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SRI LANKA STANDARD
SPECIFICATION FOR FRESH BANANAS

FOREWORD

This standard was approved by the Sectord Committee on Agriculture and Food Products
and was authorized for adoption and publication as a S Lanka Standard by the Council of
the Sri Lanka Standards Ingtitution on 2002-04-11.

During the formulation of this specification due condderation has been given to the rdevant
provisons made under the Sii Lanka Food Act No. 26 of 1980. Specific requirements given
in this specification, wherever applicable, are in accordance with the relevant regulations.
However general provisons made under the Sii Lanka Food Act have not been included in
this spedification and therefore, the atention of the user of this specification is drawn to the
generd provisons made in the regulations framed under the Food Act.

In this specification qudity grades of the product are categorized based on physica and
sensory quality parameters through visud ingpection.  However, ingpection authorities may
use cut tests and moisture determination methods to evauate quality more objectively in case
of anecessty.

Guiddines for the determination of a compliance of a lot with the reguirements of this
sandard based on dtatistica sampling and ingpections are given in Appendix A.

For the purpose of deciding whether a particular requirement of this specification is complied
with, the find vaue, observed or cadculated, expressng the results of a test or an andyss,
shal 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 vadue in this
Specification.

MS459: 1976 - Maaysan Standard Specification for Fresh Bananas
Codex STAN 205 : 1997 Codex Standard for Bananas
CNS 2951 N1086 Chinese National Standard for Bananas (Musa spp)

1 SCOPE

This specification prescribes the requirements for fresh bananas grown from Musa  spp of the
Musaceae family to be supplied fresh to the consumer. Bananas intended for cooking only
(plantains) or indugtria processing are excluded.

2 REFERENCES

ISO 874 Fresh fruits and vegetables - sampling

CS 102 Presentation of numerica values

SLS 143 Code of practice for generd principles of food hygiene
SLS 428 Random sampling methods

SLS 467 Code of practice for labelling of prepackaged food
SLS 910 Limitsfor pedticide residuesin food
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3 DEFINITIONS
For the purpose of this specification the following definitions shal apply :

3.1 bananas : Commercid vaieties (cultivars) grown from Musa spp of the musaceae
family to be supplied fresh to the consumer.

3.2 dmilar varietal characteristics : A condition where bananas in any lot which are
similar in shape, Sze, colour and tagte.

3.3 length : The length measured dong the outsde of the curve from the basd end of an
individud fruit to the apex.

3.4 finger : Anindividud bananafruit.
3.5 hand : Thefull complement of fingers found attached to one section of the peduncle.
3.6 cluster : A sub-divison of ahand, containing severd fingers.

3.7 mature : A condition having reeched the dage of full development which will ensure
aproper completion of the ripening process.

3.8 fully ripe : A condition where the pulp is soft with a characteristic odour and flavour
of banana.

3.9 overipe : A condition where the pulp is excessively soft or discoloured with off
odour and flavour.

3.10 blemishes : A condition where any extraneoudy induced superficia spotting and/or
pitting on the ped which will not affect the eating quality of the fruit.

3.11 blemished fruit : A condition where a fruit with more than 5% of its surface area is
covered with blemishes.

3.12 bruises : A condition where any mechanicd injury that causes the ped of the
individud fruit to become soft and/or discoloured.

3.13 damage : A condition where any defect or injury which materidly affects the
gppearance and eating qudlity of the fruit.

3.14 growth crack : A condition where any bresk in the ped, and/or flesh, resulting from
splitting or tearing.

3.15 reasonably free from growth cracks - A condition where fruits with growth cracks
are not more than 1% by count.
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3.16 clean : A condition where the fruit is free of dirt, sains other foreign matter and
odours. (Chemical resdues for the use of ripening agents)

3.17 well formed : A condition where dl the fingers are regular in size.

3.18 fairly well formed - A condition where al the fingers are fairly regular in Sze.
4 GRADES

Bananas shdl be of the following quaity grades:

4.1.1 GradeA;

4.1.2 GradeB; and

4.1.3 Grade C.

5 GENERAL REQUIREMENTS

5.1.1 Bananas shdl be of normd gppearance induding colour for the variety of Musa spp
and its hybrids.

5.1.2 Bananas shdl bewhoale, firm, clean and practicdly free of any visble foreign matter.

5.1.3 Bananas shdl be practicdly free of bruisng, pests and damages caused by diseases or
any other means.

5.1.4 Bananas shdl be with the stak intact, without bending, with pistils removed and free of
maformation or abnorma curvature of the fingers.

