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Under date of April 16, 1935 ~-

For the sske of uniformity in various markets to which

Rew Jersey commodities are consigned, the Btate Board

of Agriculture has pramulgated as state grades the United
States grades vherever such grades meet with the requirements
of shippers in New Jersey. Where United States grades

are not available or 4o not meet the requirememts of New
Jersey shippers, the board has promilgated special New
Jersey grades.

The use of these grades is voluntary.

As of Pebruary 18, 1955, the atiached United States grades are used
in Bew Jersey.
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U IT-D STATES [EPART NT OF AGRICULTURE
Production and liarketing Administration

U. S. STANDARDS FOR AFPLES FOR PROCESSING
(Effective Sept. 2, 1945) [T o

GRATES
U, 8, No. 1 shall consist of ap‘oles of one .

variety which are 'not overripe and which:are free from g
decay, worm holes, freezing injury and internal break~ . -
dovm, The apples shall also be free from any defect
+hich cannot be removed during the usual commercial
preparation for use without causing a loss of over . - ...
5 percent, by weight, of the apple in excess:of that .
thh) would occur if the apple were perfect _(See =
Size.

U.S. No. 2 shall consist of a.pples of one
variety wvhich are not overripe and vhichiare free from
freezing injury and internal breakdowvm. The apples
shall also be free from any defect which camnot be
removed during the usual commercial preparation for
use without causing a loss of over 25 percent, by
weight, of the apple in excess of that which would
occur if the apnle were perfect, (See Size,

Culls shall cons:.st of apples which do not meet -
the réquiréments of either of the foregoing grades.

SIZE

The minimum size and range of size may be fixed
by agreement between buyer and seller, The measure-
ment for minimum size shall be the largest diameter
token at right angles to a line from stem to blossom
end and the measurement for maximum size shadl be the
smallest diameter taken at right angles to a line from
stem to blossom end.

TOLERANCES

In the application of these standards it is cone
templated that in most instances sellers will not sort
their apples into separate lots of the various grades
and sizes before delivery to the buyer, and that the

/1 These standards supersede the U.S, Standards for
Cannery Apnles which were effective July 23, 1930,



¥

You're viewing an archived copy from the New Jersey State Library.

buyer will pay on the basis of the percentage of each
grade and size in the lot as determined by inspection,
In such cases, there is no need for tolerances., If
the contract between buyer and seller provides for
the del:.very of lots containing only one grade and .-
size, such as "U,S, No, 1-2-1/4 inches up,” "U. S,
No, 1-2-1/4 to 2-1/2 inches," or"U.S, No, 3-2,-1{4
inches up," then wnless othervise specified, a 10 per=
cent tolerance shall be allowed for apples which fail
to meet the requirements of the grade upon which the
contract is bused, and an-additional tolerance of -

5 percent shall be allowed for:apples below any
specified minimum size and an additional tolerance

of 10 percent shall be perm:.tted for apples above

any specified maximum size, -

Issued August 9, 1946
Reissued JApril 14, 1948

/} ////r(/.

Acting Assi stant Adm:.m strator
Production and Marketing Administration
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UNITED STATES TEPARTMENT OF AGRICULTUZE
Producti on znd Marketing Administration

U S. STANDARDS FOR ASPARAGUS (FRESH) 1/
(Effective February 15, 1941]

INTRODUCTION

The - tolerances for the standards are on a con-
tainer basis. However, individual packages in any -
lot pay vary from the specified tolerances as stated
below, provided the averages for the entire lot,
based on sample inspection, are within the tolerances
specitied,

For a tolerance of 10 percent ox more, individual

packages in any lot may contain not more
onc-half times the toflm% specificd, hon one a.nd

For a tolerancc of loss than 10 percent, individ-
ual packages in any lot may contain not morc than
doublc the tolerance specified.

