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AANHANGSEL 2/ANNEXURE 2

MANGO'S BESTEM VIR INDUSTRIëLE VERWERKING
(UITGESLUIT MANGO'S BESTEM VIR ATJAR)/
MANGOES DESTINED FOR INDUSTRIAL PROCESSING
(EXCLUDING MANGOES DESTINED FOR ATJAR)

TABEL 1/TABLE 1

GEHALTESTANDAARDE/QUALITY STANDARDS
	Gehaltefaktor/Quality factor
	Vereiste/Requirement

	1.
Algemene voorkoms/General appearance
	Gesond, skoon en vars/Sound, attractive, clean and fresh


	2.
Volwassenheid/Maturity


	Volwasse en voldoende ontwikkel vir die betrokke kultivar/Mature and sufficiently developed for the cultivar concerned



	(a) Alle kultivars, uitgesonderd Sensation, Heidi en Isis/All cultivars excluding Sensation, Heidi and Isis

	Nadat die mango gesny is soos in item 16(3) of Part 2 uiteengesit, moet 'n minimum van 50 persent (helfte) van die vlees tussen die skil en die pit, aan die rypste kant van die vrug, ten minste van 'n liggeel kleur (minimum indeks van 0,25 soos uitgebeeld in die  Mangokleurkaart) wees:  Met dien verstande dat geen tekens van sagwording aanwesig is nie/When the fruit is bisected as set out in item 16(3) of Part 2, a minimum of 50 per cent (half) of the flesh between the skin and the pip, on the ripest side of the fruit, shall be of a pale yellow colour (mini​mum index 0,25 as depicted in the  Mango Colour Chart):  Provided that no signs of softening are present


	(b) Sensation

	Nadat die mango gesny is soos in item 16(3) of Part 2 uiteengesit, moet 'n minimum van 33 persent van die vlees tussen die skil en die pit, aan die rypste kant van die vrug, ten minste van 'n geringe mate van geel verkleuring (minimum indeks van  0,0 soos uitgebeeld in die Mangokleurkaart) wees:  Met dien verstande dat 25 persent van die vrugte in die inspek-siemonster minder as 33 persent 


	
	vleesverkleuring mag vertoon:  Met dien verstande verder, dat 'n liggeel kleur (indeks 0,0  soos uitgebeeld in die Mango kleurkaart) om die pit sigbaar is/When the fruit is bisected as set out in item 16(3) of Part 2, a minimum of 33 per cent of the flesh between the skin and the pip, on the ripest side of the fruit, shall be at least of a slight yellow colour (minimum index of 0,0 as depicted in the Mango Colour Chart): Provided that 25 per cent of the fruit in the inspection sample may display less than 33 per cent internal flesh discolouration:  Provided further that a pale yellow colour (minimum index  0,0 as depicted in the Mango Colour Chart) is visible around the pip


	(c) Heidi

	Nadat die mango gesny is soos in item 16(3) of Part 2 uiteengesit, moet 'n minimum van 50 persent van die vlees tussen die skil en die pit aan die rypste kant van die vrug 'n geringe mate van 'n eweredige geel verkleuring toon (minimum indeks beter as 0,0 soos uitgebeeld in die Mango kleurkaart)/ When the fruit is bisected as set out in item 16(3) of Part 2, a minimum of 50 per cent of the flesh between the skin and the pip on the ripest side of the fruit, shall be of a slight yellow colour (minimum index of better than 0,0 as depicted in the Mango Colour Chart)


	(d)
Isis
	Die vrugvlees moet 'n geringe mate van geel verkleuring vertoon wanneer 'n snit deur die stingelent van die vrug gemaak word (minimum indeks van 0,0 soos uitgebeeld in die Mango kleur kaart)/ The fruit flesh shall display a slight measure of yellow colouring when a cut is made through the stem-end of the fruit (minimum index of  0,0 as depicted in the Mango Colour chart)


	3.
Minimum vrugmassa (Alle kulti​vars)/Minimum fruit mass (All cultivars)


	200 g


	4.
Jelliesaad/Jelly seed


	

	Oppervlakvervoer (Alle kulti​vars)/ Surface transport (All cultivars)
	'n Oppervlakte van 10 persent jelliesaad​ontwikkeling van die vlees om die pit is toelaatbaar/A surface area of 10 per cent jelly seed development of the flesh around the pip is permissible



	5.
Sonbrand/Sunburn
	Geen tweede brand mag voorkom nie (Enige skakering van bruin/swart brand/No secondary burn shall occur (Any shade of brown/black burn)



