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Avocados

Varieties: = The Hass variety is the most
popular in all Nordic countries,
particularly Sweden. Green
varieties like Fuerte are purchased
as alternatives when Hass is
unavailable.

Description: The fruit should be pear shaped,
coloured either green or dark
purple/black characteristic of Hass,
and without a stalk. The skin
should be thin, usually wrinkled
but without marks. Flesh should
be firm, yellowish or light green. It
contains a large stone.

Field harvest

Correct timing of harvest, based on local
experience, is essential to ensure that firm, fully
matured fruit are picked. Indicators of maturity
are skin gloss changing to matt, stalk drying and
yellowing and fruit well filled. Quantitative
methods of harvest timing, based on % oil and
dry matter content, are available but they are
complex to use as they differ with location and
variety of fruit.

Post-harvest

Unwashed fruit should be cooled within 24 hours
of harvest. Storage conditions: sub-tropical
varieties 7-10°C, tropical 10-13°C, both at
relative humidity (RH) 60%; storage life 2-4
weeks; shelf life at 20°C is 2-7 days. Avocados
are susceptible to chilling injuries, which cause
brown flesh discolouration and uneven ripening.
Fruit is both an ethylene producer and ethylene
sensitive. More information: ISO International
Standard No 2295, Avocados - Guide for Storage
and Transport.













(2]

Carambola (Star Fruit)

Varieties:  No branded varieties, although
Malaysian types are most
common.

Description: Fruit is green (unripe) to yellow,
oval, with lengthwise ridges
which give the fruit a star-shaped
cross-section. The flesh is light
yellow and translucent. Its taste
is either sour or sourish, depending
on variety and stage of ripeness.

Post-harvest

Carambolas are susceptible to chilling injury.
Storage conditions, recommended 6°C, at RH
90%; storage life (sea freight) of 3 weeks; shelf
life, 20°C at RH 60% is 4-5 days. The ridged
edges of the fruit are susceptible to bruising
which results in brown discolouration.

Grading

There are no national or international standards.
Minimum commercial requirements are that fruit
must be:

fresh, intact, sound and clean;

full bodied, free from spots or brown edges;
free from pest or disease damage;

fresh, sourish or sweet-sour in taste.

Usual fruit size is 10 cm in length.
Packaging

The standard package is a fibreboard box, fully
telescopic lid, net weight 3.5 kg. Fruit are
arranged symmetrically in a single layer,
enclosed within 1 cm foam padding, normally
packed in counts of 24 per box.










Mangoes

Varieties:  The most popular varieties are
Haden, Tommy Atkins and Keitt,
supplemented with Amelia (Mali),
Ngowene (Kenya) and Sensation
(Florida group).

Description: The shape of the fruit differs with
variety and may be round, oval or
pear shaped. Skin colour also varies
from green to yellow-green ranging
to red, orange and violet. Yellow-
orange flesh must be ripe and
tender, non-fibrous with an
aromatic sweet taste. A large, flat
seed is firmly embedded in the
flesh.

Field harvest

Fruit should be harvested at the fully mature
green stage. Indicators are well developed fruit
shoulders, full 'cheeks’, skin colour change from
pale to dark green, and stalk colour change to
brown/yellow as it dries. The precise timing
varies with cultivar and location. Spray
programmes against Anthracnose, from flowering
up to pre-harvest interval (PHI) stage, are
recommended. On cutting, a 1.5 cm stem should
be left which is trimmed back to 2-3 mm at
packing.

Post-harvest

Preliminary steps should include stem trimming
and further treatment against Anthracnose with
hot water (see ISO Standard 6660 - Mangoes,
Guide to Storage). Cool rapidly within 24 hours.
Storage conditions, 12-14°C at RH 90% for a
storage life of 2-3 weeks; shelf life, 20°C at RH
60% for 3-4 days; controlled ripening by the
importers at 20°C is preferable. Mangoes damaged
by chilling have fibrous flesh and smell of
turpentine.

I31|













Pawpaw/Papaya

Varities: In all Nordic markets there is
preference for the Hawaiian Solo
types, especially Solo and Solo
Sunrise. There is specialist interest
in Sweden for a hybrid Solo type
from Malaysia, Papaya Exotic.