GRATEZS

U, S. No. 1 sha]l consist of sta.lks ofasparagus
whichare fresh, well trimmed, and fairly straight;
vhich arc frce from decay u.nd from damege caused by
spreading or broken tips, dirt, discase, -:nsccts, or.
wechanical or other ueans, : , :

. Unless otherwise specificd each stalk‘sha.ll have

a diameter of not less than one-half inch, and not less
than two-thirds of thestalk length shall be of a -green
célor. Any lot may be otherwise classificd as o . -
diameter 2nd amount of green color. (See Diameter
Classification, Amount of Green Color and Stalk Length).

Tolerance for Defects, In order to allow for -
variations, other than diamcter,. length, and trimcing,
incident to proper grading and hzmdllng, not more than
10 percent, by count, of the stalks.in any contairer
nay e below the requlrcments of thc grade, but not
more than one-half of this tolerance, or © percent,
shall be allowed for&feocts causing serious damage,
and not morec than one~fifth of this anount, or-1l per-
cent, shall be allowed for decay., In addition, nob’

1/ This 1s areissue of U. 8, Standards for Asparagus -
resh) (Effective February 15, 1941) formerly issued .

by the War Food Adm1n1stratlon. Food Distribution Admin-

istration, No change is made in thei'text of: the standards,
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more than 10 percen't; by couvnt, of the é.ta.lks in
any conteiner may be. not well trimmed, .

Tolerance for Dateter and Length, In order to
allow ToTr variations in diameter and length incident
to proper sizing, not more than'a total of 10 percent,
by ®unt, of the stalks in any container may be below

-preseribed ninimun diameter for the grade or any
other specified minimum diameter or emy specified ° -
ninimem Yength, , e e

~U, 8, Nos 2 shall consist of stalks of asparagus
which axe fresh, fairly well trimmed, and not badly
misshapeny which are free from decay and from serious
demage caused by spreading or broken-tips, dirt,
disease, inseotﬁ,-“or mechanical or other neans,

Unless otherwise specified each stalk shall have
o diameter of not less then Tive-gixbeenthg inch, and
not less than one~shalf of the stalk lemgth shell be of
& green color, &ny lot may be otherwige classified as
to diameter and amount of green color, (See Diameter
Classification, Anount of Green Color and Stalk Length)

Talerance ‘for. Defects, In order to allow for
veria¥ions, other than dameter, length, and trimming,
incident to proper grading and handling, not more than
10 percent, by count, of the stalks in any container
may be below the requirements of the grade, but not
nore than one-~tepth of this tolerance, or 1 percent,
shall be allowed for decay. In-addition, not more
then 10 percent, by count, of the stalks in any con-
tainer may be not faiirly well trimmed, .

Tolerance for Diemeter and Length, In order to
allow for variations in diameter aud length incident
to proper sizing, not more. then a total .of 10 percent,
count, of the stalks in-any container may be below
the- prescribed minimini-diameter for the grade.or any
other specified minimum diameter o* eny specified
pinipum lengthy.- - - -~ 7 . 0 © T

Unclassified shall consist of stalks of asparagus
which have not been classified in accordance with amy -
of the foregoing gradess *The term "Unclassified® is -
not a grade within the meaning of these standards but
is provided as a designation to- show that no.‘definite
grade has been applied to the lot,’ ) :
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DIAMETER CLASSIFICATION

The following tem‘s are provided for describe
ing the diameters of any lots

Very Small - = Less than 5/16 inch
Small - - = 5/16 inch to less

_ then 8/16 inch
Medim - - - 8/16 inch %o less

then 11/16 inch

Large - . - 11/16 inch to less

,. : ~ than 14/16 inch '
Very Large - = 14/16 inch and up

AMOUNT OF GREEN OOLOR

When the asparagus has less or mors green"coloi‘
then is specified in the grade it may be described as
1 aﬁt green, 3/4 green, etc,, in accordance with the

Sa - R

STAIE LENGTH

There is no minimum stalk length specified in the
dos but the pinimum stelk length should be stated
n torms of whole or vhole and half inches in comnection
with the grade designation as Uy Sy Nos 1 = 8-1/2 inch
nininum, U, Noe 1 large = 7 inch mininum, U, S, Nos 1
Large = 10-1/2 inch ninimum, etcs, in accordance with
the facts. .

