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Foreword

This Malaysian Standard was developed by the Technical Committee on Fresh Vegetables
under the authority of the Industry Standards Committee on Agriculture.

Major modifications in this revision are as follows:

a) the scope has been updated;

b) incorporation of new normative reference;

¢) inclusion of new terms and definitions on indices;

d) Clause 4 on General requirements has been changed to “Minimum requirements”;

e) Clause 8 on Labelling has been updated by following the GPL regulations; and

f) the tolerance statement has been rephrased.

This Malaysian Standard cancels and replaces MS 1252:2009, Fresh french beans -
Specification (First revision).

Compliance with a Malaysian Standard does not of itself confer immunity from legal
obligations.
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Fresh french beans - Specification

1 Scope

This Malaysian Standard specifies the requirements for fresh french beans (Phaseolus
vulgaris L.) of the Fabaceae family to be supplied fresh to the consumer.

NOTE. Name of produce in reference to MS 325.

2 Normative references

The following normative references are indispensable for the application of this standard. For
dated references, only the edition cited applies. For undated references, the latest edition of
the normative reference (including any amendments) applies.

MS 1187, Methods of sampling for fresh vegetables

MS 1784, Good Agricultural Practice (GAP) - Crop commodities

MS 2302, Packaging, storage and transportation of fresh fruit and vegetable - Guidelines
Federal Agricultural Marketing Authority Act 1965 (Act 141) and Federal Agricultural
Marketing Authority (Grading, Packaging and Labelling of Agricultural Produce) Regulations
2008

Food Act 1983 (Act 281)

Food Hygiene Regulations 2009

Food Regulations 1985

3 Terms and definitions

For the purposes of this standard, the following terms and definitions shall apply.
3.1 clean

Pod being free from dirt, dust, stains or other foreign materials.

3.2 damage

Injury caused by pest and/or diseases, mechanical and physiological means, which affects
the quality and storage life (refer Annex A).

3.2.1  mechanical damage
Injury during postharvest handling.

EXAMPLE  Broken tip, bruise, cut and breakage.
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3.2.2 pest and/or disease damage

Injury caused by insects, animals and microbes.
EXAMPLE Pest infested and rust.

3.2.3 physiological damage

Physiological injury caused by non-pathological conditions such as lack of nutrients, adverse
weather and temperature.

EXAMPLE  Chilling injury.
3.3 defect

Characteristic which affects the appearance and shape according to varietal characteristics
(refer Annex A).

EXAMPLE  Off-shaped (curved, constricted, bent, twisted), discolouration and any marks which
cannot be cleaned.

3.4 fresh

The pod is firm and not shrivelled.

3.5 length

Dimension of the pod measured from the base to the tip.
3.6 lot

Definite quantity of the consignment at the time of inspection at one place, to have the same
characteristics but not limited to the following:

a) variety;

b) grade;

C) size;

d) degree of maturity;

e) place/country of origin;

f)  packer and/or dispatcher; and

g) type of packaging and presentation.
3.7 maturity

Appropriate degree of physical development which consists of three indices as described
below (refer Annex B):
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3.7.1 index 1

The pod is very tender, stringless, turgid and easily snapped. Seeds, if present, is small and
soft.

3.7.2 index 2

The pod is turgid, practically stringless, young and tender. Seeds slightly developed, small
and soft.

3.7.3 index3

The pod is fibrous with strings, not easily snapped and seeds have started to swell.
3.7.4 index 4 (overmature)

The pod being fibrous and bulging (refer Annex B).

3.8 similar varietal characteristics

The pod which consists of the same appearance and type.

4 Minimum requirements
4.1 The french beans in each container shall be of similar varietal characteristics.

4.2 In all grades, subject to the special provisions and the tolerances allowed for each
grade, the french beans shall be:

a) fresh;

b) clean;

C) not overmature;

d) practically free from damage and defect;
e) of similar varietal characteristic;

f)  with/without stalk intact;

g) free of any foreign smell and/or taste;

h) free of abnormal external moisture, excluding condensation following removal from cold
storage; and

i) at a maturity stage as per market requirement.

4.3 Production of french beans shall comply with the Good Agriculture Practice (GAP) as
prescribed in MS 1784 or equivalent.

4.4 Pesticide residue, heavy metals and microbial shall not exceed the maximum limits as
prescribed under the Food Act 1983 (Act 281) and Food Regulations 1985.

© STANDARDS MALAYSIA 2018 - All rights reserved 3



MS 1252:2018

4.5 Handling of the french beans shall comply with the requirements of Food Hygiene
Regulations 2009 and other relevant public health legislation currently enforced in the

country.

4.6 Marketing of french beans shall comply with the Federal Agricultural Marketing
Authority Act 1965 (Act 141) and Federal Agricultural Marketing Authority (Grading,
Packaging and Labelling of Agricultural Produce) Regulations 2008.

5 Grading

Fresh french beans shall be graded as described in Table 1.

