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I. DEFINITION OF PRODUCE 
This standard applies to garlic of varieties (cultivars) grown from Allium sativum var. sativum L. to be supplied 
fresh1, semi-dry2 or dry3 to the consumer, green garlic with full leaves and undeveloped cloves and garlic for 
industrial processing being excluded. 
The garlic bulbs may consist of several or only one clove (“solo garlic”). 
Garlic varieties are commercially classified, according to the bulb and clove colour, in four commercial types which 
represent approximately 95 % of the worldwide production; the type Solo garlic has to be also mentioned because 
of its special characteristics: 

i. Spring white: hardneck varieties with the outer skins of the bulb white and the inner skin covering the cloves 
white. It is the earliest commercial type and the average size is between 50 and 70 mm. 

ii. Spring violet: hardneck varieties with the outer skins of the bulb with purplish (anthocyanin) stripes and the 
inner skin covering the cloves between red and brown. It is an early season type. The average size is similar to 
Spring white. 

iii. White: softneck varieties with the outer skins of the bulb usually white and may have purplish stripes. Inner 
skin covering the cloves beige (light brown). The bulb presents an asymmetrical distribution of the cloves. It is 
a mid-season type and has a similar size to Spring white and Spring violet. 

iv. Morado: hardneck varieties. Outer skins of the bulb usually white and inner skin covering the cloves red. The 
bulb displays a radial distribution of the cloves. The average size is between 45 and 55 mm. Late season type. 

v. Solo Garlic: softneck type, also called single clove garlic, monobulbe garlic, single bulb garlic, or pearl garlic. 
The bulb has only one clove. Ground colour of the outer skin of the bulb is white and may have purplish stripes. 
The average size is between 35 and 45 mm. The distinction between hardneck and softneck varieties refers to 
the presence or not of a scape (a flower stalk) but this feature is not absolute; for example white garlic is 
described as a softneck type, but when cultivated in cold regions it produces a scape. 

1 "Fresh garlic" means produce with a "fresh" stem and with the outer skin of the bulb still fresh. 
2 "Semi-dry garlic" means fresh produce with the stem and outer skin of the bulb not completely dry. 
3 "Dry garlic" means fresh produce in which the stem, outer skin of the bulb and the skin surround each clove are completely dry. 



Illustration No.  Name of illustration 

Photo 1 Spring White 

Photo 2 Spring Violet 

Photo 3 White 

Photo 4 Morado 

Photo 5 Solo Garlic 

Photo 6 Smoked Garlic 

Photo 7 Semi-dry Garlic, Fresh Garlic 

Photo 8 Green Garlic (not subject to the standard) 
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Fresh garlic 

Fresh garlic 
Undeveloped cloves 
Not covered by the 

standard 
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Definition of produce – Elephant garlic (Allium ampeloprasum L.) 

Not covered  
by the standard 
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Definition of produce – fermented garlic  

Not covered  
by the standard 
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Minimum requirement „intact“ – covered with outer skin 

New 
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Minimum requirement „intact; covered with outer skin” 

not intact   



16 



17 



18 



19 



20 



211 





23 



24 



25 



26 



27 

Minimum requirement „free of externally visible sprouts“  

secondary growth of the leaves – allowed  
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New 

Class II: No more than three cloces, or one fifth of the total number of 
cloves in a bulb (whichever is lower) may be missing 
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Size is determined by the maximum diameter of the equatorial section. 

The minimum diameter shall be: 

• 45 mm for "Extra" Class 

• 30 mm for Classes I and II. 

To ensure uniformity in size, the range in size between produce in the same 

package shall not exceed: 

• 15 mm when the smallest bulb has a diameter of less than 40 mm 

• 20 mm when the smallest bulb has a diameter equal to or more than 40 mm. 
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Provisions concerning sizing 
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Quality tolerance – Class I 

A total tolerance of 10 per cent, by number or 

weight, of garlic not satisfying the requirements 

of the class but meeting those of Class II is 

allowed. Within this tolerance not more than 1 

per cent in total may consist of produce 

satisfying neither the requirements of Class II 

quality nor the minimum requirements, or of 

produce affected by decay. 

Within this tolerance not more than 1 per cent by 

weight of bulbs may have cloves with externally 

visible sprouts. 

In addition to this tolerance, not more than 25 

per cent, by number or weight, of bulbs showing 

slight staining on the outer skin of the bulb, 

provided it does not cover more than a quarter of 

the bulb surface. 

Class II (half the bulb surface) 
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Quality tolerances – Class II 

A total tolerance of 10 per cent, by 

number or weight, of garlic satisfying 

neither the requirements of the class nor 

the minimum requirements is allowed. 

Within this tolerance not more than 2 per 

cent in total may consist of produce 

affected by decay. 
 

In addition to this tolerance, not more 

than 5 per cent by weight of bulbs may 

have cloves with externally visible 

sprouts. 
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THANK  YOU 

qualitaetskontrolle@ble.de 


