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Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards
bodies (ISO member bodies). The work of preparing International Standards is normally carried out
through ISO technical committees. Each member body interested in a subject for which a technical
committee has been established has the right to be represented on that committee. International
organizations, governmental and non-governmental, in liaison with ISO, also take part in the work.
ISO collaborates closely with the International Electrotechnical Commission (IEC) on all matters of
electrotechnical standardization.
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Introduction

Unique, piquant-flavoured capers are the flowering buds of the low-growing caper shru

b. The buds

are one of the most desired ingredients in kitchens all around the Mediterranean basin. The buds
botanically belong to the family of Capparaceae, in the genus Capparis. Scientific name: Capparis spinosa.

The plant is a spiny, trailing, deciduous shrub native to the Mediterranean. It prefers a warm, humid

climate and grows in abundance all over Cyprus, Italy, Greece, North Africa and some Asia M

inor regions

including Turkey. The shrub begins producing flower (caper) buds from the third year of plantation.

morning. If left to bloom, the buds unfold into beautiful, whitish-pink, four-sepal flowei
tasséls of purple stamens. Soon after harvesting, the buds are washed and allowed to wilt i
few hours before they are put into jars and covered with salt, vinegar, brine or olive oil:

ours of the
s with long
n the sun for
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Priests (caper) (Capparis spp.) — Specification and test
methods

1 Scope

This document specifies requirements and test methods for priests (caper). It includes requirements

for c

IPEr buds:

2 Normative references

The
cons
undg

ISO §
ISO

following documents are referred to in the text in such a way that sonie)or all of t
Fitutes requirements of this document. For dated references, only thé)edition cited
ted references, the latest edition of the referenced document (including any amendme

74, Fresh fruits and vegetables — Sampling

2859-1, Sampling procedures for inspection by attributes —Part 1: Sampling scheme

acceptance quality limit (AQL) for lot-by-lot inspection

3
No td
[SO 4
— 1

Capp
grow

Whe
beco

Terms and definitions

rms and definitions are listed in this document.
nd IEC maintain terminological databases-for use in standardization at the following ¢

SO Online browsing platform: available at https://www.iso.org/obp

EC Electropedia: available at http://www.electropedia.org/

Description

aris ovata Desf. and Capparis spinosa L. from the family Capparaceae have a bushy st
in both uprightandleaning positions (see Figure 1).

h the plant crgates a bud in the spring, this bud is going to be a flower. If the bud is picl
mes a flower;-it is called a caper bud.

heir content
applies. For
hts) applies.
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Figure 1 — Capers

5 Classification and requirements

5.1 Genefal

Caper buds $hall be divided into classes according to their quality and diameter (see 5.2).

5.2 Classps

Caper buds are divided into six classes:
— Extra class;

— Class|;
— Class|II;
— Class III;

— Class W

— outside the class.
5.3 Requirements

5.3.1 General requirements
Caper buds shall be:
— clean and free from visible foreign matter;

— matured to meet the market demand, with a natural colour.

2 © IS0 2020 - All rights reserved
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Additionally, caper buds shall be free from:

— abnormal external moisture;

— foreign taste and smell;

— rotten and damaged buds.

5.3.2 (Class requirements

The diameters for different classes of caper buds are given in Table 1.

Table 1 — Diameter values according to class requirements

di

Bud
Aameter

Extra class Class 1 Class II Class II1 Class IV

Outside
the class

(mm) 0to 7,0 7,1 to 8,0 8,1t09,0 9,1to 11,0 11,410 13,0

>13,0

6.1

Toler
requ

6.2

6.2.1

Cape
5%1

6.2.2

Cape
10 %

6.2.3

Cape
10 %

6.2.4

Tolerances

General

ances in respect of quality and size shall be allowed in:each package for produce not s4
rements of the class indicated.

Class tolerances

Extra class

r buds not meeting the specificationstef this class but meeting those of Class I are allo
n number of each package.