Table 1. Grade requirements

Grade Requirements Tolerances (maximum)
French beans shall be: Unfresh not exceeding 3 %.
a) fresh; Damage not exceeding 3 %.
b) stringless;
Premium | c) uniform in size and maturity; and | Maximum 5 % by number or weight shall
d) free from any damage and be allowed in each lot of produce.
defect.
French beans of this grade shall
meet the requirement of Grade 1.
French beans shall be: Unfresh not exceeding 5 %.
a) fresh; Damage not exceeding 5 %.
b) practically stringless;
1 ¢) uniform in size and maturity; and | Maximum 10 % by number or weight shall
d) practically free from any damage | be allowed in each lot of produce.
and defect.
French beans of this grade shall
meet the requirement of Grade 2.
French beans shall be: Unfresh not exceeding 10 %.
a) fresh; Non-uniform maturity not exceeding 10 %.
b) uniform in size and maturity; and
2 c) practically free from any damage | Damage not exceeding 10 %.
and defect.
Maximum 15 % by number or weight shall
be allowed in each lot of produce.
4 © STANDARDS MALAYSIA 2018 - All rights reserved
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6 Size classification
Size is determined by length of the pod as in Table 2.

Table 2. Size classification

Size Code Size L?:n%;h
1 XL >18
2 L >15-18
3 M >12-15
4 S >9-12
5 XS 6-9
7 Packaging

7.1 Fresh french bean of the same variety, grade and size shall be packed in clean and
suitable protective packages to provide proper ventilation and protection from hazards during
postharvest handling and transportation. Additional guidance on packaging, storage and
transportation are given in MS 2302.

7.2 The materials used inside the package shall be new, clean, of food grade and of good
quality so as to avoid causing any damage during postharvest handling and transportation of
the produce.The use of materials, particularly of paper or stamps bearing trade specifications
is allowed, provided the printing or labelling does not use toxic ink or glue.

7.3 The maximum allowable net weight per container shall be 20 kg.

7.4 Each package shall contain produce of the same origin.

8 Labelling

The containers shall be labelled with the following particulars:
a) name of produce;

b) variety (if applicable);

c) country of origin;

d) grade;

e) size;

f) date of harvest;

g) date of packing;
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h) name, address, code of exporters or importers (if applicable);
i) name, address, code of growers or company registration number;
i) net weight; and

k) “Produce of Malaysia” phrase for export.

9 Sampling

The method of sampling to test the conformity of produce to this standard shall be in
accordance to MS 1187 or other sampling methods agreed by the parties concerned, meeting
the requirements of MS 1187.

10 Compliance with standard

Each produce which is inspected by a competent authority and found conforming to the
requirements of this Malaysian Standard at the time of inspection, shall be deemed to comply
with this standard.

11 Certification mark

Each container, may by arrangement with a recognised certification body, be marked with the
certification mark of that body, provided the product conforms to the requirements of this
Malaysian Standard.

12 Legal requirements

The produce in all other aspects shall comply with the requirements of the legislation currently
enforced in Malaysia.
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Annex A

(informative)

lllustration of damages, defects and fresh

A.1 Damages

Pests infested Rust

g S ——

Breakage Chilling injury

Figure A.1. Examples of damages
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A.2 Defects

Figure A.2. Examples of shape defects
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A3 Fresh

Figure A.3. Example of fresh
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Annex B
(informative)

lllustration of maturity indices, seed development stages and
overmature

B.1 Maturity indices

Figure B.1a. Example of index 1

—

Figure B.1b. Example of index 2
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Figure B.1c. Example of index 3

B.2 Seed development stages

N Index 1

- } Index 2

e -

Index 3

Index 4 (overmature)

Figure B.2. Example of seed development stages

B.3 Overmature

S
T ™

Figure B.3. Example of overmature

© STANDARDS MALAYSIA 2018 - All rights reserved 11



MS 1252:2018

Bibliography

[1] MS 325, Malaysian fruits and vegetables — Nomenclature
[2] ASEAN Stan 53:2017, ASEAN Standard for French bean

[8] UNECE Standard FFV-06, 2010 Edition, Bean

12 © STANDARDS MALAYSIA 2018 - All rights reserved



Acknowledgements

Members of Technical Committee on Fresh Vegetables

Assoc Prof Dr Siti Aishah Hassan
(Chairperson)

Ms Nur Ainina Mohd Zain (Secretary)
Ms Cheong Pui Fun/

Ms Cheah Sit Li

Mr M Halimiee Mohmad

Ms Siti Mariam Abd Ghani

Dr Zaulia Othman

Dr Anni Mitin
Mr Zubir Hamsa

Ms Shahnaz Mohd Azali

Ms Norasiah Harun
Prof Dr Noriham Abdullah

Universiti Putra Malaysia

SIRIM Berhad
Aeon Co (M) Bhd

Department of Agriculture Malaysia
Federal Agricultural Marketing Authority
Malaysian Agricultural Research and
Development Institute

Malaysian Association of Standards Users
Ministry of Domestic Trade, Co-operatives
and Consumerism

Ministry of Health Malaysia (Food Safety and
Quality Division)

Tesco Stores (Malaysia) Sdn Bhd
Universiti Teknologi MARA

© STANDARDS MALAYSIA 2018 - All rights reserved



© Copyright 2018

All rights reserved. No part of this publication may be reproduced or utilised in any
form or by any means, electronic or mechanical, including photocopying and
microfilm, without permission in writing from the Department of Standards Malaysia.