Description: The fruit is pear-shaped, up to
25 cm long. Ripe papaya should be
greenish yellow or full yellow and
have thin rind. Flesh should be at
least 2.5 cm thick, juicy, orange or
yellowish in colour and with sugar
content above 10% brix. In the
centre of the fruit is a hollow space
filled with many small inedible
seeds.

Field harvest

Ideally fruit should be harvested at the onset of
yellowing, equivalent to 5-10% colour. The fruit
is extremely delicate and must be handled with
great care. Field crates should be lined with
sponge. Where fruit intended for sea freight
shipment are picked hard and green, this often
leads to problems of incomplete ripening.
Suitable spray programmes against Anthracnose
and black rot are recommended.

Post-harvest

The delicate fruit require a high standard of
post-harvest management to avoid fungal diseases
attacking bruised and damaged tissue. Good
packhouse hygiene, including mild fungicidal
washes, is recommended. Serious infections
require hot water fungicide treatments.
Fungicidal wax applications can assist with
Anthracnose control. Storage conditions, 10°C at
90% RH for a storage life of 2-3 weeks; shelf life,
20°C at 60% RH, 2-3 days. Papayas are very
susceptible to chilling injury. Affected fruit
develop large, hollow spots on the rind and
seldom ripen. Papaya is both an ethylene
producer and ethylene sensitive.

[55]







Pawpaw/Papaya
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Brazil 7Y 77 P 7 A7 7 X 7777

Costa Rica YA/
Thailand
Israel

Malaysia

Ivory Coast

Price

Typical prices are in the range $3.20-$3.50 per kg for air freighted fruit, with
sea freighted prices approximately 50% cheaper.

Transport

Sea freighted shipments are notoriously difficult, requiring specialised
post-harvest handling facilities and expert technical management to be
successful. In the later stages of the distribution chain wastage rates are very
high. Most shipments are sent by air into Copenhagen or Amsterdam.

Import tariffs

Rates in percentages ad valorem (except where stated). Tariff number 0807
20 00.

Country Full ACP GSP LDDC
Sweden 0% 0% 0% 0%
Denmark 2% 0% 0% 0%
Norway 0.60kr/kg 0% 0% 0%
Finland 0% 0% 0% 0%

Market Summary

For such a well known and established tropical fruit, imports of papaya
into Nordic countries are very small. Existing markets are concentrated
in the capital cities serving ethnic and ‘well travelled/young’ market
segments. Some sales resistance occurs because much of the produce on sale
is rather tasteless due to the practice of importing under-ripe fruit to
minimise waste. The major importer/wholesaler/retail groups are cautiously
optimistic that imports will increase substantially in response to carefully
planned promotions, as in the case of mangoes, and changes in importers’
specifications about the state of maturity at harvest and packing.
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Passion Fruit

Varieties: There are numerous varieties
within two main families,
Passiflora edulis, the purple
skinned passion fruit, and
Passiflora ligularis or Grenadilla.

Description: The passion fruit is a thick-shelled
berry containing numerous seeds,
each seed enclosed in an aril.
These arils collectively comprise
the jelly-like edible flesh. The fruit
should be round or egg-shaped,
edulis 4-5 cm in diameter and deep
purple when ripe and Grenadilla
7-8 cm in diameter. The taste is
refreshing, though somewhat sour,
and it is the most aromatic of
fruits.

Field harvest

Purple passion fruits should be picked when the
dark purple skin colour has developed and the
fruit separates easily from the vine. Although the
hard rind or ‘shell’ becomes wrinkled when fully
ripe, fruit should not be allowed to dry out. Skin
damage should be avoided by picking into
fibreboard cartons or a picking bag.

Post-harvest

Systematic control of brown spot fungal disease is
important, through pruning, orchard hygiene, a
regular spray programme and proper post-harvest
handling. Storage conditions, 8°C at RH 90% 3 - 4
weeks; shelf life, at ambient temperatures, 7 - 10
days. Fruit is susceptible to chill injury below
6°C ambient temperature. The fresh fruit is a
prodigious producer of ethylene gas and therefore
should be kept separate from sensitive fruit such
as avocados.
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Peaches and Nectarines

Varieties: There are numerous main season
varieties including, among
peaches, Maycrest, Merril, Gem
Free, Flavour Crest, Elegant Lady
and Cal Red. Nectarine varieties
are Fairling, Flame Kissed, May
Grand and September Red.

