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PROVISIONAL AGENDA

Draft standard for fresh dates (At Step 7)



BACKGROUND

India introduced a new
work proposal on a
Codex standard for
fresh dates.

CCFFV19

:@;\(2015)

&)

The Committee decided to (2020 range
establish an EWG chaired

The Committee noted the need for clarification
and determined that the proposed draft CAC45 adopted the draft standard

standard was not ready to progress in the Step for fresh dates at Step 5
process and Decided to return the draft
standard to Step 2 for further revision
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The Committee retained
the 30%-85% moisture

The Committee agreec?gy ;ndE'AanS co-Chaired Recommended that the proposed draft standard for Fresh
to initiate new work DY =audi Arabia. Dates include those unprocessed, fresh dates which have
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moisture levels greater than the levels specified in the
existing Standard for Dates (CXS 143-1985).



HIGHLIGHTS AND DISCUSSIONS FROM CCFFV22

Title Debate Packaging
Agreement to include "fresh" in the
title to differentiate it from the
existing CXS 143-1985 standard
for dates

Proposal to limit package
weight to 5-6 kg to prevent
crushing was rejected.

Scope Revision

Clarifications were made to exclude
intentionally processed dates,
aligning with Codex standards.

Labelling

Agreement to revise labelling
requirements, replacing
"genotype" with "type" for clarity

Moisture Content Controversy Quality Tolerances

= Divergent views on retaining the 30%-85% range Discussions on tolerances for

= Arguments included the importance of differentiating fresh and dried defects, including pest A>p
dates and accommodating all maturity stages (khalal, rutab, tamar).

- )" damage and decay
= Proposals to lower the minimum to 20% or 25% or set specific

values based on cultivation types
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OTHER CONSIDERATIONS FROM THE CACA45 DISCUSSION

1

The minimum moisture content
of 30% lacks robust scientific
justification and  appears
arbitrarily chosen to prevent
overlap with existing dried date
standards.

effects on  production
international trade;

Soft and semi-soft varieties
considered as fresh fruits and
had a moisture content between

The draft standard
harmonize with other

20% to 30%, which should be Standard for Dried Fruits and the
taken into account to avoid existing Standard for Dates (CXS
excluding such dates in the 143-1985).

standard,;
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Adopting the standard at Steps
5/8, would exclude some date
cultivars and not reflect the reality
in the marketplace with negative

standards, such as the General



Establishment of the Arab Working Group (April 2023)

»The Arab Codex Initiative established a Working Group (WG) led by Morocco, with active participation from
13 Arab countries, to address fresh date standards. - -

» The objective is to define a regional consensus on moisture content for fresh dates to present during
CCFFV23.

» Data Collection:
Participating countries submitted production, import/export data, and scientific research on moisture content
in fresh dates.

» Two data submission phases:
Phase 1: Focused on production, export, and import data (June 8-27, 2023). S
Phase 2: Gathered scientific studies on moisture content (June 30-July 24, 2023).

» Analysis and Meetings:
Data from 11 countries were analyzed to identify trends and align views.
Experts from 4 countries (Egypt, Algeria, Morocco, Tunisia) presented proposals for the moisture content
range.

A virtual meeting (September 14, 2023) finalized the regional position. » Proposed Moisture Range:
The WG proposed a moisture content range of 12%-85% for fresh

dates, ensuring inclusivity of all commercial varieties and stages.
JOINT FAO/WHO FOOD STANDARDS PROGRAMME

FAO/WHO COORDINATING COMMITTEE FOR THE NEAR EAST » Focus Areas:
Eleventh Session Highlighted the importance of differentiating fresh dates from dried
Rome, Italy, FAO Headquarters dates (CXS 143-1985).

Proposed that moisture content should not be the sole defining
o _ _ parameter for fresh dates, emphasizing the need to include genetic,
CRD presented by Morocco, Eqypt, Jordan, Algeria, Tunisia, United Arab Emirates (UAE), Bahrain, . . .
Sudan, Irag, Oman, Palestine, Libya, Yemen and AIDSMO phy3|0|09|06\|, and environmental factors.