The reason no definite minimum length is specified
is due to the wide variation in minimum stalk length as
packed in the various preoducing districts, This variaee
tion in stalk length ranges from 5 to 7 in some districts
%o 8-172 to 10=1/2 inches in others,

TEFINITIONS OF TERMS
As used in these standardss

"Fresh" means that the stalk is not limp or
ﬂabb}’o .
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"fell trimmed" means that at least two-thirds of
the butt of the stalk is smoothly trimmed in a plane
" approximately parallel to the bottom of the container
and that the butt is not stringy or frayed.

"Demage" means any injury or defect which
materially affects the appearance, edible or shipping
quality,

"Diameter" means the greatest thickness of the
stalk measured at a point approximately 1 inch from
the butt.

"Fairly well trimmed" means that at least onec-
third of the butt of the stalk is smoothly trimmed in
a plane aporoximately parallel to the bottom of the
container and that the but is not badly stringy or
frayed,

"Badly misshapen” means that the stall is so
badly flattened, crocked or otherwise so badly dcfommed
that its appearance is ssriously affected,

"Serious damage" mcans any injury or defect. which
seriously affects the appearance, edible or shipping
quality, i

Issued February 3, 1941
Reissucd August 1, 1947

W

Assistant A_dm1mstra.tor ; /
Productlon a.nd M.a.rketlng Adm;..m stra.tlon
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UNITED STATES DEPARTLENT OF AGRICULIURE
BUHEAU OF KGICULTURAL ECORCRICS

U, S. STAWDARDS FCR SHAP EEAN
(Fifective August I, 1936)

INTRODUCTION

The tolerances for the standards are on a con~
taincr basise However, individual packages in any
lot may vary from the suecified tolerances as stated
below, proviled the averagss for the entire lot,
bascd on sample inspection, are within the toler-
ances spccifieds

For a tolerance of 10 percent or more, individ-
ual packages in any lot may contain not more than
one and one-~half times the tolerance specified. .

For a tolerance of less than 10 percent, individ-
ual packages in any lot may contain not more than
double the tolerance specifieds

U, 8. Fancy shell consist of beans of similar
varietal characterisbics wiich are of reassnable
and fairly uniform size, well formed, bright, clean,
fresh, young and tender, firm, and free frcm damage
caused by leaves, lcaf stems, other foreign matier,
hail, disease, insects or mechanical or other
meanss

In order to allow for variations incident to
proper grading and handling, not more than a total
of 10 »ercent, by weight, of the beans in any cone
toiner mey be below the requirements of this grade,
but not more than 5 percent sholl be allowed for
defects causing serious damage, and not more then
1 percent shall be allowed for beans affected by
soft rote

Us S, e 1 shall consist of beans of sinilar
varietal Characteristics which are of reasonable
size, fairly well formed, fairly bright, fresh,
fairly young and tender, firm, and frece from damage
caused by dirt, leaves, leaf stems, other foreipgn
matter, hail, disease, insects or mechanical or
other neans,
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In order to allow for variations incident %o
proper grading and handling, not more than a total
of 10 percent, by weight, of the beans in.any con~
tainer may be below the requirements of this grade,
but not more than 5 percent shall be allowed for
defects causing serious damage, and not more than
1 percent shall be allowed for beans affected by
soft rot.

Us S. Combination shall consist of a combi-
nation of U. Se Noe 1 and U, S. No, 2 snap beans,
provided tlat at least 75 percent, by weight,
meet the requirements of U, S, No. 1 grade.

In order to allow for variations incident to
proper grading and handling, not more than a
total of 10 percent, by weight, of the beans in
any container may be below the requirements of
Ue Ss No. 2 grade, but not more than 1 percent
shall be allowed for beans affected by soft rot.
No part of this tolerance shall be allowed to rew
duce for the lot as a whole, the percentage of
Ue S. Noe 1 beans required in the combination
but individual containers may have not more than
10 percent less than the percentage of U. S. No. 1
beans required.