Description: Peach fruit are round, coloured
yellow blushed with red, and
covered with a downy skin.
Nectarines are smooth skinned and
more vividly coloured, with a
glossier skin texture. Flesh, ranging
from yellow to white, should be
juicy and aromatic in flavour. The
flesh encloses a stone with a
perforated surface.

Field harvest

Tree-ripened fruits are more flavoursome but
susceptible to physical damage and should be
hand picked into lining buckets or bins. Fruit
picked before full ripeness need less careful
handling but if harvested at the hard green stage
will not ripen fully and achieve the typical
aroma.

Post-harvest

Provided they are sufficiently mature when
picked, peaches and nectarines can undergo
softening and sweetening after harvest. Serious
post-harvest decay from blue mould rot, brown
rot or grey mould rot can be minimised by
prompt cooling to 0°C at 90-95% RH. Typical
storage periods, 2-4 weeks for peaches and 2-6
weeks for nectarines.
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Varieties: The Israeli variety predominates,
although Kaki varieties are
imported during the summer
period. Non-astringent Fuji
varieties are occasionally imported.

Description: The fruit resembles the tomato, but
is identifiable by its four large
sepals; smooth shiny reddish
orange skin; orange flesh with one
or no seeds. Sharon fruit remains
firm when ripe and has a smooth
sweet-tasting pulp. Many other
varieties have a bitter taste except
when the fruit is soft and ripe.

Field harvest

Persimmons should be harvested when hard ripe
as indicated by skin colour and sugar content. A
pre-harvest spray with a growth-regulating
chemical can be used to promote uniform
maturity in the crop.

Post-harvest

Storage in polyethylene bags is recommended.
Storage conditions for Sharon: 2°C at 90% RH,
other varieties 0°C at 90% RH, giving extended
storage periods up to 3 months; shelf life, 20°C at
60% RH, 7-10 days.

Grading

There are no national or international standards.
Minimum commercial requirements are that fruit
must be:

« intact, clean, sound and fresh;

« free of foreign smell or taste;

« free of damage or blemish to the skin;

« uniformly packaged in terms of size and stage
of ripeness in each carton.
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Persimmon

Country Full ACP GSP LDDC
Sweden 0% 0% 0% 0%
Denmark

1 December - 31 July  11% 0% 6% 0%

1 August - 30 November 11% 0% 0% 0%
Norway 0% 0% 0% 0%
Finland 0% 0% 0% 0%

Note: Special rates apply in Denmark:

Date Israel Cyprus

31 July - 1 December 4.9% 7.0%

1 August - 30 November 11.0% 11.0%

Market Summary

There is widespread optimism about prospects for Sharon fruit. Demand
is steadily increasing as the fruit gains popularity with consumers. Given
suitable promotion in individual national markets, sustained growth in
imports can be expected. Excellent opportunities exist for exporters who
can supply sea freighted Sharon during the April - October market
window, provided they can match Israeli standards of quality and

service.
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Varieties: Imports are almost exclusively of
Smooth Cayenne type.

Description: The fruit forms on a short sturdy
stem that grows through the fruit
and ends in a tuft of leaves. The
surface of the fruit should be
greenish-yellow or golden; green
fruit is not acceptable. The flesh
should be golden or yellow, juicy
and firm without being fibrous.
The leaves should be green and
undamaged.

Field harvest

Fruit production is programmed through use of
growth-regulating chemicals that synchronise
flowering. Application of ripening agents to
maturing fruits helps to ensure crop uniformity
and continuity of supply. Fruit for sea freighting
should be harvested after the base of the fruit has
begun to turn yellow (M1). Riper fruit coloured
up to half height (M2 to M3) should be air
freighted.