18 - 22 September 2023
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Descriptive Analysis of Minimum and Maximum Moisture Content in Date

Cultivars Across Countries

Descriptive statistics_Egypt

M Minimum  Maximum  Moyenne  Ecarttype Descriptive statistics_All Countries
Min Moisture Content % 19 11,00 2500 18,4474 411263 N Minimum  Maximum  Moyenne  Ecarttype
Max Moisture Content % 19 15,00 28,00 21,6263 4 16825 Min Moisture Content % 121 ¥,00 44 00 225166 8,3098149
Descriptive statistics_Morocco Max Maisture Content % 38 15,00 38,75 24,9305 6,12486
[+l Minimum  Maximum  Moyenne  Ecarttype
Min Moisture Content % 13 7,00 28,40 17,8838 741943 Descriptive Graphic of Minimum Moisture Content in Date Cultivars
Max Moisture Content % 7 18,30 34,00 274714 588074
50 -
Descriptive statistics_Algeria 45 44
[+ Minimum  Maximum  Moyenne  Ecarttype
Min Moisture Content % G4 9,00 4400 26,6253  7,72491 40 1
Max Maoisture Content % ] 16 39 29,79 7,884 35 -
Descriptive statistics_UAE 30 -
[+ Minimum  Maximum  Moyenne  Ecarttype 25 -
Min Moisture Content % 14 7,20 3210 201786 8,47005 20 -
Max Moisture Caontent % 1 21,30 21,30 21,3000 15
Descriptive statistics_Tunisia
[l Minimum  Maximum  Moyenne  Ecarttype 107
Min Moisture Content % 5 11,00 12,00 11,2000 44721 S
Max Moisture Content % ] 24,00 32,00 29,2000 3,34664 0 T T T T 1

o . ] Egypt Morocco Algeria UAE Tunisia
Descriptive statistics_Libya

i Minimum  Maximum Moyenne Ecarttype

Average Moisture Content % f 10,00 27,00 16,5000 £,28480




Justification for Setting 12% as the Minimum Moisture Content for Fresh Dates

Scientific and Statistical Validation: Inclusivity Based on Statistical Distribution

» Statistical analysis of moisture content across diverse date cultivars demonstrates that 85% of the data supports a
moisture content range starting at 12%, making this an evidence-based threshold.

» By using the 85th percentile, the standard ensures inclusion of a wide variety of dates without relying on arbitrary
thresholds, aligning with evidence-based Codex principles (Codex aims to create standards that are scientifically valid,
inclusive, and practical for global trade).

» The 12% minimum, derived from statistical distribution and the 85th percentile, ensures inclusivity and fairness across
diverse regions and cultivars.

= Dates with moisture levels between 12%-85% include a wide range of cultivars, from semi-dry to soft varieties, which are
all traded as fresh dates.

= Semi-dry dates with moisture content between are widely consumed and traded due to their longer shelf life, reduced
spoilage risk, and suitability for transport.

= A lower threshold provides flexibility to accommodate natural variability in moisture levels due to environmental, varietal, or
harvesting factors. This avoids penalizing producers of semi-dry varieties, ensuring sustainability and equity in trade.
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SUMMARY OF COMMENTS IN REPLY TO CL 2023/84/0CS-FFV
[Issued in October 2023]

Comments submitted by Algeria, Canada, Chile, Egypt, Eritrea, India, Indonesia, Iraq, Jordan, Morocco,
Panama, Qatar, Saudi Arabia, Senegal, Syrian Arab Republic, Tunisia, United Arab Emirates, United
Republic of Tanzania, USA and ICUMSA

., PROVISIONS CONCERNING

QUALITY
PROVISIONS CONCERNING
PROVISIONS CONCERNING
— ¢ SIZING
PROVISIONS CONCERNING

TOLERANCES

o PROVISIONS CONCERNING
TOLERANCES
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SUMMARY OF COMMENTS IN REPLY TO CL 2023/84/0CS-FFV

A

T ia, Egypt, Irad;
ﬁ:)gl'?i;n, Morocco,
Syria, Tunisia, _UAE,
suggested moisture
content is 12-85%.
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SUMMARY OF COMMENTS IN REPLY TO CL 2023/84/0CS-FFV

