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honey, 2001/112/EC relating to fruit juices and certain similar products 
intended for human consumption, 2001/113/EC relating to fruit jams, jellies 
and marmalades and sweetened chestnut purée intended for human 
consumption, and 2001/114/EC relating to certain partly or wholly 
dehydrated preserved milk for human consumption 

- Comments from the Latvian delegation 
  

DOCUMENT PARTIALLY ACCESSIBLE TO THE PUBLIC (07.06.2023) 

Delegations will find in the Annex the comments from the Latvian delegation on the above-

mentioned proposal. 
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ANNEX 

Comments from the Latvian delegation 

 

Latvia highly appreciates the work of the European Commission in the development of proposals 

for amendments to the Breakfast Directives, as well as the active work of the Presidency for 

advancing these amendments. 

Latvia supports the aim of the amendments to the Directives like as to incorporate the latest 

innovations and to adapt products to consumer preferences, as well as to provide information to the 

consumer so that the consumer can make an informed choice. 

Since the Breakfast Directives are currently being amended, Latvia invites to consider  additional 

proposal for amendments to the Fruit juice Directive. 

Latvia proposes to the COUNCIL DIRECTIVE 2001/112/EC of 20 December 2001 relating to fruit 

juices and certain similar products intended for human consumption in ANNEX IV SPECIAL 

PROVISIONS RELATING TO FRUIT NECTARS in Part 1 after the word “Quinces” to add its 

Latin name, as it is determined in the Annex IV for other fruits: “Quinces (Cydonia oblonga)”. 

Such clarification would allow Latvian producers to produce nectars from other varieties of quinces 

grown in Latvia, such as Japanese quince (Chaenomeles japonica), because there are significant 

differences between Quince and Japanese quince. They are two different species with different 

chemical compositions (exactly the total acid content, which affects the taste characteristics of the 

product). 

We would like to point out that the nectar, which according to the provisions of Fruit juice Directive 

must contain at least 50% quince juice, is not enjoyable because it has a sharp, unpleasant taste. 

The above-mentioned amendment in Fruit juice Directive would promote the free circulation of 

products and unlimited opportunities for consumers to receive a healthy and tasty product. 

Please find more detailed explanation about differences and chemical compositions in annexes. 

More information in the file with the presentation. 

We really hope that our suggestion for amendment will be examined and included in Proposal for 

amendments to the Fruit juice Directive. 
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There are significant differences between quince and Japanese quince. They are two different 

species. 

Quince (Cydonia oblonga) is an ancient crop that is widely grown in southern countries: Central 

Asia, Turkey, Romania, Moldova, Italy and elsewhere. Common quinces have been cultivated for 

over 4,000 years. Southeast Asia and the Caucasus are considered to be their place of origin. In 

Latvia, it is not winter-hardy enough. More durable forms have been created through breeding, but 

they are grown in hedges or used as a pear rootstock, but not for fruit production. 

Quince is a small tree with a height of 5–8 and 4–5 m wide. The flowers are large, white or pale 

pink with 5 petals on short stems, placed one at a time at the ends of the shoots. They bloom late, in 

Latvia - in May, June. Fruits are similar in shape to apples or pears, lemon yellow, covered with 

small hairs, hard, with a strong, very pleasant aroma. The fruits of the cultivars grown in the south 

are large, their weight can reach 400 g, with a sweet and sour taste. The fruits of the locally 

separated seed pods growing in Latvian conditions are small, the size of a small apple, hard, sour, 

astringent because they contain a lot of tannins. Quince fruits ripen late - at the end of September, 

October. The fruits contain potassium, calcium, magnesium, vitamin C. The literature mentions that 

the average amount of vitamin C is 15 mg/%, while in Japanese quince fruits it reaches 100 mg% or 

more. 

Japanese quince (Chaenomeles japonica) occurs in central and south Japan at elevations from 

100–2100 m on hillsides, and on riverbanks and lakeshores. There are four natural species in the 

Chaenomeles genus. It is a dwarf shrub (0.6–1.2 m) with more or less thorny shoots. In the world 

they are well known and cultivated for their attractive flowers. More than 300 ornamental cultivars 

are known. The flower colour range of these ornamental cultivars varies from red, pink, orange 

shades to completely white. Flowers can also be bicolour and stuffed. However, people have been 

interested in quince fruits for a very long time. Japanese quinces were brought to Europe in the end 

of 18th century.  

Breeding of Japanese quince as a fruit crop was initiated in Latvia in 1950s by Alberts Tīcs, and the 

first large plantations were established in the 1970s. The interest for cultivation of Chaenomeles 

japonica increased in Latvia in the 1990s. Than the breeding was continued in the Institute of 

Horticulture by Silvija Ruisa with the aim to obtain local cultivars adapted to the Latvian climate. 

For breeding, only one species - Ch. japonica was used, because the others are not winter hardy in 

Northern parts of Europe. In 2012 the first cultivars have officially registered in Latvia. Japanese 

quince areas have increased 4.5 times in the last 7 years, they are currently the 4th fruit crop in 

terms of area. Exports have started and are increasing every year. 

Along with its processing technologies and cultivars now it has become a crop of high market 

potential in the Baltic Sea region. 
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