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SESSION OBJECTIVES

By the end of this session, farmers should understand:

• About PROKON

• Requirements for Farmers to Trade Effectively

• Fresh produce market trading process

• Introduction of the regulation

• What inspectors check for during inspection

• The importance of proper packaging and container requirements

• The importance of marking requirements

• Key challenges experienced by inspectors



INTRODUCTION

• Product Control for Agriculture (PROKON) is a non-profit company in 

terms of the Companies Act, No. 71 of 2006 that do quality assurance, 

grading and advisory services.

• PROKON has been assigned by the DALRRD to do inspections of all the 

products on all fresh produce markets, DC’s, shops and imports. 

• We have our offices on most fresh produce markets with qualified and 

trained inspectors.



INTRODUCTION CONT….

• To inspect all the products to confirm that they complies with the 

regulations.

• Inspectors are governed by regulations & controlled by standard operating 

procedures

• We play an important role in creating awareness with regards to hygiene, 

food safety and quality control. 

• Assist with training pack house personnel and quality controllers. 



Requirements for Farmers to Trade Effectively

1. Quality Standards Produce must: Be clean and fresh 
Be free from bruises, 

decay and pests 
Meet grading 

standards 
Be safe for human 

consumption 

2. Packaging & 
Labelling

Every container 
should include:

Producer name Farm address Product class/grade Correct weight/count 

3. Compliance
Farmers should 

comply with:
Good Agricultural 

Practices (GAP) 
Agricultural Product 

Standards Act 

Food safety systems 
such as GlobalGAP 
where applicable 

4. Market 
Relationships

Farmers must:
Appoint a reliable 

market agent 

Have the delivery 
note that indicated 

your physical/postal 
address, cellphone
number and email 

address.

The delivery note 
must also indicates 

the product 
delivered, size, 

quantity, weight, 
cultivar and class

Communicate daily 
with agents 

Monitor prices and 
stock levels 



FRESH PRODUCE MARKET TRADING PROCESS

• Harvest produce at correct maturity 

• Grade and pack properly 

• Deliver to market agent 

• Produce inspected at market 

• Product sold on commission basis 

• Farmer receives sales statement and payment  

N.B. Poor quality produce may be downgraded or rejected 



Introduction of the regulation

• Regulation per product (Agricultural Products Act 119 of 1990)

• Restrictions on sales

• Quality standards

• Container, packing and marking requirements

• Sampling procedures

• Methods of inspection

• Permissible deviation

• Offences and penalties





The importance of proper packaging and 
container requirements

1. Protects Product 
Quality

•Prevents physical 
damage (bruising, 

crushing).

2. Extends Shelf 
Life

•Proper ventilation 
prevents spoilage 
caused by excess 

moisture.

3. Reduces Food 
Waste

•Maintains product 
integrity from farm 
to retailer/Market.

4. Improves 
Transportation & 

Handling

•Ensures safer 
long-distance 

shipping.

5. Enhances 
Market Appeal

•Clean, attractive 
packaging 

increases customer 
interest.



The importance of marking requirements

1. Provides Essential 
Information

Labels should include 
Producer’s datails, the 

grade/class, Weight/quantity, 
commodity, Country of origin, 

Harvest/pack date

2. Ensures Food Safety & 
Traceability

•Batch numbers allow 
tracking in case of 

contamination.

•Helps authorities recall 
products if necessary.

3. Builds Consumer Trust
•Transparent information 

increases buyer confidence.
4. Supports Legal Compliance

•Many countries require 
mandatory labelling 

standards.

•Non-compliance can lead to 
fines or product withdrawal.

5. Aids Marketing & Branding
•Logos, slogans, and brand 

identity improve recognition.
•Nutritional highlights can 
influence buying decisions.



Packaging & 
Labelling: Every 
container should 
include:

Avocado Mangoes Lichis

• Producer 'details

• Country of origin

• The class- class 1, 2 and lowest class

• The product type if not visible from the 

outside

• Cultivar 

• Pack/date Code 

• The applicable count or mass 

(optional)

• Producer’details

• Country of origin

• The class- class 1, 2 and lowest class

• The product type if not visible from the 

outside

• Cultivar (optional)

• Pack/date Code (optional)

• The applicable size, count or mass 

(optional)

• Producer’details
• Country of origin

• The class- class 1, 2 and lowest class

• The product type if not visible from 

the outside

• Cultivar 

• Pack/date Code



Marking requirements 
problem found at the 
market (2025/2026)

• MANGO
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Marking requirements 
problem found at the 
market (2025/2026)

• Avocado
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Quality Standards 
results encounter at the 
market (2025/2026)

• Litchis
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Downgrades 
results found at the 
market (2025/2026)

• Mangoes, Litchis and 
Avocados
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Packing requirements



Quality standards 
(defects, size, colour)



Quality standards (defects, size, colour) cont.



Maturity Standards

• Fruit must be harvested at the correct physiological maturity to 
ensure:

➢Proper ripening 

➢Good flavour development 

➢Acceptable shelf life 

➢Market acceptability 



Maturity Standards

• Examples

➢Avocados should meet 
minimum dry matter 
requirements. 

➢Mangoes must show 
maturity indicators such 
as shoulder development 
and internal colour. 

➢Litchis should have 
acceptable colour 
development and 
sweetness. 



Moisture conducted on Avocado for 1st week 
of Jan to last week of Feb 2026
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Challenges Experienced by Inspectors 

1. Immature Fruit 

Delivered to 

Markets

One of the biggest challenges is 
growers harvesting fruit too 
early to:

•Access early high prices 

•Beat competitors to market 

•Respond to cash flow pressures 

Consequences of Immature 
Fruit

•Poor ripening 

•Rubbery texture in avocados 

•Low sugar levels in mangoes and litchis 

•Rapid customer dissatisfaction 

•Reduced repeat purchases 

Market Impact - Immature fruit 
affects:

•Consumer trust 

•Overall Market reputation

•Future demand for the commodity



Challenges Experienced by Inspectors 

2. Poor Harvesting 

Practices

Inspectors frequently 
observe:

• Bruised fruit 

• Sap burn damage 

• Stem punctures 

• Dirty produce 

These problems usually 
result from:

• Rough handling 

• Harvesting during hot conditions 

• Inexperienced labour 

• Lack of field supervision 



Challenges Experienced by Inspectors 

3. Inconsistent 

Quality

Mixed consignments are 
common:

• Different maturity levels 

• Different sizes 

• Mixed cultivars 

• Uneven colour development 

This creates difficulties for:

• Buyers 

• Retailers 

• Market agents 

• Consumers 



Challenges Experienced by Inspectors 

4. Non-Compliance with 

Standards

Inspectors often struggle 
with:

• Farmers unaware of standards 

• Small-scale growers lacking training 

• Resistance to grading requirements 

• Pressure to sell low-quality fruit 



CONCLUSION

Compliance with market quality standards is essential for profitable and 
sustainable participation in fresh produce markets. Markets increasingly 
demand:

• Consistency 

• Food safety 

• Proper maturity 

• Accurate packaging and labelling 



CONCLUSION CONT..

• Growers who focus on quality management, proper harvesting practices, 
and compliance are more likely to:

➢Receive better prices 

➢Build buyer confidence 

➢Reduce rejections 

➢Access premium markets 

• “Good quality starts in the orchard and ends with customer satisfaction.”
• “Quality, consistency and timing remain the foundation of profitable fresh 

produce marketing.”



Thank you
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