Ue Se Nos 2 shall consist of beans of simi-
lar varietal characteristics wtich are fairly
fregh, firm and not overmature and free from
serious damage caused by dirt, leaves, leaf stems,
other foreign matter, hail, disease, insects or
mechanical or other means.

In order to allow for variations incident
to proper grading and handling, not more than a
total of 10 percent, by weight, of the beans in
any container may be below the requirements of
this grade but not rore than 1 percent shall be
allowed for beans affected by soft rot,

Unclassified shall consist of beans which
are not graded In conformity with the foregoing
grades.
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TEFIKITIONS OF TERMS

As used in these standards:

"Similar varietal characteristics" means that
the beans are of the same color and general type.
For example, wax and green beans, or beans of the
Refugee and Valentine types must not be mixed,

"Reasonable sizc! means that the pods are not
spindly or excessively short for the variety and
have not been prematurely pickeds

"Well formed' means that the pods have the
normal typical shape for the variety.

"Firm" means that the pods are not wilted or

"Damage" means any injury or defect which
materially affects the appearance or the edible
or shipping qualitye Pods having spots due to
Blight or Anthracnose, and similar spots caused
by other diseases shall be considered as damageds

"Fairly well formed" means that the pods are
not badly crooked, curled, twisted or otherwise
badly misshapen for the variety. ZExcessively
tapered peds caused by unfavorable pollinating or
growing conditions shall not be considered as
fairly well formed.

‘"Overmature" neans that the walls of the pods
are distinctly woody or fibrous.

"Serious damage" neans any injury or defect

which seriously affects the appearance or the
edible or skipping quality,

Issued July <0, 1936,
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UNITED STATES DEPARIMELT OF AGRICULTURE
Prodtiction and Marketing Administration

U. S, STANDARDS FOR SNAP EEANS FOR CANNING OR FREEZING 1/
(Effective March 1, 1940)

INTRODUCTION

The accompanying grades for .snap beans are intended
to facilitate transactions hetween growers and canners
who may wish to use a puarchasing system based upon the
quelity of beans delivered to the camning plant., These
grades are an outgrowth of the widely accepted principle
that price should be directly proportional to quality.
The grower delivering high quality beans deserves a
prenium price; because such beans enable the canner to
pack a better quality finished product,

Under a system of payments with proper price differs
entials based upon quality as determined by standard
grades, grovers are compensated for additional expendi-
tures necessitnted by better groving and horvesting
opragtices. : ,

Attention is called to the fact thsn no tolerances
are provided in the stzndards for beans which fail to
meet the requirements for any specified grade. It is
usually. too expensive and imprectical for growers. to
sort snap beans in the field and separate them into
verious grades, Snap beans are generally delivered te
the camnery as "field run,! The most practical method
of measuring the quality of “field run" beans is by
serpling, soriing and determining the percentages of
U, S, Ho, 1, U. S, Wo. 2, and Cull beens in any loty -
There is no need for tplerances under this systen.
There may be occasions waen a lot of beans is. sold on
the basis of one grade, suchas U, S. Ho, 1 but it is
not to be expected that all beans in zay lot will meet
the, requirements of U, S. No. 1 grade., Therefore, it
is suggested that when beans are sold on the basis of
one grade the parties to +the contract should agree on
@ tolerance for beans which fail t5> meet the grade
requirements, :

%J’ Ihis is a reissue of U. S, Standards for Snap Beans

Tor Canning or Freezing (effective liarch 1, 1840) formerly
issued by the Agricul tural liarketing Service, No

change is made in the text of the standards.
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. Snap beans for canning or freezlng are usually
_ contracted before they have been nlanted .

In us1ng the gra.des system of 'buy1ng and stlling,
two fundamental prirciples should be given considera-
tion in the contract., First, provision should be
nade for mspechon of- each’ lot of beans delivered
to the plant., Second, the contract should: spemf
the prices %o be paid for beans of vanous qual1t1es
"_expressed. in tems of U, S; grades.

