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SRI LANKA STANDARD
SPECIFICATION FOR ONIONS (BIG ONIONS)

FOREWORD

This sandard was gpproved by the Sectord Committee on Agriculture and Food Products
and was authorized for adoption and publication as a Si Lanka Standard by the Council
of the Si Lanka Standards Indtitution on 2002-04-11.

During the formulation of this gpedification due condderation hes been given to the
rdevant provisons made under the Sii Lanka Food Act No. 26 of 1980. Specific
requirements given in this specification, wherever gpplicable, are in accordance with the
rdlevant regulations. However generd provisons made under the Si Lanka Food Act
have not been induded in this specification and therefore, the atention of the user of this
Specification is drawn to the generd provisons made in the regulaions framed under the
Food Act.

In this specification quaity grades of the product are categorized based on physcd and
snsory qudity parameters through visud  ingpection. However, ingpection  authorities
may use cut teds and moidure determination methods to evauate qudity more
objectively in case of anecessity.

Guiddines for the determindtion of a compliance of a lot with the requirements of this
Sandard based on gatigtical sampling and ingpections are given in Appendix A.

For the purpose of deciding whether a paticular requirement of this spedfication is
complied with, the find vadue, obsarved or cdculated, expressng the results of a test or
an andyds dhdl be rounded off in accordance with CS 102. The number of Sgnificant
places to be retained in the rounded off vaue shdl be the same as that of the specified
vauein this spedification.

In the preparation of this gandard, the assstance derived from the following publications
are gratefully acknowledged:

EC Marketing Standard for Onions
CNS 821 N 1010 Chinese National Standard for Grades and Packing of Onion.
1 SCOPE

This gpedification prescribes the requirements and gradings for onions grown from
vaieties (cultivars) of Allium cepa. L.
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2 REFERENCES

ISO 874 Freshfruitsand vegetables - sampling

CS 102 Presentation of numericd vaues

.S 143 Codeof practice for generd principles of food hygiene
.S 428 Random sampling methods

9.S 467 Codeof practicefor labdling of prepackaged food
S.S 910 Limitsfor pesticide resduesin food

3 DEFINITIONS
For the purpose of this specification the following definitions shdl apply :

3.1  onions: Vaietes(cultivars) grown from Allium cepal . and its hybrids to be
upplied fresh to the consumer.

3.2 dmilar varietal characterisics : A condition where the onions are dike as to
gze, shape, firmness and the colour of the bulb.

3.3 maure : A ocondition where the onions are fully grown with properly seded
necks.

34  firm : A condition where the onions are fully grown but not soft.
3.5 fairly firm : A condition where the onions are not being soft.

36 dry : A condition where the suface of onion is free from the feding of wetness
and the outer scde of bulb isdry and crisp.

3.7 fairly dry : A condition where the outer scdes are not wet, but  necessaxily fully
dried and free from the feding of wetness a the cut surface.

38 clean : A condition wherethe onions are free from soil and other foreign matter.

39 an burn : A condition where the onions become green due to the prolonged
exposure to sun shine.

3.10 doublebulb : A condition where many bulbs are fixed together.

311 broken : A condition where many bulbs are fixed together but not completey
covered by outer scales.

3.12 reasonably freeform sprouting : A condition where orouting is not more
than 1 %.
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4 GRADES
Big onions shdl be of thefollowing grades:

4.1  Szegrades and
4.2  Qudity grades.

41  Szegrades
Big onions shdl be of the following Sze grades :

411 Extralage;

412 Lage
413 Medium; and
414 Smal.

4.2  Quality grades
Big onions shdl be of the fallowing quality grades:

421 GadeA;
422 GradeB:; and
423 GradeC.

5 REQUIREMENTS

5.1 General requirements

511 Big onions ddl be intact, sound, dean, free of abnorma externd moisiure and
precticaly free of any visble foragn metter and sufficiently dry for the intended use.

5.1.2 Big onions shdl be of characterigic colour, texture, odour and taste specific to the
verigty and it shal be free from discolouration, poilage, any foreign smdl and or taste.

