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ClassA Primary Food Commaodities of Plant Origin 17
Type No. Group Group Letter Code
01 Fruits 001 Citrus fruits FC
002 Pome fruits FP
003 Stone fruits FS
004 Berries and other small fruits FB
005 Assorted tropical and sub-tropical fruits— edible peel FT
006 Assorted tropical and sub-tropical fruits—inedible peel Fl
02 Vegetables 009 Bulb vegetables VA
010 Brassica (cole or cabbage) vegetables, Head cabbages, Flowerhead cabbages VB
011 Fruiting vegetables, Cucurbits VC
012 Fruiting vegetables, other than Cucurbits VO
013 L eafy vegetables (including Brassica leafy vegetables) VL
014 L egume vegetables VP
015 Pulses VD
016 Root and tuber vegetables VR
017 Stalk and stem vegetables VS
03 Grasses 020 Cereal grains GC
021 Grasses, for sugar or syrup production GS
04 Nuts and Seeds 022 Tree nuts TN
023 Oilseed SO
024 Seed for beverages and sweets SB
05 Herbs and Spices 027 Herbs HH
028 Spices HS
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