Post-harvest

Fruit should should be cooled as rapidly as
possible and treated with fungicide against Black
Rot within 6 hours of harvest. Careful handling of
the fruit is essential to minimise fungal disease.
Storage conditions for unripe fruit, 10°C at
90-95% RH, 3-4 weeks. Ripe fruit require lower
temperatures, from 6C° - 8°C at 95%RH, giving a
storage life of 2-3 weeks. Shelf life at 20°C is
approximately 3 days. Chilling injuries may
result in brown or dull black skin, watery flesh
and wilted leaves.

Grading
There are no national or international standards

for pineapples. However, by convention Ivory
Coast grading standards are generally observed.







Pineapples

Price

Sea freighted fruit have prices in the range $0.85-$1.0 per kg. For air
freighted fruit the range is $2.20-$2.75 per kg.

Transport

Pineapples are mainly shipped by sea in refrigerated vessels using reefer
containers. West African sea freight rates have become more expensive than
those from the Caribbean.

Import tariffs

Rates in percentages ad valorem. Tariff number 0804 3000,

Country Full ACP GSP LDDC

Sweden 9% 0% 0% 0%

Denmark 9% 0% 9% 0%

Norway 0% 0% 0% 0%

Finland 0% 0% 0% 0%
Market Summary

The market has matured and no large increases in demand for the fresh
fruit are expected. Canned pineapple retains its popularity with
consumers. There are limited opportunities for new suppliers of sea
freighted pineapples offering better colouration than Caribbean sources
at competitive prices. There is sufficient demand to support a
programme of premium-quality air freighted fruit.




Sweet Melons

Varieties:  In the winter melon group, the
Yellow Honeydew types, Honey
melon or Yellow Honey melon, are
popular. White Honeydew, green
Tendril and Ogen melons are not
imported. In the net melon group,
Galia is the most popular. Demand
for cantaloupes, particularly the
Charentais variety, is very limited.

Description: Honeydew melons are normally
oval in shape with longitudinal
grooves running through the
smooth yellow skin. Flesh should
be juicy; colour varies from light
green to the more usual yellow.

Galia melons are round, smaller
than honeydew, greenish yellow in
colour with a net pattern on the
skin. Galia has light green flesh
with an excellent aroma and taste.
Minimum sugar content should be
about 10% brix, Charantais melons
are distinctive for their juicy orange
flesh with an excellent flavour.

Field harvest

Determining the optimum time to harvest
honeydew melons is not easy. It can be
determined scientifically by measurement of
sugar content but account has to be taken of
transit time. Colour changes to the ground spot
and stalk can be used as a practical guide. Both
net and cantaloupe types are best harvested at
‘full slip’ when the fruit stalk is ready to separate
naturally from the vine. Fruit destined for longer
transit times can be harvested at the ‘half slip’
stage without detrimental changes to flavour and
taste. Because of their short storage and shelf life,
premature harvesting is common.
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Sweet Melons

Price

Prices for Honeydew melons are fairly stable throughout the year, except
during the transition from Brazil to Spain when shortages can temporarily
increase prices by 30% - 50%. Average prices are $8 per box of 10 kg for
Spanish; $14 per box of 10 kg for Brazilian.

Transport

European supplies come by road and South American supplies by sea
freight, usually into Rotterdam.

Import tariffs

Rates in percentages ad valorem. Tariff numbers 0807 1020 and 1090.
Country Full ACP GSP LDDC
Sweden

16 June - 30 September  18% 0% 0% 0%

1 October - 15 June 0% 0% 0% 0%
Denmark 11% 0% 11% 0%
Norway 0% 0% 0% 0%
Finland 25% 0% 0% 0%




Asparagus

Varieties: = Numerous different varieties are
grown, particularly those
originating from the University of
California such as UC 157, F1 and
F2 UC 157 and UC 72. Other
American varieties are Mary
Washington and Mary Washington
500 W, orientated to ‘Jumbo’
production, and Lucullus, Franklin,
Rutgars Beacon and Boomlin.

Description: Asparagus spears are long, slim
tender shoots with tightly closed
leaves at the tip, that grow rapidly
from the fleshy underground stem
or ‘crown’ of the asparagus plant.
The spear tips should be closed,
undamaged and have a straight
stem. Asparagus should break easily
when fresh and exude juice if
punctured. The flesh must not be
stringy or woody. White asparagus
flesh should be extremely soft.

