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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 Agricultural. 
 
Compliance with a Malaysian Standard does not of itself confer immunity from legal 
obligations. 
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FRESH PUMPKIN (CUCURBITA MOSCHATA) - SPECIFICATION 
 
 
1 Scope 
 
This Malaysian Standard specifies the requirements for locally produced and imported fresh 
pumpkin (Cucurbita moschata) with orange skin when matured. 
 
 
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 references (including any amendments) applies. 
 
MS 1187, Method of sampling for fresh vegetables 
 
MS 1784, Crop Commodities - Good Agricultural Practice (GAP) 
 
MS 1784-7, Good Agricultural Practice (GAP) - Part 7: Fruits and Vegetables  
 
Malaysian Food Act 1983 (Act 281) and Food Regulations 1985  
 
Food Hygiene Regulations 2009  
 
Federal Agricultural Marketing Authority Act 1965 (Act 141) and Federal Agricultural 
Marketing Authority (Grading, Packaging and Labelling of Agricultural Produce) Regulations 
2008  
 
 
3 Definitions 
 
For the purposes of this standard, the following definitions apply. 
 
3.1 Maturity 
 
Maturity consists of six indices as described below (see examples as in Annex A): 
 
3.1.1 Index 1  
 
The skin surface is 90 % green. The colour of the flesh is whitish yellow, the centre core is 
compact and small cavity with soft seed. 

 
3.1.2 Index 2  
 
The skin surface is 75 % green. The colour of the flesh is yellow and the cavity expanded with 
seed just hardened. 
 
3.1.3 Index 3  
 
The skin surface is 60 % yellow. The skin and flesh are visibly differentiated. The colour of the 
flesh is golden yellow. The core has shrunk and the cavity has expanded with firm seed. 
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3.1.4 Index 4  
 
The skin surface is glossy with more than 60 % yellow. The colour of flesh is bright golden 
yellow, the core more fibrous, enlarged cavity, firm seed and water content reduced.  
 
3.1.5 Index 5  
 
The skin surface is more glossy, golden yellow with less spots. The colour of flesh is intensed 
golden yellow, large cavity, firm seed and water content reduced. 
 
3.1.6 Index 6  
 
The skin surface is glossy, orange colour and almost without spots. The colour of flesh is 
orange, fully expanded cavity, seed fall off easily and water content greatly reduced. 
 
3.2  Uniform maturity 
 
Each consignment has the same index or combination of two sequence indices such as index 
1 and 2 or 2 and 3 in each container. 
 
3.3 Fresh  
 
Firm with glossy surface. 

 
3.4 Clean  
 
Free from dirts including soil, sand, and other foreign matters. 

 
3.5 Defect 
 
The characteristics which affect the appearance and shape of the pumpkin. 
 
3.5.1 Deformed  
 
The pumpkin is not well shaped. 
 
3.5.2 Appearance defect 
 
Discolouration, scar and bruises marking but do not affect the flesh covering more than 10 % 
of the surface. 
 
3.6 Damage 
 
Any injury or defect caused by pest, disease and mechanical which affects the appearance, 
quality and shelf life. 
 
3.6.1 Mechanical damage 
 
Damage during handling such as bruise, cut and breakage.  
 
3.6.2 Pest and disease damage 
 
Internal and external damages caused by insects, animals and microorganisms. 
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4 General requirements 
 
4.1 The pumpkin should be clean and practically free from damage as illustrated in Annex B 
and generally acceptable for human consumption. 
 
4.2 The pesticide residue, heavy metals and microorganisms shall not exceed the 
maximum residue limits prescribed by the Food Act 1983 (Act 281) and the Food Regulations 
1985 as well as Food Hygiene Regulations 2009. 
 
4.3 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 
 
5.1 Grade requirements 

Pumpkin shall be graded as described in Table 1. 
 

Table 1.  Grade requirements 
 

Grade Requirements Tolerances (maximum) 

Premium 

 
Pumpkin in this class shall be of similar 
varietal characteristics, uniform in size 
and maturity, fresh, clean and free from 
any deform and damage. 
 

 
Fresh ≤ 5 % 
Uniform size ≤ 5 %  
Uniform maturity ≤ 5 % 
Damage ≤ 3 % 
 
Maximum 5 % by number or weight shall be 
allowed in each package of produce. 
 

1 

 
Pumpkin in this class shall be of similar 
varietal characteristics, uniform in size 
and maturity, fresh, clean and 
practically free from any deform and 
damage. 
 

 
Fresh ≤ 5 % 
Uniform size ≤ 5 %  
Uniform maturity ≤ 5 % 
Damage ≤ 5 % 
 
Maximum 10 % by number or weight shall be 
allowed in each package of produce. 
 