Class I

r buds not meeting the specifications of this class but meeting those of Class Il are allo
in number of each package.

Class I1

r buds not meeting the specifications of this class but meeting those of Class Ill are allo
in number of each package.

Class III

ntisfying the

wed in up to

wed in up to

wed in up to

Caper buds not meeting the specifications of this class but meeting those of Class IV are allowed in up to
10 % in number of each package.

6.2.5 ClassIV

Caper buds not meeting the specifications of this class but meeting the general specifications are
allowed in up to 10 % in number of each package.
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7 Sampling

Samples are taken from the lot. Caper buds with the same group, class, size, packaging and inspection
time are considered as a lot. It is important that the laboratory receives a sample that is truly

representative and has not been damaged during storage and transportation.

Sampling shall be done in accordance with ISO 874 and ISO 2859-1.

8 Test methods

8.1 Gene‘Lal

The organo
should be d¢ne upon the request of the customer.

If necessaryj the analyses given in 8.2 to 8.6 should also be done.

8.2 Determination of titratable acidity

The titratablle acidity value of the samples should be determined in accordance with ISO 750.

8.3 Determination of water-insoluble solids

The water-ipsoluble solids of the samples should be determined $h-accordance with ISO 751.

8.4 Determination of mineral impurities content

The mineral impurities content of the samples should-be determined in accordance with ISO 762.

8.5 Determination of pH

The pH valu of the samples should be determined in accordance with ISO 1842.

8.6 Determination of soluble solids content

The soluble solids content of the samples should be determined in accordance with ISO 2173.

9 Packaging and marking

9.1 Packaging

Caper buds ghall'be packed in such a way as to properly protect the produce. The materials used i

ptical and visual inspections, sniffing, tasting, weighing and measuring of the-caper

buds

side

the paCkag\, Sh"" L\n I‘]nf\v} an,l of cuch auaHbas-teo-aveid—eausine—anyv—external oF }r\i—nrnal da

6+-SHeE—=a ooty oS cOav uTh CausTtitg oilly CATTTIIar

mage

to the produce. The use of materials, particularly of paper or stamps bearing trade specifications, is

allowed, provided that the printing or labelling has been done with non-toxic ink or glue.

Packages shall be free of all kinds of foreign matter.

9.2 Marking

The container and case shall be marked or labelled with the following:

a) the name of the product or variety, and the trademark or brand name, if any;
b) the name and address of the producer or packer;

c) the code or batch number;

4 © IS0 2020 - All rights reserved
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d) the net mass or gross mass (according to the request of the importing country);

e) the class of product;

f) the producing country;

g) the expiry date;

h) any other marking required by the purchaser, such as the year of harvest and date of packing
(if known);

i) areference to this document, i.e. ISO 20982 (optional).

10
For t
The
Cape
time
to +1]

Duri
and 1

Cape
stack

be m|
truch

11}
Cape

For
the p

ptorage and transportation

he measurement of the physical quantities affecting storage, see ISO 2169.

r buds are highly perishable and therefore they should be stored and-transported for
possible. The quality should be maintained for about 15 days at the'optimum temperat
5 °C and at 80 % to 90 % relative humidity.

hg storage and transport, the circulation of air should be)énsured so that a constant
elative humidity are maintained.

r buds packed in wooden crates or fibreboard boxes may be placed in a precooled (
[s, according to the load-bearing capacity of the:Containers. Refrigeration of the caper
pintained during transport. For this purpose,ice-refrigerated or mechanically refriger
(s or refrigerated lorries may be used.

dygiene contaminants and pesticides residues

r buds should be prepared in accordance with the appropriate sections of CAC/RCP 1-]

ontaminants and pesticideyresidues, it is recommended to refer to CODEX STAN 193
esticides residues databasel?l as applicable to the product.

pptimum temperature for the storage and transport of caper buds is between +10 °C and +15 °C.

the shortest
ire of +10 °C

emperature

old store in
buds should
hted railway

969l7l,
11995[8] and
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