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Quality characteristics
•	 Fresh appearance
• 	Nice green colour, no yellow or red leaves
• 	Intact, with nicely cut stems
• 	No diseases or insects
• 	No frostbite or earth
• 	No sprouting
• 	No abnormal moisture

Shelf  life
Flandria parsley should be stored at 0-1 °C and a high 
RH. Moisten regularly and cover against draught.  
Do not put in the sun.

Grading
Flandria parsley is classified according to 
Growing method: greenhouse, outside 
Harvesting method: picked, cut
Leaf type: curly, smooth leaf
Weight (g/bunch): + 90, + 100, + 120

Availability period
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Shelf  life
Flandria hard fruit is stored at 1-5 °C.
With the exception of Cox’s and Boskoop: 3-6 °C.

Grading
Flandria hard fruit is classified according to 
Diameter and variety

Tray: grading per 5 mm
Loose: from A1 per 10 mm

Availability period
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•	 Quality E, A1, A2, A3
• 	Always ++
• 	Homogeneous colour and basic colour
• 	No skin imperfections
• 	At least 25% red colour (red varieties)

Yellow-red, light sweet taste
Available: August-April

Small to medium-sized fruit, 
orange-yellow with red, juicy yellow flesh
Available: September-March

Large, rough apple, suitable for cooking
Available: September-April

Large fruit, orange-red hue on 
yellow-green background, firm, juicy flesh
Available: throughout the year

Red version of Jonagold, natural colour, 
firm, juicy flesh, sweet-and-sour aftertaste
Available: throughout the year

Green when picked, ripens to golden, 
fresh, yellow flesh, sweeter after  
long storage
Available: throughout the year

•	 Quality E, A1, A2, A3
• 	Always ++
• 	Firm
• 	Green basic colour
• 	Slight colour and shape imperfections
• 	No skin imperfections

Dark green when picked, ripens to golden, 
white flesh with a typical taste
Available: September-December

Large fruit with a short stem,  
yellow-green with a brown-red hue,  
very sweet, juicy white flesh
Available: September-March

Thin oblong pear, small-medium,  
green-brown when picked, ripens to  
pale yellow, fine, sweet taste
Available: September-June

Apples

Elstar

Cox’s

Boskoop

Jonagold

Jonagored

Golden

Pears

Durondeau

Doyenné

Conference
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Quality characteristics
•	 Firm and solid
• 	Ripe and shiny
• 	Well-shaped with a fresh green calyx
• 	Uniform selection
• 	Minimum diameter 22 mm
• 	No bruises or rot
• 	In punnet, with Flandria + arranged in a single 

direction

Shelf  life
Flandria strawberries are delicate and should 
be traded daily. The ideal temperature is  
2-4 °C. Ensure that the fruit is presented in 
the original packaging.

Grading
Flandria strawberries are classified according to 
Size (max. diameter):
•	 A: 31 – 35 mm
•	 2A: 35 – 40 mm
•	 3A: 40 – 45 mm
•	 4A: + 45 mm
•	 AB: unsorted
•	 B: 27 – 31 mm
Variety: Elsanta, Darselect, Sonata, etc.

Availability period
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Availability period

Quality characteristics

•	 Even fruit size
• 	Same colour
• 	Even ripeness
• 	Intact and undamaged
• 	Carefully picked or cut
• 	No bruises, damage or diseases
• 	Good presentation
 

•	 Even fruit size
• 	Well developed
• 	Even colour and ripeness
• 	Only hulled fruit without calyx
• 	Good presentation
• 	No bruises

•	 Even fruit size
• 	Even ripeness
• 	Good presentation
• 	No bruises or fungi

Grading

Always arranged in the same direction
Variety: Thulameen, Glenn Ample, 
Polka are sold separately
Harvesting method: hulled 
(Flandria+), cut (Flandria)
Colour: pale, dark
Size (length of the fruit):
•	 A (18-22 mm)
•	 2A (25-30 mm)
•	 3A (minimum 30 mm)
•	 4A (minimum 35 mm)

Always arranged in the same direction
Variety: Lochness is sold separately
Colour: pale, dark
Size (length of the fruit):
•	 A (18-25 mm)
•	 2A (25-30 mm)
•	 3A (minimum 30 mm)
•	 4A (minimum 35 mm)

Colour: green, red, red-green
Variety: pilose, not pilose
Size (length of the fruit):
•	 A (22 mm)
•	 2A (25 mm)
•	 3A (28 mm)
•	 50 % comply with the grading

Raspberries

Blackberries

Gooseberries
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Quality characteristics

