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5. Product specification for foods preserved by heat treatment, more specifically ‘lekvar’, in the national
quality scheme of High Quality Food (KME)

6. Foods preserved by heat-treatment — lekvar

8. A product specification is added to the national quality scheme of High Quality Food (KME) for foods
preserved by heat treatment, more specifically for lekvar.

9. The addition of further product specifications to the High Quality Food (KME) quality scheme is intended to
enable the indication of higher quality for the widest possible range of food products in order to properly
serve customer needs and to enable producers to join the quality scheme with a variety of products.

9a. With regard to foods preserved by heat-treatment — specifically lekvar — the product specification sets out
compositional, technological and sustainability requirements which distinguish products that meet these
criteria from those that merely comply with legal provisions and are of the quality typically found on the
market.

9b. The introduction of the product specification does not impose any restrictions on producers; it simply
provides an opportunity to distinguish higher-quality products. The High Quality Food (KME) quality scheme
is open to any producer in the EU whose product meets the requirements under the product specification,
without any territorial limitation.

9c. Participation in the High-Quality Food (KME) quality scheme is voluntary; therefore, the introduction of
the product specification does not place an additional burden on those in the agricultural sector. Foods
preserved by heat treatment and produced according to higher quality standards — more specifically lekvar —
have a positive impact on the market supply as a whole.

10. References to basic texts: The basic texts were forwarded with an earlier notification:

2018/0214/HU

2020/0446/HU

11. No

12.

13. No

14. No

15. No



16.
TBT aspects: No

SPS aspects: No
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