2 

 
 
Pumpkin in this class shall be of similar 
varietal characteristics, uniform in size 
and maturity, fresh, clean and 
practically free from any deform and 
damage. 
 
 

 
Fresh ≤ 10 % 
Uniform size ≤ 10 %  
Uniform maturity ≤ 10 % 
Damage ≤ 10 % 
 
Maximum 15 % by number or weight shall be 
allowed in each package of produce. 
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5.2 Size classification 
 
The size is determined by the weight of pumpkin as in Table 2. 
 

Table 2.  Size classification 
 

 
Size code 

 

 
Weight (g) 

 
 
1 
 
2 
 
3 
 
4 
 
5 

 
XS 

 
S 
 

M 
 

L 
 

XL 
 

 
< 500 

 
500 - 1,000 

 
 1,000 - 1,500 

 
1,500 - 2,000 

 
> 2,000 

 
 
6 Packaging  
 
6.1 Pumpkin of the same grade shall be packed in suitable protective containers with 
proper ventilation and to provide protection from hazards during postharvest handling and 
transportation. 
 
6.2 The materials used inside the package shall be new, clean, non-toxic and of a 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 has been done with non-toxic ink or glue. 
 
6.3 The maximum allowable net weight per container shall be 30 kg and each package 
shall contain produce of the same origin. 
 
 
7 Labelling 
 
The containers shall be labelled with the following particulars: 
 
a) date of harvest; 
 
b) date of packing; 
 
c) name, address and code of exporters and importers; 
 
d) name, address and code of growers; 
 
e) farmer’s identification card number or company registration number; 
 
f) name of produce; 
 
g) country of origin; 
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h) grade and size; and 
 
i) net weight. 
 
 
8 Sampling  
 
The method of sampling to test the conformity of produce to this standard shall be in 
accordance to acceptable sampling methods including MS 1187. 
 
 
9 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. 
 
 
10 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. 
 
 
11  Farm requirements 
 
The farm should practice with the requirements of the Good Agricultural Practice as described 
in MS 1784 and MS 1784-7. 
 
 
12 Legal requirements 
 
The produce in all other aspects shall comply with the requirements of the legislation currently 
in force in the country. 
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Annex A 
(informative) 

 
Maturity indices of pumpkin 

 
 

 
Index 1 

 

 
 

 
Index 2 

 
 
 

 
Index 3 

 

 

 
 

Index 4 
 

 

 
Index 5 

 

 
 

 
Index 6 
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Annex B 
(informative) 

 
Examples of defects and damages of pumpkin 

 
 
B1 Good appearance 
 

     
 

Figure B1. Examples of good appearance 
 
 
B2 Deformed 
 
 

                         
 
 

Figure B2.  Examples of shape and appearance defect 
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B3 Damage 
 
 

 
 

Figure B3. Example of damage caused by pesticide 
 

 



 

© STANDARDS MALAYSIA 2011 – All rights reserved 

 

 
 
 
 
Acknowledgements 
 
 
Members of Technical Committee on Fresh Vegetables 
 
Mr Alias Jusoh (Chairman) Federal Agricultural Marketing Authority 
 
Ms Farah Asikin A Wahab (Secretary) SIRIM Berhad 
 
Ms Khazana Ibrahim Department of Agriculture Malaysia 
 
Mr Shariffulizan Malek Dewan Bahasa dan Pustaka 
 
Ms Zaheran Abd Ghani Farmers Organisation Authority 
 
Ms Siti Mariam Abd Ghani Federal Agricultural Marketing Authority 
 
Mr Chan Loy Onn Federation of Vegetable Farmers  
 Associations of Malaysia 
 
Mr Tan Eng Shu Federation of Vegetable Sellers Associations 

of Malaysia 
 
Ms Latifah Mohd Nor Malaysian Agricultural Research and 

Development Institute 
 
Mr Tan Hoe Hing/Ms Ong Mei Kying Malaysian Agrifood Corporation Berhad 
 
Ms Anni Mitin     Malaysian Association of Standards Users 
 
Haji Mohamad Mokhtar Yeop/ Ministry of Domestic Trade, Co-operatives 
Ms Noor Azura Mohd Sharif  and Consumerism 
 
Ms Mazura Abdullah Ministry of Health Malaysia 
 
Mr Ch’ng Oon Teong Tesco Stores (Malaysia) Sdn Bhd 
 
Assoc Prof Dr Siti Aishah Hassan Universiti Putra Malaysia  
 
Assoc Prof Dr Cheow Chong Seng Universiti Teknologi MARA 
 
 
 
 
 
 
 