Field harvest

White asparagus is grown in beds that have been
earthed up. The spears, growing up through the
loose earth ridges, are harvested just as the tips
break the surface. Green asparagus spears grow
out of flat beds, making harvesting much easier
and cheaper. Most commercial plantations of
asparagus, either white or green, are harvested in
their natural spring period. Harvesting normally
has to be carried out at least once per day using
sharp knives or long-handled blades.

Post-harvest

Asparagus spears require extremely high
standards of handling, cooling and packing if
they are to reach the market in good condition.
After cutting, the spears should be washed,
trimmed to size, graded and bundled. Rapid
cooling, using chlorinated iced-water in a
hydrocooler, is essential. Bacterial soft rot is the

[55]
















[eo]

Aubergines

Varieties:  The most popular are the dark
purple Florida types, Black Beauty
and Long Purple.

Description: Generally elongated oval, but
sometimes round, with dark purple,
almost black, skin. The green spiny
calyx should be intact with a short,
neatly-trimmed stalk. The pulp is
spongy, pale and contains a number
of light brown seeds.

Field harvest

Aubergines are harvested immature when crisp
and firm. They should be cut from the plant to
leave a small stem. Careful handling is required
to avoid skin damage.

Post-harvest

Aubergines have a rather short storage life.
Common post-harvest diseases include grey
mould rot, rhizopus rot and phomopsis rot.
Exposure to ethylene is detrimental since it
hastens senescence, characterised by browning.
Storage conditions: 8-10°C at 90-95° RH for 10-14
days; shelf life at 20°C, 3-4 days.

Grading

Aubergine grades are defined by EC Regulations
1292/81 and 1822/81 which stipulate that all
aubergines must be:

 whole, firm, sound, clean;

» fresh in appearance;

* intact in calyx and peduncle, which may be
slightly damaged;

» sufficiently developed, without their flesh
being fibrous or woody and without
overdevelopment of seeds;

* free of abnormal external moisture;

+ free of any foreign smell or taste.







Aubergines
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Holland 72
Spain

Italy
Turkey

Gambia

Israel

Price

Prices reflect the seasonality of the market, the average price being $2.20 per
kg. During the December to February period prices peak at $4.50 per kg,
falling to $1.60 in late summer.

Transport

Supplies from Europe are by road. Off-season imports are mainly air
freighted.

Import tariffs

Rates in percentages ad valorem (except where stated). Tariff number 0709
3000.

Country Full ACP GSP LDDC
Sweden

1 May - 30 November  10% 10% 10% 0%

1 December - 30 April 0% 0% 9% 0%
Denmark

1 April - 31 December  16% 0% 16% 0%

1 January - 31 March 16% 0% 9% 0%
Norway 0.80kr/’kg 0% 0% 0%
Finland 5% 0% U% 0%

Market Summary

The market for aubergines has matured. Demand in all Nordic countries has
stabilised and no significant increases in consumption are expected. Dutch
aubergines, purchased through the vegetable auction system, have become
well established with consumers for their very high standard of visual
appearance and uniformity. The best opportunity for exporters lies in the
period December - March, for which importers are keen to source high
quality aubergines.

[62 ]




Varieties: A broad range of cultivars are
marketed within the Phaseolus
vulgaris species, the more popular
being stringless bobby beans; others
are ‘fine’ or ‘extra fine’ beans.

Description: Bobby beans have thin straight pods
free from fibres, between 10 cm and
20 cm long, 1.0-1.5 cm thick,
light to dark green in colour. More
slender needle type beans,
0.5-1.0 cm thick, 10-15 cm long, are
classed as ‘fine’ and ‘extra fine’.
Bean pods are fleshy, round, with
8-12 underdeveloped seeds at
harvest.

Field harvest

Bobby beans are normally harvested on alternate
days while fine beans need to be harvested daily.
Reducing field heat levels by harvesting early in
the day, the use of shade covers and rapid
transport to the packhouse are all important to
achieve optimum quality.

Post-harvest

Harvested beans have an extremely high rate of
respiration and consequently a very short storage
life. Rapid cooling, grading and packing, within
1-2 hours, is essential. Storage conditions, 7-8°C
at RH 95-100%, giving storage life of 1-2 weeks.
Shelf life at 20°C is a maximum of 1-2 weeks.