•	 Minimum 10 fruits per cluster  
(red currant)

• 	Minimum 7 fruits per cluster  
(white currants)

• 	Even fruit size
• 	Even ripeness

•	 Minimum 5 fruits per cluster
• 	Even fruit size
• 	Even ripeness
• 	No bruises or rot

•	 Even fruit size
• 	Even ripeness
• 	No bruises or rot

Grading

Always arranged in the same direction
Colour: white, red and crimson
Size: (diameter of the fruit):
•	 A (10 – 12 mm)
•	 2A (12 – 14 mm)
•	 3A (minimum 14 mm)
•	 50% comply with the grading

Always arranged in the same direction
Size (diameter of the fruit):
•	 A (10 – 12 mm)
•	 2A (12 – 14 mm)
•	 3A (minimum 14 mm)
•	 50% comply with the grading

Colour: pale and dark
•	 A (< 12 mm)
•	 2A (12 – 15 mm)
•	 3A (15 – 17 mm)
•	 4A (> 17 mm)
•	 50% comply with the grading

Red and 
white 

currants

Blackcurrants

Blueberries
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Availability period

red and white currants blackcurrants

Shelf  life
Flandria small fruit should be stored at 1-3 °C 
and an RH of 90-95%. Avoid condensation by 
increasing the temperature to 8-10 °C before 
displaying.
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Quality characteristics
•	 Fresh appearance
• 	Firm, not wilted, and clean
• 	Absolutely no blemishes, damage, frostbite, 

insects, signs of wilting 
• 	Even length, thickness and colour
• 	Straight stems with 5 to 10 cm leaves
• 	Properly broken off
 

Shelf  life
Flandria rhubarb should be stored at 0-5 °C 
and an RH of 95-100%.

Grading
Flandria rhubarb is classified according to 
Thickness: fine, medium and coarse
Length: long and medium-long
Packaging: loose or in bunches

Availability period
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Packaging

The basic packaging  of the  Flandria products are: EPS crates
Size:
ET (EPS-Tomato) = 40 x 30 x 16 cm
EM (EPS-Medium) = 60 x 40 x 17,5 cm
EL (EPS-Low) = 60 x 40 x 13 cm
EH (EPS- High) = 60 x 40 x 24 cm
Certain products are packaged in  cardboard  Flandria boxes.
Other packages are possible in consultation with the auction.
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CAMPAIGN FINANCED WITH 
A CONTRIBUTION FROM THE 
EUROPEAN COMMUNITY

Z 4 Broekooi 100  •  B – 1730 Asse
Phone: +32 2 481 08 88  •  Fax: +32 2 481 08 87
www.brava.be  •  brava@brava.be

Industrieweg 1035  •  B – 3540 Herk-de-Stad
Phone: +32 13 55 01 10  •  Fax: +32 13 55 46 45
www.ltv.be  •  info@ltv.be

Mechelsesteenweg 120  •  B – 2860 Sint-Katelijne-Waver
Phone: +32 15 55 11 11  •  Fax: +32 15 55 06 01
www.mv.be  •  info@mv.be

Provinciale Baan 46  •  B – 9120 Vrasene
Phone: +32 3 780 79 79  •  Fax: +32 3 777 85 14
www.profruco.be  •  info@profruco.be

Oostnieuwkerksesteenweg 101  •  B – 8800 Roeselare
Phone: +32 51 23 12 11  •  Fax: +32 51 23 12 89
www.reo.be  •  info@reo.be

Loenhoutseweg 59  •  B – 2320 Hoogstraten
Phone: +32 3 340 02 11  •  Fax: +32 3 314 78 44
www.veilinghoogstraten.be  •  info@veilinghoogstraten.be

Leuvensestw. 130A  •  B – 3191 Boortmeerbeek
Phone: +32 15 50 42 50  •  Fax: +32 15 50 42 60
www.lava.be  •  lava@lava.be

K. Albert II-laan 35, b 50  •  B – 1030 Brussels
Phone: +32 2 552 80 11  •  Fax: +32 2 552 80 01
www.vlam.be  •  vlam@vlam.be

Spastraat 8  •  B – 1000 Brussels
Phone: +32 9 339 12 52   •  Fax: +32 9 339 12 51
www.freshtradebelgium.be  •  info@freshtradebelgium.be

Auctions	�  BRAVA
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Mechelse Veilingen

Profruco

REO Veiling

Veiling Hoogstraten

Organisations� LAVA cvba

VLAM vzw

Fresh Trade Belgium


