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DESCRIPTION OF THE AGRICULTURAL PRODUCT PROTECTED DESIGNATION OF ORIGIN “KAKI RIBERA DEL XÚQUER” (ENGLISH VERSION)
1) NAME OF THE PRODUCT

“Kaki Ribera del Xúquer”
2) DESCRIPTION OF THE PRODUCT
Fruit of the persimmon tree (Diospyros kaki) of the ‘Rojo Brillante’ variety, to be consumed fresh. The fruit is a berry that is normally formed through parthenocarpy; as there is no pollination, the fruit is seedless.
Fruit characteristics: orangey-yellow in color when picked and deep red when ripe. Semi-adhesive skin of medium thickness. The flesh is firm to the touch, orangey-red when picked and deep red when ripe. The fruit is bitter until ripe, when it acquires a sweet flavour. Its cross-section is round, and its longitudinal section is slightly elongated.
On dispatch, the persimmons must be presented:

· Whole,

· With the calyx attached, with or without the peduncle,

· Healthy (fruit whose flesh is damaged or rotten are excluded),

· Clean, practically free from any visible foreign matter,

· Free of abnormal external moisture.
Fruit eligible for the designation of origin must have a minimum diameter of 61 mm.

The flesh of the fruit must not be damaged, although slight aesthetic imperfections of the skin that do not affect the general condition of the product, its quality, preservation and presentation in the packaging may be allowed within

the following limits:
· A maximum of 1 cm2 of the total surface for elongated or rectangular aesthetic imperfections (that do not affect the flesh of the fruit). The maximum authorized tolerance is 2 cm2 and must never exceed 20 % of the fruit. In both cases, the different limits are laid down in the quality standards for the protected designation of origin ‘Kaki Ribera del Xúquer’ according to the type of imperfection, along with the tolerances for non-standard fruit.

· An area corresponding to a circle with a maximum diameter of 1,5 cm for roundish aesthetic imperfections (that do not affect the flesh of the fruit). The maximum authorised tolerance is 2,5 cm2 and must never exceed 20 % of the fruit. In both cases, the different limits are laid down in the quality standards for the protected designation of origin ‘Kaki Ribera del Xúquer’ according to the type of imperfection, along with the tolerances for non-standard fruit.

3) GEOGRAPHICAL AREA
The production area comprises suitable land in the following municipalities: Albalat de la Ribera, Alberic, Alcàntera de Xúquer, Alcàsser, L’Alcúdia, Alfarp, Algemesí, Alginet, Almussafes, Alzira, Antella, Bartxeta, Beneixida, Benicull de Xúquer, Benifaió, Benigànim, Benimodo, Benimuslem, Carcaixent, Cárcer, Carlet, Catadau, Corbera, Cotes, Cullera, L’Ènova, Favara, Fortaleny, Gavarda, Genovés, Guadassuar, Llaurí, Llombai, Lloc Nou d’en Fenollet, La Llosa de Ranes, Llutxent, Manuel, Masalavés, Monserrat, Montroy, La Pobla del Duc, La Pobla Llarga, Picassent, Polinyà de Xúquer, Quatretonda, Rafelguaraf, Real de Montroy, Riola, Rotglà i Corberà, Sant Joanet, Sellent, Senyera, Sollana, Sueca, Sumacàrcer, Tous, Turís, Villanueva de Castellón and Xàtiva, which are all in the province of Valencia, in the Community of Valencia

The conditioning and packaging area coincides with the production area.
4) ELEMENTS THAT PROVE THAT THE PRODUCT IS ORIGINARY FROM THE AREA:
The fundamental elements that guarantee the origin of the product and allow the certification of the stipulated qualities are guaranteed with the monitoring and control of the following aspects:
· The persimmons will come from the registered plots located in the production area

· The cultivation practices will be those described in this specification.

· The persimmons will be conditioned and packaged in the warehouses and facilities registered in the corresponding records.

· The product will be subject to the control of a Qualification Committee that will decide on the quality of the products that are destined for the market.

· Only persimmons that pass all the controls provided throughout the process will be packaged and put on the market with the guarantee of their origin, backed by the back label.

5) OBTAINING THE PRODUCT:
· Varieties and rootstocks: The “Rojo Brillante” variety belongs to the Diospyros kaki species, with Diospyros being used as rootstocks.

· Planting: planting frames between 5x5 m and 5x4 m are sought. Normally the implantation in the final land is done with grafted seedlings.

· Conduction and pruning systems: Pruning is carried out in a 3-4-arm cup. Renewal and thinning of fruitful formations are essential. Suckers and useless branches should be removed.

· Cultural practices and collection: The work is usually limited to the control of weeds, although in some cases the maintenance of a vegetal cover may be advisable. Frequent irrigation is advisable to ensure good production. The most common method in the area is blanket irrigation.
· Harvesting and transportation: Harvesting usually takes place between the end of September and can last until the end of December or beginning of January, when the fruit reaches the appropriate degree of maturity essentially according to the color. For harvesting, the peduncle will be cut so that the calyx remains attached to the fruit. Handling after cutting and transportation to the factory will be carried out with care.

The post-collection processes and treatments are:
· Reception in the factory and storage: in order to improve the color of the fruits, they can be stored in a conditioned chamber or in an open, well-ventilated place for the necessary time.