2. Provisions Concerning Sizing Provisions Concerning Tolerances

® Canada: Highlighted the optional ®  Algeria: Argued for reconsidering tolerances for
nature of sizing by count or weight and quality defects to align with trade practices.
. . . ° . : .
emphasized clearer labeling for size Eritrea: Proposed:
methods. ®  Zero tolerance for live insects instead
of "living pests."
® Eritrea: Supported optional sizing in line ¢ Re-s%orting failed produce to meet
with trading practices but suggested conformity requirements. _
. labeli ® Adding tolerances for glossiness, skin
ensuring proper labeling. separation, and inert matter.
® canada: Recommended defining additional
tolerances clearly, especially for Class Il, and
specifying minimum requirements instead of
treating them as tolerances.
d_yj=ll djsuall
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SUMMARY OF COMMENTS IN REPLY TO CL 2023/84/0CS-FFV

3. Provisions Concerning Presentation

Eritrea: Proposed containers that are
clean, suitable, and not impermeable to
moisture to protect product quality and
natural properties.

Canada: Recommended clear guidelines
on presentation standards to align with
other Codex FFV standards.

dujell d)sball
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4. Provisions Concerning Marking or Labelling

Algeria: Stressed the need for clear labeling to
distinguish fresh and processed dates.

Canada: Recommended using the General
Standard for the Labelling of Non-Retail
Containers of Foods (CXS 346-2021) and
ensuring legible, visible markings on packages.

India: Suggested labeling produce explicitly as
"Fresh Dates" to differentiate from dried dates
under CXS 143-1985.

Eritrea: Highlighted the importance of
consistent labeling with Codex standards for
clarity in trade practices.
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Approaches to Resolve Divergent Views on Moisture Content

01
Scientific Justification

Apply statistical analysis (85th
percentile) to establish an evidence-
based minimum moisture threshold.

02
Trade and Market Considerations

Ensure the standard promotes fair
market access for all date-producing
regions

03

Consensus Building

Organize technical meetings with
Codex members, experts, and
producers before CCFFV23 to
discuss the proposed footnote and
scientific rationale

04

Inclusive Standard

Option 1: Eliminate the minimum
moisture limit and introduce a
footnote for an inclusive fresh date
definition.

Option 2: Set 12% as the minimum,
ensuring the inclusion of semi-dry
varieties while distinguishing from
dried dates (CXS 143-1985).

05

Alignment with Codex Principles

Maintain consistency with Codex
objectives of scientific validity,
inclusivity, and harmonization of
international standards.

14



Proposed options

Option 2: Set 12% as the Minimum Moisture
Content for Fresh Dates Based on a
Scientific Approach

Option 1. Remove the Minimum Moisture Content
Level and Add a Footnote for Fresh Date
Definition

. - . Proposal: Establish 12% as the minimum moisture
Proposal: Eliminate the minimum moisture content

. . - content threshold for fresh dates using a scientifically
requirement from the standard to ensure inclusivity of all

L . . robust approach derived from statistical analysis (85th
fresh date varieties across different maturity stages and Proposed
regions options percentile) of moisture content distributions across

O t l diverse cultivars.
Proposed Footnote : p 10N Justification:

. Statistical data analysis confirms that 85% of
"Fresh dates are defined as whole, unpitted fruits of the date

fresh date samples globally have moisture content
palm (Phoenix dactylifera L.), naturally harvested at various

above 12%.
maturity stages (e.g., Kimri, Khalal, Rutab, Tamar) without

. This threshold ensures inclusivity of semi-dry
artificial drying or rehydration. The definition encompasses

and soft varieties while preventing misclassification
diverse varieties, including semi-dry and soft dates

with dried dates (CXS 143-1985).
commonly traded for direct consumption, with moisture levels

. Aligns the standard with scientific evidence and
naturally determined by the variety, maturity stage, and

trade practices, ensuring global applicability and
regional practices”.
fairness.

15



RECOMMENDATIONS

P Further technical discussions are required to refine critical parameters such as moisture
content and quality criteria

P Ensuring the standard is inclusive of diverse date varieties and reflects the realities of
production and trade and meet the needs of all regions

= Avoiding negative trade and market impacts by including semi-soft dates with moisture below
30% to prevent their misclassification as dried dates and associated storage issues.

P Ensuring the minimum moisture content is based on robust scientific data rather than arbitrary
thresholds.

P Recognizing and accommodating regional terminology and classification practices based on
harvest stages.

CCFFV
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