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SRI LANKA STANDARD
SPECIFICATION FOR FRESH TOMATOES

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 consderation has been given to the rdevant
provisons made under the Sri Lanka Food Act No. 26 of 1980. Specific requirements given
in this specification, wherever gpplicable, are in accordance with the rdevant regulaions.
However general provisons made under the S Lanka Food Act have not been included in
this specification and therefore, the attention 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 qudity parameters through visud ingpection.  However, inspection authorities may
use cut tests and moisture determination methods to evauate quality more objectively in case
of anecessity.

Guiddines for the determination of a compliance of a lot with the requirements of this
sandard based on gatigtical sampling and inspections 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
reiained in the rounded off vdue shdl be the same as that of the specified vdue in this
Specification.

In the preparations of this sandard, the assistance derived from the following publications are
gratefully acknowledged.

MS893: 1984 - Maaysan Standard Specification for Fresh Tomatoes.
EC Marketing Standards - Tomatoes
CNS 2098 N 1031 - Chinese Nationd Standard for Grades and Packaging of Tomatoes.

1 SCOPE

This specification prescribes the requirements and gradings for fresh tomatoes, to be supplied
fresh to the consumer.

2 REFERENCES

ISO 874 Freshfruits and vegetables - sampling

CS 102 Presentation of numericd vaues

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 pesticide resduesin food
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3 DEFINITIONS

For the purpose of this specification the following definitions shdl goply :

3.1 tomatoes Vaidies (cultivars) grown from Lycopersicon lycopersicum L.
Lycopersicum esculentum Mill and ther hybrids to be supplied fresh to the consumer.
Tomatoes shall have round, ribbed, oblonged shape and the characteristic colour.

3.2 smilar varietal characteristics : A condition where the tomatoes are dike as to Sze
and shape, firmness of flesh, and colour and taste.

3.3 mature : A condition of growth when the contents of two or more seed cavities have
developed ajdly-like consstency and the seeds are well devel oped.

34 green: A condition where the surface of the tomato is completey green in colour.
The shade of green colour may vary from light to dark.

3.5 mature green : A condition where the tomato is fully grown and shows a brownish
ring a the sem scar after removal of the cayx, the colour a the blossom end is yellow green
cast, and the seeds are surrounded with jelly-like cdlsfilling the locule.

36 turning : A condition of growth when about (/4) of the surface at the blossom end of
the tomato shows pink/yellow/orange colour.

3.7  pink/yelow/orange : A condition of growth when about (34 of the surface of the
tomato shows pink/yellow/orange colour.

3.8  ripe: A condition where al the tomatoes are red/ydlow/orange but the flesh is firm.
3.9 ove ripe: A condition where the tomato is fully red and soft in texture.
3.10 clean: A condition wherethe tomato isfree from dirt or other foreign metter.

3.11 reasonably clean : A condition where the tomato is practicaly free from dirt, but
may exhibit unavoidable dirt incidental to improper harvesting and packing.

3.12 damage : A condition where any defect or injury readily seen upon examindion or
which affects the edible qudity of tomato.

3.13 serious damage : A condition where the blemished surface of the tomatoes with an
aggregate area exceeding 10% of the surface area of the tomatoes in the lot, or any
deformities s0 serious as to cause a loss of over 15% of the lot in the ordinary process of
preparation for use.

3.14 dightly rough: A condition where the tomato is not decidedly ridged or grooved.

3.15 misshapen : A condition where the tomato is kidney-shaped, lopsided, eongated,
angular or otherwise deformed.
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3.16 smooth : A condition where the tomato is free from roughness, shriveing, ridge,
groove and tumor.

3.17 fairly smooth : A condition where the tomato is not noticeably ridged, indented or
otherwise misshapen.

3.18 soft : A condition where the tomato yields reedily to dight pressure.

3.19 puffiness: A condition where a swelling in one or two locules that serioudy affects
the appearance of the tomato.

3.20 growth cracks : A condition where ruptures or cracks radiating from or concentric to
the stem scar, which are not healed and materialy affect the appearance of the tomeato.

3.21 sunburn : A condition where damages caused by sunburn such as white spots on the
surface of the tomato.

4 Grades
Tomatoes shdl be of the following grades :

41  Sizegrades and
4.2  Qudity grades.

41  Sizegrades

Tomatoes shdl be of the following Sze grades::
411 Lage

4.1.2 Medium; and

4.1.3 Smdl.

4.2  Quality grades

Tomatoes shdl be of the following qudity grades:

421 GradeA;and
422 GradeB.

5 REQUIREMENTS
51  General requirements

511 Tomaoes shdl be intact, sound, clean, practicdly free of any visble foreign matter
and it shdl be mature and fresh in gppearance. 1t shal be free of abnormal external moisture.

