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Only Tamer Stage were considered because they exibit the lowest moisture content

Cultivar Minimum moisture content (%) Maximum moisture content (%)

Hallawi 25 28

Deglet Noor 20,5 28

Shishi 17 24

Sakaai 16 21

Khalas 14 24

Saidi 19 21

Sewi 22 24

Amrai 25 28

Malkabi 22 24

Sakouty 11 15

Bartamouda 16 21

Shamia 11 15

Khudri 19 21

Sukkary 22 22

Anbara 23 23

Agwa 18 20

Safawi 17 17

Ruzeiz 17 17

Sifri 16 16
Total = 19

Minimum Moisture Content (%) 11
Maximum Moisture Content (%) 28




B e dstaal

Minimum moisture

Maximum moisture

Cultivar content (%) content (%)
Aziza Bouzid 10 30
Assiane 24
Boufegous 28,2
Bouittob 8,1 18,3
Bouskri 19,65
Bousrdon 20,28
Bousthammi noir 15 30
Bouzeggar 22,86
Jihel 9 20
Mah-lbaid 28,4
Mejhoul 20 30
Najda 7 34
Outoukdim 20 30

Total =

Minimum Moisture

content (%) 7
Maximum Moisture
content (%) 34

all cultivars are at Tamar stage
single value = no range = average value
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Number of Data

Maximum moisture

Cultivar el Minimum moisture content (%) content (%)
Adem 1 23,53
Aabad 1 22,2
Abdelazzaz 1 30,75
Adem Boulleh 1 30,99
Adham-Dali 1 39,7
Aghares 1 28,7
Ali-Oua-Rached 1 33,7
Amari 1 28,75
Arechti 1 28,5
Azerza 1 29
Badjmill 1 28
Bamekhlouf 1 39
Baydh-El-Kadhi 1 27
Baydh-Ghoul 1 39,5
Baydh-Hmam 1 28
Bent-Khbala 1 38,5
Bouarrous 1 28
Boufegous 1 28,35
Bouhlass 1 18,5
Bouldjib 1 27
MPhamed : 213
Cherka 21,06
Degla-Sefra 26,5
Deglet Abdallah 38,6

Deglet Debbab 1 10,8

Deglet Djedir 2 31,2 33,03
Deglet Noor 1 20,83

Deglet-Ziane 1 27

Dguel-Mghass 1 26,75

Dhfer-El-Gatt 1 27,25

El-Kaid 1 28,13

Fegous 1 31,95

Figuigue 1 27,8

Garn-El-Ghazel 1 12

Ghars 2 26,35 33,7
Halwa 2 9,6 15,8
Hamraia 1 18,75

H'mira 3 14,48 38,75
Horra 1 15

Kahlaya 1 24,67

Kenta 1 14,75

Laadjina 1 33,9

Litim 1 30,1

Loulou 1 31,13

Mezith 1 27,5

Missouhi 1 27

Om Kentichi 1 11,2

Ouarglia 1 28,8

Sebaa-Bedraa 1 27,8

Tacherouint 1 26,5

Tafazouine 1 27,77

Takerboucht 1 31




B G G s Gy 5 A e

Cultivar Number of Data points Minimum moisture content (%) | Maximum moisture content (%)
Tamesrit 2 21,5 26,9
Tanslit 1 36,72
Tantboucht 1 32,42
Tati 1 44
Tawragha 1 30,2
Thaoudant 1 34
Timedwel 1 34
Timjouhert 1 27,25
Tinaceur 1 19,3
Tinakor 1 9
Tindokan 1 21,8
Tinissine 2 18,69 30,58
Total 71

Minimum Moisture content (%) 9
Maximum Moisture content (%) 44
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CODEX ALIMENTARIUS COMMlSSlON CL 2023/84/OCS-
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T0: Codex Contact Points

Confact Points of intemabional organizations having observer stalus with Codex
FROM: Secretariat, Codex Almentarius Commission,

Joirt FAOMHO Food Standards Programme
SUBJECT:  Request for comments at Step 6 on the draft standard for fresh dates

DEADUINE: 31 January 2024

BACKGROUND

1. After alengthy discussion, CCFFVZ22 agreed %o maintain the requirement for moisture content of fresh
dates within he range of 30-85% in e draft standard for fresh dates. CCFFV22 further agreed b
forwaed the drat standard 8o CACAS for adoption at Step 58

2. Noting the divergent views expressed by delegations regarding the minimum value for moisture
content in ®2 standard, CACAS adopted the drat standaed for fresh dates at Step 5 and requested
that CCFFV further consider the draft standard 2t ifs next session.

3. For more detailed information, please refer to REP22FFV para 78 and Appendix [V as wel as
REP22/CAC, paras 60 - 61, Appendix ll.

REQUEST FOR COMMENTS

4. Codex Members and Observers are invited %0 submit comments 2t Step 6 on the drai standard for
fresh dates, especially, addressing the following #vee questons:
a. Whether itis necessary o incude the minimum moisture content requirement under Section
3.1 (Minimum maturity requirements).
b. lmmpa)sm.mmmmmm.mmumm\g