' Tho apjpllcat:.on of these grades reg_mres the
service. of private or official’ 1nspectors to determine
the proportions of each grade in the various lots of
beans, Such inspectors must be capable, efficient,
and above all, they must be absolutely impartial.

. The 1nspector s report should show the percentage
of U, S~ Foe 1 U, S No‘» 2 a.nd Cull btecns.

I’umbers in parentheses fnllovn.ng grade terms
indicate where such terms are defined under Defini-
tions of Temms,

GRALES -

(No.-te: N‘o.telerances are provided in thece stand-
~. ards, See suggest1ons for contracting under
‘"Introduct:l.on. ")

U. Su No, 1 shall consist of snap beans of simi-
lar varietal characteristics (1) which are fresh (2),
firm (3).. tender (4), fairly well fomed (5); free
from .*F‘orelgn material, vines (8), decoy, anthracnose,
and from injury (7) caused by rust, scars, insects,
d1seaseg mecham.Ca.l or other neans. :

For ROL'ND VARITI,JS, unle.;s otnernse spec1f1ed
the: maximun diameter {8) of beans allowéd .in this
rade shall-be not greater than 24/64'of en_irnch
comuonly known as.d-sieve: size ond sucller), Beans
24/64 of en inch in diameter (8) and smaller shall in
“all cases be classed as U. S, o, 1 provided they meeb
.the-other Yequirements for this graae, (see "Size
Classu.flcat:.on")
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For FLAT OR SEMI-ROUND VARIETIES the maximum
dizncter (B) of beans allowed in this grade may be .
fixed by agreement between buyer and sellér, (See
"Gize Classification") == .

U, S, Yo, 2 shall consist of snap beans of
similay color, which are not extremely different in
shape of cross section (9) and which are fairly
fresh (10), firm (3), not tough or overmature (11),
not seriously misshaper (12), free from vines (6),
foreign material, decay, anthracnose, and frem = . ..
damage (13)’,' caused by rust, scars, insects, disease,.
mechanical or other means,. o

There shall be no size requirements for U, S,
o, 2 grade, - o ' )

Culls and Cull material shall consist of beans
vhich do not meet the requirements of either of the
foregoing grades, and shall include foreign materizl
«nd vines (6), Co ‘

IEFINITICHS OF IEIMS

As used in these standards:

1, "Similar varietal characteristics™ means
that the beans are of the same general type and
color, '

2o "Fresh" means that the pod is not mater
ially wilted. S ,

3. “Firn" means that the walls of the been
are reasonably solid, not puffy or spongy.’

4, "Tender" means that the pod is succulent
and practically free from fibre or strings, ’

5. "Fairly well formed" means that the bean
is not more than roderately curved, crooked, twistw
ed or tapered. (See illustration) :

8,  "Vines" means any part of the bean plant
excepting pods and the short stems or petioles on
which the pods are borne‘., In making grade deter-
ninations, all vines attached to the beans shall
be reroved and placed with the culls.
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7. “Injary" means any” defect which affects
the camning or freezing quality,

8. ‘"Diameter" means thickness as determined
by the width of the smallest slot -through which
the bean may be passed, vithout forcing, in any
one or combination of positions,

9, "Extremely different in shape of cross .
section® means that distinetly round type and dis-
tinctly flat type beans are mixed in the same con-
tainer, Beans which are a mixture of round and :
semi-round types or are a mixture of flat and sexi-
round types are not considered extremely different
and shall be allowed in U, S, No., 2 grade. .

10, "Fairly fresh" means that the pod is not
materially wrinkled, ‘

11, "Tough or overmature® means thot the pdd
is touzh, leathery or fibrous from any cause,

12, "Seriously m).sshapen" means that the bean
is badly curved; crouxed, twisted or tapered. (See
illustrations

13, "Demage" means a.ny defect which materially
affects the canning or freezing quali ty.

S1ZE CLASSIFICATION

Subject to agreement between buyer and seller,
other sizc specifications may be used in comnection
with U. S, Ng. 1 grade in order to periit larger
size beans in this grade a.ni/or to allow for sub.
division of the gradc on the basis of size; pmv' ded,
however, that round beans which arve 24/64 inch in diam-
eter {8) and smaller, shall in no case be excluded
from U, S, No. 1 grac:e on account of size.