512 Tomatoes shdl be free from pests or practicdly free from mechanicd, pest or
microbiological damage or any sign of rotting or spoilage due to any disease.



SLS1228: 2002

5.1.3 Tomatoes shdl be of characteristic colour, smdl and/or taste and it shal be free from
foreign smell and/or tagte.

5.1.4 Tomatoes shal not contain pedticide residues in excess of the limits as prescribed in
SLS910.

5.2  Hygienic requirements

Tomatoes shdl be handled, stored, distributed under hygienic conditions in accordance with
SLS143.

5.3  Finished product
5.3.1 Tomatoes shal conform to Size grades as prescribed in Table 1.

TABLE 1 - Size grades

Grade Transver sediameter Tolerance
@) (mm) (©)
()

Lage 70 min. The amount of oversize and
undersize based on diameter;

Medium 50-70 should not be more than 5%,
for dl grades.

Smdl less than 50

5.3.2 Tomatoes shdl conform to quality grades as prescribed in Table 2.
TABLE 2 - Quality grades (contd..)

Grade Requirement Tolerance

€] (2 (3)

A Tomatoes shdl be of gmilar varietd characteristics, | Tomatoes in each
have reached a sage of maturity which will ensure | sample shdl be not
that the tomato remans firm during the period | morethan 10% by
normally required for distribution. meass for grade B.
Tomatoes shdl be cean and free from decay,

diseases, sunburn, puffiness, growth cracks and
damage caused by bruises, insects, cuts and bresks.

Tomatoes shdl be of turning,
or red colouration.

pink, yelow, orange

Tomatoes shal be classfied to sSze grades according
t05.3.1
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Table 2 (concluded)
Grade Requirement Tolerance
€ (@) (©)

B 1 Tomatoes shdl be of dmilar varietd characteridtics, | Tomatoesin each
have reached a stage of maturity which will ensure | sample shdl be not
that the tomatoes reman firm during the period | morethan 10% by
normally required for digtribution. meass for off grade.

2 Tomatoes shal be reasonably clean and reasonably
free from any dgns of decay, diseases, sunburn,
puffiness, growth cracks and free of damages caused

by bruises, insects, cuts and breaks.

3 Tomatoes shdl be maure green, turning,  pink,
yellow, orange or red colouration.

4 Tomatoes shdl be classfied to sze grades according
t0 5.3.1.

6 PACKAGING AND MARKING
6.1 PACKAGING

6.1.1 Tomatoes shdl be packed in such a way as to protect the produce properly. The
materias used indde the package shdl be new, cleen and of a qudity such as to avoid
causng any externd or internd 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 In the case where paper or plastic bags are used, they shdl be perforated to dlow
adequate ventilation.

6.2 Marking

6.2.1 Each package shal bear the following particulars, in letters grouped on the same Sde,
legibly and inddibly marked, and visble from the outsde (either printed on the package
itself or on alabel secured to the fagtening).

a) Nameof commodity;

b) Grade (quality/sze);

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

€) Net mass, ingramsor in kilograms,

f)  Date of packaging; and

g Ingructionsfor Sorage.

6.2.2 Genad guiddinesfor marking and labelling as given in SLS 467 shdl be followed.
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7 METHODSOF TEST

7.1  Tomatoes shdl be observed visudly for the requirements prescribed in 5.3.1 and
5.3.2.

ANNEX A
COMPLIANCE OF ALOT

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

ingoection.

Al LOT

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

A.2 SCALE OF SAMPLING

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

A.2.2 In case of goods in bulk form, samples shal 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 in packaged form equa quantity of goods shdl be taken from top,
middle and bottom layers of each package sdected as in A.2.1 and mix them together to form
a bulkk sample. Then the bulk sample shal be reduced to the laboratory sample of the sze
givenin Teble 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.
A3 NUMBEROF TESTS

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

A.32 The sample prepared as in A.23.1 or A.232 ddl be visudly examined for
requirementsgivenin 5.3.2 .
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A.3.3 Thesample examined asin A.3.2 shdl be examined for each requirements given
in5.3.1.

A4 CRITERIA FOR CONFORMITY

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

A.4.1 Each package ingpected 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 5.3.2.

A.43 The ted resllts on dze when examine as in A.33 ddl stidy the rdevant
requirements specifiedin 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
	
	
	F.1APPARATUS


	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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