Grading

International standards for green beans cover both
grading and quality criteria:

Grades: EC regulation No 58/62

(Amendment No. 920/89)
Quality: UN/ECE: No FFV-06; OCED: No 15.
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Cherry Tomatoes

Varieties:  The most popular are Evita and
Sweet Israeli types. Varietal
development is dynamic; growers
need to keep themselves informed
about the response in target markets
to recent releases.

Description: Cherry tomatoes are
smooth-skinned, round, small
sized, between 15 mm and 30 mm
in diameter, bright red in colour
with an attached green calyx. They
should have a distinctive sweet
juicy flavour with minimum sugar
levels of 5.5% brix.

Field harvest

Cherry tomatoes are susceptible to damage which
should be minimised by careful hand harvesting
followed by primary grading in the field. They are
normally harvested at three-quarter ripe stage to
develop full flavour during transit. After washing
and final grading they should be packed by the
grower into plastic punnets.

Post-harvest

Tomatoes should be cooled rapidly after packing.
Recommended storage conditions for nearly ripe
to ripe fruit are: 8-10°C at RH 90%, for a storage
life of 10-14 days. Chilling injury occurs at lower
temperatures leading to loss of flavour and shape.
Mature green fruits are especially susceptible to
injury from low temperatures and are best kept at
13°C. Shelf life at 20°C is two weeks.

[67]










Cherry Tomatoes
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Mangetout

Varieties:  There is a fairly wide range of
varieties all selected from edible-
podded cultivars of the Pisum
sativum species. Choice depends on
the optimum growing system for
local conditions. Most popular are
Mammoth Melting, which requires
a 2 metre high post and wire
trellis system, or open-field dwarf
varieties of the Oregon Sugar type.
Other names for mangetout are
Snowpea or Sugarpea.

Description: In appearance mangetout resemble
small immature pea pods, flat, with
pea seeds just showing and having a
conventional pea shape, length
7-10 cm, width 2 cm, straight with
very small stem. Pods are pale to
deep green in colour with a juicy,
crunchy, sweet taste. Young ripe
mangetout should snap easily.

Field harvest

Mangetout require daily hand picking, leaving a
short piece of stem on the pod. Accurate picking
to the required length and before the pods
become over-mature is essential. Harvesting lasts
for 3-6 weeks, during which time production
builds up steadily to a mid-season peak.

Post-harvest

Harvested pods have an extremely high
respiration rate and consequently a very short
shelf life. Rapid cooling, grading and packing is
essential. Storage conditions, 1-2°C at RH
95%-100% for a storage life of 1-2 weeks; shelf
life at 20°C is 3-4 days.

Grading
Minimum standards are specified under EC

regulations for beans (which include mangetout)
No 58/62 (amendment No 920/89).

[1]







Mangetout

Guatemala is the traditional supplier to Europe but Zimbabwe and Zambia
have developed as major new sources over the last five years.

] FIM|IAIM|] J A|lS|O|N|D
Guatemala A
Zambia 7 V7
Zimbabwe e IS
Spain
Nigeria
Price

Prices average $3.00 per kg, reducing by 30% during July and August. Peak
prices, up to $4.50 per kg, occur during the off-season from December to
March.

Transport

Non-European supplies are exclusively air freighted.

Import tariffs

Rates in percentages ad valorem (except where stated). Tariff number 0708 90.

Country Full ACP GSP LDDC
Sweden

1 March - 31 December 7% 0% 0% 0%

1 January - 19 February 0% 0% 0% 0%
Denmark 14% 0% 0% 0%
Norway 0.5 kr/’kg 0% 0% 0%
Finland 9% 9% 9% 0%

In both Norway and Finland the importer requires a licence which specifies
the permitted quantities over a specific period.

Market Summary

Except in Denmark, consumers are unfamiliar with mangetout because
of the long established usage of frozen peas and beans. Steady growth is
expected as demand for fresh produce increases, the best potential lying
with the catering sector. There is a potential for retail promotion
stressing the convenience of mangetout and particularly targeting the
growing single-person household sector.
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