513 Big onions shdl not contan pedicide resdues in excess of the limits as
prescribed in SL S 910.

5.2  Hygienic requirements

Big onions shdl be handled, sored, digributed under hygienic conditions in accordance
with S.S 143,

5.3  Finished product

5.3.1 Big onions shdl conform to Sze grades as presribed in Table 1 according to the
transverse diameter.
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TABLE 1 - Sze grades

Grades Diameter (mm) Tolerance
) () (©)

Extralage 110
The amount of over Sze ad

Learge 90- 110 under size kesed on the diameter

Medium 60 —90 should not be more than  10%,
for dl grades.

Smdl 60—-35

5.3.2 Bigonionsshdl conform to quality grades as prescribed in Table 2.

TABLE 2—Quality grades

Grades

Requirements

)

Tolerence

©)

(1)
A

Big onons gddl be of
cheracteridtics of the variety.

the gmila vaidd

Big onions shdl be mature, firm, dean, dry and free
from sprouting, or damaged by diseeses, insects and
damages caused by peding.

Big onions ddl be dasdfied to Sze grades
according to5.3.1.

Big onionsin each sanple
ghdl be not more than 10%
by massfor gradeB.

Bigonionsdhdl beof theamilar varetd
characteridtics of the variety.

Big onions shdl be mature firm, dry, reasonably
cdean and free from sprouting, broken, double bulb
or damaged by dise_esas insects, sun burn and
damages caused by peding.

Big onions shdl be dlassfied to 9ze grades
according t05.3.1.

Big onionsin eech sample
shdl be not more than 10%
by massfor gradeC.

Big onions shdl be of the amiler varietd
characteidics of the variety.

Big onions shdll be reasonably meture, firm, farly
dry, reasonably clean and reasonably free from
sprouting, broken, or damaged by diseases,
insects, sun burnt and damages caused by

pedling,

Big onions shdl be dasdfied to Sze grades
according to 5.3.1.

Big onionsin eech sample
shdl be not more than 10%
by massfor off grade.




S.S 1224:2002

6 PACKAGING AND MARKING
6.1 PACKAGING

6.1.1 Big onions shdl be packed in such a way s0 as to protect the produce properly.

The materids used indde the package shdl be new, dean, and of a qudity such as to
avoid caudng ay extend or inteend damege to the produce. The use of materids,
particularly of paper or stamps, bearing trade specifications are alowed, provided thet
the printing or labdling has been done with norttoxic ink or glue. When paper or plagtic
packages are used, they shdl be perforated to dlow adequate ventilation.

6.2 MARKING

6.2.1 Each package shdl bear the following particulars in letters grouped on the same
dde, legibly and inddibly marked, and vidble from the outdde (ather printed on the
package itsdf or on alabe secured to the fagtening).

a) Name of commodity;

b) Grade (qudlity/size)

C) Name and address of the purchaser or trader (including the country of
origin);

d) Batch or code number;

€) Net mass, in kilograms, and
f) Ingtructions for storage.

6.2.2 Gengd guiddines for making and labdling as given in SLS 467 ddl be
followed.

7 METHOD OF TEST

7.1 Big onions shdl be obsarved visudly for the requirements prescribed in 5.3.1 and
5.3.2.

ANNEX A
COMPLIANCEOFALOT

The sampling scheme given in this gopendix should be applied where compliance of a lot
to the requirements of this sandard is to be assessed based on datidical sampling and

inspection.
Al LOT

A daed quantity of goods of same Sze grade and same qudity grade in bulk form or
packages of same weight and presented for ingpection.
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A.2 SCALE OF SAMPLING

A.21 In case of goods in packaged form the number of packeges to be sdected from
the lot shal bein accordance with 4.2.1 of 1SO 874.

A.22 In cae of goods in bulk form, samples shdl be drawvn from the lot in accordance
with4.2.2 of 1SO 874.

A.2.3 Preparation of bulk sample or reduced sample.

A.2.3.1 In case of goods in packaged form equa quantity of goods shal be taken from
top, middle and bottom layers of each package sdected asin A.2.1 and mix them together
to form a bulk sample. Then the bulk sample shal be reduced to the laboratory sample of
theszegivenin Table 3 of 1SO 874.

A.2.3.2 In case of goods in bulk form the reduced sample shdl be prepared in accordance
with4.3of 1S0 874.

A3 NUMBEROFTESTS

A.3.1 Each packege sHected as in A.2.1 ddl be ingoected for packaging and marking
requirements.

A.32 The sample prepared as in A.23.1 or A.23.2 ddl be viaudly examined for
requirementsgivenin 5.3.2 .