· Pre-selection: Fruits with defects in shape, color, skin damage and breaks, etc. are eliminated.

· Classification: Persimmons will be classified by size, avoiding unsuitable sizes.

· Packaging: Conditioning of the fruits in commercial use containers required by the market. The visible part of the content will be representative of the whole, which must correspond to the same quality and sensibly familiar calibers.

6) LINK WITH THE ENVIROMENT

6.1) Specificity of the geographical area:
Historical factors
The persimmon tree is a fruit tree belonging to the Ebenaceae family. It originated in China, where its cultivation began in the 8th century. The cultivation of persimmons was introduced in Western Europe in the second half of the 19th century and in Spain in the 1870s. Today much of Spain’s production takes place in the Community of Valencia, where the area covered by the designation of origin ‘Kaki Ribera del Xúquer’ is located. Half of all production is concentrated in this area.

The ‘Rojo Brillante’ persimmon emerged by chance after seeds were sowed on the edge of a plot in the municipality of Carlet. Later, around 1960, the first homogeneous plantation was grafted in the municipality of Alcudia. This paved the way for the rapid development of the variety in the region.

Natural factors

Ribera del Xúquer is an area which comprises the municipalities along the course of the River Júcar and its tributaries in the province of Valencia, located in the comarcas of Ribera Alta and Ribera Baixa and in neighbouring comarcas crossed by the River Júcar (Xúquer in Valencian) and its tributaries, in the province of Valencia. It is situated within a large quaternary valley or alluvial plain through which the Júcar and Magro rivers flow.

Much of the agricultural land is situated on the low plain on the banks of the Júcar and Magro, where the soils are very rich and compact owing to the build-up of alluvial deposits from the Júcar and its tributaries that flow down from the upland regions. Moreover, in the lower part of the valley slopes, where the incline is gentle, there are colluvial soils, pink in colour and loose, which particularly lend themselves to intensive cultivation.

The average annual temperature is 17 °C, with temperatures averaging 9-10 °C in January and 24-25 °C in August.

Cloudy conditions are infrequent, and the average annual rainfall hardly exceeds 400 to 500 mm. In addition, the surrounding hills protect the crops from frost, especially in the tributary valleys.
6.2) Specificity of the product.

The ‘Rojo Brillante’ is a variety native to the area. It is the result of the spontaneous mutation of another local variety and is therefore perfectly adapted to the region of Ribera del Xúquer, where the crop reaches its full potential.

Persimmons grown in the protected area have a greater height/diameter ratio and a more pointed shape. The ‘Kaki Ribera del Xúquer’ is distinguished by its pointed shape, which is slightly more elongated than normal. The height/ diameter ratio is thus greater, and this gives fruit obtained in the protected area a characteristic shape. In addition, they are larger on average than in other production areas owing to the mild climate and the absence of extreme temperatures.
The ‘Kaki Ribera del Xúquer’ also has a characteristic deep red colour and a sweet flavour at maturity, which is reached at an earlier stage thanks to the prevailing conditions in the area. The fruit may also be harvested before it is ripe. The method used to remove the bitterness makes it possible to market the fruit when its flesh is firm and very sweet and has acquired the typical taste of persimmons produced in the Ribera del Xúquer region.
6.3) Causal link between the geographical area and the quality or characteristics of the product.
It is said that the Ribera del Xúquer region is the cradle of the ‘Rojo Brillante’ persimmon, as that is where this variety emerged as a result of a spontaneous mutation. Nowadays it is well established in the region and on the market.
The particular climatic and soil conditions in the defined geographical area are reflected in the persimmon’s characteristics.
The mild climate owing to the proximity of the Mediterranean Sea and the colluvial agricultural land resulting from the Júcar and Magro watercourses surrounding the region combine to endow the ‘Kaki Ribera del Xúquer’ with its principal distinctive characteristics, i.e. a more pronounced pointed shape leading to a greater height/diameter ratio as well as a larger size and a distinctive colouring when ripe.
7) CONTROL STRUCTURE:

Consejo Regulador de la Denominación de Origen Kaki Ribera del Xúquer

Plaza País Valencià, 7

46250 L´Alcudia (Valencia)

Tel: 962997702

Email: d.o.kaki@kakifruit.com
8) LABELING:
The commercial labels of each operator may be reviewed by the control body to ensure correct use of the nomenclature and logos of the Protected Designation of Origin. The mention “Kaki Ribera del Xúquer Protected Designation of Origin” must appear on them.
9) NATIONAL LEGISLATIVE REQUIREMENTS

- Law 25/1970, of December 2, Statute of Vineyard, Wine and Alcohols.

- Royal Decree 1335/2011, of October 3, which regulates the procedure for processing applications for registration of protected designations of origin and protected geographical indications in the community register and opposition to them.

- Decree 222/2007, of November 9, of the Consell, which establishes rules relating to the regulatory councils or management bodies of the quality designations of the Valencian Community.

- Decree 46/2010, of March 12, of the Consell, which modifies article 4, section 4; Article 6, paragraph 3; Article 7, paragraphs 1, 3 and 5; Article 8, paragraph 1; and article 11, sections 2, 3, 4 and 5, of Decree 222/2007, of November 9, of the Consell, which establishes rules relating to the regulatory councils or management bodies of the quality designations of the Valencian Community.