5.1.5 Bananas shdl be of characteristic smell and free of any foreign smell and/or taste.

5.1.6 Bananas shdl not contain pesticide resdues in excess of the limits as prescribed in SLS
910.

5.2 Hygienicrequirements

Bananas shdl be handled, stored, distributed under the hygienic conditions in accordance
with SLS 143.

5.3 Finished product

5.3.1 Bananas shdl conform to quality grades as prescribed in Table 1.
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TABLE 1 - Quality grades

Grade
€]

Requirement

2

Tolerance

(©)

Bananas shdl be of the gmilar varietd
characterigtics, mature, ripe (but not over
ripe) wdl formed and free from growth
cracks, damages due to blemishes and
bruises.

Bananas shdl be free from diseases, dead
and living insects, fungd contamination
and storage disorders.

Bananas in each sample
shdl be not more than 10%

for grade B by count.

Bananas sdl be of the smilar varigd
characterigtics, mature, ripe (but not over
ripe fruit), wdl-foomed and free from
growth cracks, damages due to blemishes
and bruises that affects the esting quality
of fruit.

Bananas shdl be reasonably free from
diseases, dead and living insects, fungd
contamination and storage disorders.

Bananas in each sample
shdl be not more than 10%
for grade C by count.

Bananas shdl be of the gmilar varied
characteristics, mature, ripe (but not over
ripe) farly cdeen, farly wel formed and
ressonably free from growth cracks and
damages due to blemishes and bruises that
affects the eating qudity of fruit.

Bananas shdl be reasonably free from
diseases, and dorage disorders & free
fromdead & living insects.

Bananas in each sample
shdl be not more than 10%
for off grade by count.
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6 PACKAGING AND MARKING
6.1 PACKAGING

6.1.1 Bananas shal be packed in such a way as to protect the produce properly. The
materids used ingde the package shdl be new, cean, and of a quaity such as to avoid
caudng any externd or interna damage to the produce. The use of materids, particularly of
paper or stamps bearing trade specifications is adlowed, provided the printing or labelling has
been done with non-toxic ink or glue.

6.1.2 The containers shdl meet the qudity, hygiene, ventilation and resstance characteridics
to ensure suitable handling, trangporting and preserving of the bananas. Packages shdl be
free of dl foreign matter and smell.

6.2 MARKING

6.2.1 Each package shdl bear the following particulars, in letters grouped on the same Sde,
legibly and indelibly marked, and visble from outsde (either printed on the package itsdf or
on alabd secured to the fastening).

a) Name of commaodity;

b) Grade (quality);

C) Name and address of the purchaser or trader (including the country of origin);
d) Batch or code number;

€) Date of packaging; and

f) Instructions for storage.

6.2.2 Generd guidelines for marking and labelling as given in SLS 467 shdl be followed.
7 METHOD OF TEST

7.1 Bananas shdl be observed visudly for the requirements prescribed in 5.3.1.
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ANNEX A
COMPLIANCE OF ALOT

The sampling scheme given in this gopendix should be gpplied where compliance of a lot to
the requirements of this standard is to be assessed based on datisticd sampling and

ingoection.

Al LOT

A daed quantity of goods of same qudity grade in bulk form or packages of same weight
and presented for ingpection.

A.2 SCALE OF SAMPLING

A.2.1 In case of goods in packaged form the number of packages to be sdlected from the lot
shdl bein accordance with 4.2.1 of 1SO 874.

A.2.2 In case of goods in bulk form, samples shdl be drawn from the lot in accordance with
4.2.2 of 1SO 874.

A.2.3 Preparation of bulk sample or reduced sample.

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

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

A.3 NUMBEROF TESTS

A.3.1 Each package sdected as in A.2.1 shdl be ingpected for packaging and marking
requirements.

A.3.2 The sample prepaed as in A.231 or A.23.2 ddl be visudly examined for
requirementsgivenin 5.3.1 .
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A4 CRITERIA FOR CONFORMITY

A lot shdl be declared as conforming to the requirements of this specification if the following
conditions are stisfied :

A.4.1 Each packageingpected asin A.3.1 satisfies the relevant requirements.

A.4.2 The test results on each quaity parameters when examine as in A.3.2 dhdl stidy the
relevant requirements given 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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	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
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	DETERMINATION OF pH OF RECONSTITUTED MILK
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	APPENDIX G
	DETERMINATION OF FREE FATTY ACIDS OF THE EXTRACTED OIL
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	G.3PROCEDURE



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