A.3.3 The sample examined as in A.3.2 sdl be examined for each regquirements given
in5.3.1.

A4 CRITERIA FOR CONFORMITY

A lot sdl be dedared as conforming to the requirements of this spedification if the
following conditions are stidfied :

A.4.1 Eachpackageingoected asin A.3.1 satidfies the rdevant requirements.

A.4.2 The tes results on each qudity parameters when examine as n A.3.2 dhdl stidy
the rdlevant requirementsgiven 5.3.2.

A.43 The tet rexlts on Sze when examine as in A.3.3 sdl sidy the rdevat
requirementsspedified in 5.3.1.
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SRI LANKA STANDARDS INSTITUTION

The Sri Lanka Standards Institution (SLSI) is the National Standards Organization of Sri Lanka
established under the Sri Lanka Standards Institution Act No. 6 of 1984 which repealed and
replaced the Bureau of Ceylon Standards Act No. 38 of 1964. The Institution functions under
the Ministry of Science & Technology.

The principal objects of the Institution as set out in the Act are to prepare standards and
promote their adoption, to provide facilities for examination and testing of products, to operate
a Certification Marks Scheme, to certify the quality of products meant for local consumption
or exports and to promote standardization and quality control by educational, consultancy

and research activity.

The Institution is financed by Government grants, and by the income from the sale of its
publications and other services offered for Industry and Business Sector. Financial and

administrative control is vested in a Council appointed in accordance with the provisions of

the Act.

The development and formulation of National Standards is carried out by Technical Experts
and representatives of other interest groups, assisted by the permanent officers of the Institution.
These Technical Committees are appointed under the purview of the Sectoral Committees
which in turn are appointed by the Council. The Sectoral Committees give the final Technical
approval for the Draft National Standards prior to the approval by the Council of the SLSI.

All members of the Technical and Sectoral Committees render their services in an honorary
capacity. In this process the Institution endeavours to ensure adequate representation of all

view points.

In the International field the Institution represents Sri Lanka in the International Organization
for Standardization (ISO), and participates in such fields of standardization as are of special

interest to Sri Lanka.

Printed at the Sri Lanka Standards Institution, 17, Victoria Place, Elvitigala Mawatha,
Colombo 08.
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SLS CERTIFICATION MARK

The Sri Lanka Standards Institution is the owner of the
registered certification mark shown below. Beneath the mark,
the number of the Sri Lanka Standard relevant to the product
is indicated. This mark may be used only by those who have
obtained permits under the SLS certification marks scheme.
The presence of this mark on or in relation to a product
conveys the assurance that they have been produced to comply
with the requirements of the relevant Sri Lanka Standard
under a well designed system of quality control inspection
and testing operated by the manufacturer and supervised by
the SLSI which includes surveillance inspection of the factory,
testing of both factory and market samples.

Further particulars thhe terms and conditions cyrthe permit
may be obtained from the Sri Lanka Standards Institution,
17, Victoria Place, Elvitigala Mawatha, Colombo 08.

Printed at SLSI (Printing Unit)
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	SAMPLING
	APPENDIX B
	DETERMINATION OF MOISTURE
	APPENDIX C
	Spread about 25 g  of the sample in a petri dish or any suitable dish and dry by the method given in B.2. The dried material shall be referred to as the dried sample and shall be used in the tests where so indicated.

	APPENDIX D
	DETERMINATION OF FAT
	D.1      APPARATUS
	
	D.2      REAGENTS


	D.2.1   Hydrochloric acid , concentrated
	
	D.3      PROCEDURE



	DETERMINATION OF TOTAL ASH
	
	
	E.1APPARATUS


	E.1.6Other laboratory equipment
	
	E.2PROCEDURE
	E.2.4Place the dish in the muffle furnace at  550
	E.3  CALCULATION



	APPENDIX F
	DETERMINATION OF pH OF RECONSTITUTED MILK
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	F.1.3Other laboratory equipment
	
	F.2PROCEDURE



	APPENDIX G
	DETERMINATION OF FREE FATTY ACIDS OF THE EXTRACTED OIL
	
	
	G.1APPARATUS
	G.3PROCEDURE



	APPENDIX H
	
	
	Gently invert the sample six times and prepare serial decimal dilutions immediately.
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