	6.
Sapbrand/Sap burn
	Die totale oppervlakte mag nie meer as 50% van die vrug se oppervlakte beslaan nie/The total surface area shall not exceed more than 50% of the fruit



	7.
Dopluisbesmetting/Scale infestation


	Maksimum van 12 dopluise per vrug/

Maximum of 12 scales per fruit

	8.
Vreemde stowwe/Foreign matter
	Feitlik vry van enige sigbare vreemde stowwe/Practically free from any visible foreign matter



	9.
Inwendige pitontkieming/


Internal pip germination
	

	(a)
Beperk tot die saad/


Limited to the pip


	Toelaatbaar/Permissible

	(b)
Indien vlees binnege​dring word/If flesh is penetrated


	Mag afwyk tot die mate in Tabel 2 uiteengesit/May deviate to the extent set out in Table 2



	(c)
Met weefselverval/With tissue deterioration
	Word as bederf beskou/Shall be regarded as decay



	10.
Gesplete pit/Split pip
	

	(a)
Bars sonder verkleuring/


Split without discolou​ration
	Mag nie meer as 75 persent in die vlees in strek nie/Shall not extend more than 75 per cent into the flesh



	(b)
Bars met verkleuring/


Split with discolouration
	Mag nie meer as 50 persent in die vlees in strek nie/Shall not extend more than 50 per cent into the flesh

	(c)
Bars met verval van vlees/Split with flesh deterioration


	Word as bederf beskou/Shall be regarded as decay


TABEL 2/TABLE 2

MAKSIMUM TOELAATBARE AFWYKINGS VOLGENS AANTAL PER HOUER PER

INSPEKSIEMONSTER/MAXIMUM PERMISSIBLE DEVIATIONS BY NUMBER PER

CONTAINER PER INSPECTION SAMPLE
	Gehaltefaktor/
Quality factor
	Toelaatbare afwyking volgens getal/
Permissible deviation by number

	1.
Bederf/Decay
	1%

	2.
Beserings/Injuries
	3%

	3.
Kneusplekke en/of Sagteneus/


Bruises and/or Soft Nose


	3%

	4.
Snuitkewerbesmetting/Weevil infestation
	

	(a)
In die pit/In the pip
	5%

	(b)
In die vlees/In the flesh
	1%

	(c)
Na die Verenigde Konin​kryk/To the United Kingdom


	0%

	5.
Inwendige pitontkieming/


Internal pip germination
	

	(a)
Beperk tot die saad/


Limited to the pip
	Toelaatbaar/Permissible

	(b)
Indien vlees binne​gedring word/If flesh is penetrated
	5%

	(c)
Met weefselverval/With tissue deterioration


	1%

	6.
Gesplete pit/Split pip
	

	(a)
Bars sonder verkleuring/


Split without discolou​ration


	5%


	(b)
Bars met verkleuring/


Split with discolouration


	5%

	(c)
Bars met verval van vlees/Split with flesh deterioration


	1%

	7.
Volwassenheid - gebrek aan lig​geel interne kleur:  Alle kultivars/


Maturity - lack of pale yellow internal colour:  All cultivars


	10%



	8.
Jelliesaad/Jelly seed
	5%

	9.
Interne verval, oor-volwasse, onge​spesifiseerde inwendige gehal​tegebreke, individueel /Internal breakdown, Over-mature, unspe​cified internal quality defects, individually
	5%

	10.
Inwendige kouebeskadiging/


Internal chilling injury
	1%

	11.
Beskadigde of verkleurde bulte of kneusmerke/Damaged or discoloured bumps or bruises

	20%

	12.
Voorkoms, dopluisbesmetting, wasresidu, warmwaterbeska​diging - uitwendig, vreemde stowwe of ongespesifiseerde voorkomsgebreke, individueel/


Appearance, scale infestation, wax residue, hot water injury - external, foreign matter or un​specified appearance defects individually


	20%


	13.
Afwykings van merkvereistes soos in Deel 3 item 12 voorge​skryf/Deviations from marking requirements as prescribed in Part 3 item 12

	Twee houers per besending/ Twee con​tainers per consignment



	14.
Afwykings in items 1, 2, 3, 4, 5(b), 5(c), 6, 8, 9 en 10 van hierdie tabel gesamentlik:  Met dien verstande dat sodanige afwykings individueel binne die gespesifiseerde perke moet 
	5%

	
wees/Deviations in items 1, 2, 3, 4, 5(b), 5(c), 6, 8, 9 and 10 of this table collectively:  Provided that such deviations shall individually be within the specified limits
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