananas shall be classified as Class 1 if it --

(a)
is of good quality;

(b)
is characteristic of the cultivar and/or commercial type;

(c)
is of a cultivar specified in Table 1 of the Annexure;

(d)
complies with the quality standards for Class 1 set out in Table 2 of the Annexure;  and

(e)
does not exceed the maximum permissible deviations by number for Class 1 set out in Table 3 of the Annexure.

CONTAINERS

General

6.
Containers in which green bananas are packed shall --

(a)
be clean, dry, undamaged and suitable and in the case of carton containers, new;

(b)
not impart a foreign taste or odour to the green bananas;

(c)
be free from any visible signs of fungus growth;

(d)
be free from Arthropoda infestation;  and

(e)
be strong and rigid enough to ensure that the original shape be retained and not bulge out, dent in, break or tear to the extent that green bananas are damaged or are at risk of being damaged during normal storage, handling or transport.

PACKING REQUIREMENTS

General

7.
(a)
Only green bananas of the same quality and cultivar shall be packed toge-

ther in the same container.

(b)
Each container shall be packed firmly and to capacity.

(c)
Green bananas shall be presented in hands or clusters (parts of hands) of at least four fingers.

(d)
Clusters with no more than two missing fingers are allowed:  Provided that the stalk is cleanly cut and not torn and the neighbouring fingers are not damaged.

(e)
Full hands with no more than four missing fingers are allowed:  Provided that the removed fingers shall not be situated next to or underneath each other in the hand as well as that the stalk is cleanly broken ad not torn.

(f)
If green bananas are packed in prepacked units, such units shall be packed in a suitable manner in an outer container:  Provided that the prepacked units are new, clean, dry, undamaged and suitable.

Packing material

8.
The plastic bags used inside the containers shall be new, clean, dry, odourless and of a quality such as to avoid causing any external or internal damage to the green bana​nas.

Stacking of containers on pallets

9.
If containers containing green bananas are palletised  -- 

(a)
the pallet shall be clean, undamaged and suitable;

(b)
pallets manufactured from wood shall be without bark;

(c)
the pallet shall be free from any visible signs of fungus growth;

(d)
the pallet shall be free from Arthropoda infestation;

(e)
the containers shall be stacked firmly and square with each other and the pallet; 

(f)
only containers of the same dimensions shall be stacked in the same layer on the pallet; and

(g)
the containers shall not be stacked upside-down on the pallet.

Strapping of pallet loads

10.
(a)
A pallet load of containers shall be strapped in a suitable manner.

(b)
If containers without lids and without plastic liners are being used, a suitable covering shall be placed on top of the pallet load of containers, before the pallet load is trapped.

MARKING REQUIREMENTS

General

11.
(a)
Each container containing green bananas shall be marked clearly, inde-

libly, legibly and not untidy, upside‑down or askew in block letters and numerals on any visible short or long side of the lid or container, where lids are not used, by printing, stamping or by means of specially designed labels with the following particulars:  Provided that all particulars shall be grouped on the same side:

(i)
The expression "Green Bananas":  Provided that if the contents are visible from the outside, this expression does not have to be indicated on the container.

(ii)
The appropriate cultivar.

(iii)
The expression "Class 1".

(iv)
The country of origin:  Provided that no abbreviations or the expres​sion "South Africa" on its own shall be used.
(v)
The name and physical or postal address of the producer, exporter or owner of the container.

(vi)
The net weight when packed.

(vii)
The size expressed as minimum length (maximum length is optional).

(viii)
The producers' code or the packhouse code which is registered with the Executive Officer by the producer, exporter or packhouse, as the case may be:  Provided that --

(aa)
the packhouse code shall only be used if the origin of the green bananas cannot be traced back to the producer;
(bb)
if a producer has more than one farm, each farm shall be registered separately; and

(cc)
such code shall be preceded by the expression "Producer:", "Packhouse:", "Packer:" or any other suitable term having a similar meaning.

(b)
Subject to the provisions of paragraph (a), each outer container containing prepacked units shall be marked with an indication of the total number of prepacked units per outer container:  Provided that if the total number of prepacked units are visible from the outside, it does not have to be indicated on the outer container.

(c)
If an indication highlighting a special grading, presentation or size is indicated on the same side as the particulars in paragraph (a), it shall not be used in coherence with the expression "Green Bananas", the cultivar name or the class indication.

(d)
If the country to which the green bananas are exported, prescribes requi​rements with regard to the marking of containers which differ from the aforesaid requirements, the containers containing such green bananas may, notwithstanding the provisions of these standards and requirements, be marked in a manner so prescribed and approved by the Executive Officer.

Prohibited particulars

12.
No wording, illustration or other means of expression which constitutes a misre​presentation or which directly or by implication, creates a misleading impression of the contents, shall appear on a container which contains green bananas.

SAMPLING PROCEDURES

Obtaining a sample from the consignment

13.
At least two per cent of the containers in a consignment shall be drawn at random for inspection purposes and an inspector shall be satisfied that the containers so drawn are representative of the consignment concerned.

Obtaining an inspection sample

14.
An inspection sample shall consists of the entire contents of the container.

Deviating sample

15.
If an inspector should notice during the process of drawing the random sample or during the inspection, that some of the containers derived from any part of the pallet load, truck load or consignment, contain green bananas which are noticeably inferior to or differ from the contents of the containers which represent the remainder of the pallet load, truck load or consignment, the inspection result shall be based only on the containers derived from the deviating portion of the pallet load, truck load or consignment, and further samples required for inspection shall be drawn from this deviating portion.

METHODS OF INSPECTION

Determination of length and diameter

16.
For the determination of size requirements, the following procedure shall be followed:

(a)
Examine the entire contents of each container obtained in terms of item 13.

(b)
When determining the length and diameter, the following fruit shall be measured:

(i)
In the case of hands - The median finger on the upper row of the hand.

(ii)
In the case of clusters - The finger next to the cut section of the hand, on the upper row of the cluster.

CHEMICAL TREATMENT

Foreign matter

17.
(a)
Subject to the provisions of paragraphs (a), (b) and (c), the follow-on con-

signments of only the producer concerned whose green bananas exceeded the maximum chemical residue limits, set out in Table 4 of the Annexure, shall be held back from export for not more than three days in order to establish if the green bananas comply with the prescribed residue limits:  Provided that if the consignments of the producer concerned, again comply with the prescribed residue limits, it shall not be held back from export any longer.

(b)
Any person intending to export green bananas during any particular season, shall, before submitting the first consignment during that season for inspection, on request furnish the Executive Officer within 24 hours with a certificate certifying --

(i)
which chemical remedies have been used during the spray pro​gramme on the banana trees;

(ii)
which chemical remedies have been used on the green bananas as a post-harvest treatment;  and

(iii)
that the provisions of paragraph (c) have been complied with.

(c)
Chemical residues shall not exceed the prescribed maximum residue limits, set out in Table 4 of the Annexure.

(d)
Notwithstanding the provisions in Table 4 of the Annexure, the Executive Officer may grant permission for green bananas with higher maximum residue limits, to be exported to a country where these higher residue limits are permissible:  Provided that the exporter shall sign an affidavit in which it is declared that the green bananas with higher maximum residue limits shall only be exported to a country where these higher residue limits are permissible.