When special size specifications are used; it
is recormended that they be based uuon one or wore of
the following generallyrccoguizad size classifications:



Ho,

No.

No.

No,

Ko,

To.
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Sieve Size Dicmeter
1. sieve size beans o 14,5 of an inch

64 and smaller

2 sieve size beans Over 14,5 to 18,5 of an inch,

4  inclusive

3. sieve size beans Over 18,5 to 21 of an inch,

64 inclusive

4,,sieve size beans Over 21 to 24 of an inch,
B4 inclusive
5. sieve size beans Over 24 to 27 of an inch,
B4 inclusive
8, sieve size beuns Over 27 of an inch

Issued February 26, 1940
Reissued 4spril 20, 1948

.
(o D

P A
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/_u e ‘,"v.,

Acting Assistant Administrator
Production and Marketing Administrator
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UNITED STATES DEPARTMENT OF AGRICULTURE
Production and Marketing Administration

U. S, STANDARDS FOR FRESH SHELLED LIMA BEANS
FOR PROCESSING 1/
(Effective June 6, 1953)

INTRODUCTION

. The accompanyins rades for fresh shelled
lima beans are intended to fecilitate trans-
actions between .growers and processors, who
may wish to contract on the basis of the
quality of lima beans delivered. These grades
are an outgrowth. of the widely accepted
grinciple hat price should be directly propor-

ional to quality., The conscientious grower
who adopts up-to~date cultural practices and
delivers hig uality lima beans_deserves_ a
gremium price because such lima beans enable

he processor to pack a better quality finish-
ed product.

In the application of the standards the

§rower is not required to do any sorting of
he lima beans. ALfter vining, the inspector
takes a_répresentative sample from each lot
of shelled beans and first determines the
percentage, by weight, of foreign material.
Using the remainder or some portion of the
sample as 100 pe;cenﬁ,he next sorts the beans
unto U. S. No. 1l's . S. No, 2's and Culls,
then calculates and reports the percentage
oy weight, of each. .Final settlement would be
made by a plyiné the percentage of each grade
to the net weight of the lot, which is tae
total weight less any deduction specified in
the_contract for foreign material, and then
applying the contract prices_establihed for
the percentage of U. S, No. 1 and U, S. No.
lima beans in the lot.

_ GRADES 2/
U. S. NHo, 1 consists of shelled lima

beans of similar varietal characteristics

%f These standards (18 F.R, 2635) supersede
. S, Standards for Fresh Shelled Lima Beans
for Processing which were effective Dec. 27,1945,

%j Numbers and letters in garentheses follow-
dng.grade terms indicate where such terms are
efin

ed under Definktions.
Agriculture - Washington, D. C.
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which fairli.tender §1); have a greea
color (2) and which are free from aecay

and from injury 13 caused by discoloretion,
shriveling, sunscald, heating, fr efing,
disease, insects, or other means ?3 -

U. S. No. 2 consists of shelled lima
beans w free from deca{ and from
damage 4f caused by discolora ion, shrivel-
ing, sunscald, heating, fr ezing, disease,
insects, or other means 47. .

; Culls are lima beans which fail to
meet The requirements of either of the fore-
going grades. .

FOREIGN MATERIAL

Thistle buds, weed seeds gods oxr
other foreign material are not incorporated

in the stendards since their presence is not
a factor of qualit{ for the purpose of thess
grades._ However, the amount of such foreign
material permitted in a lot may be fixed by

agreement between grower and processor.

DEFINITIONS
As used in these standards:

. (1) "Fairly tender" means that the
lima beans are not hard, tough, or rubbery.

(2) "Green color" means thet the
cotyledons of each bean shall have a green
color characteristic of a tender or fairly
tender bean for the variety.

(3) "Injur{" means any defect which
more than slightly affects the canning or
fregzxng gual ty. Split or broken beans
inciden o roger harvestzng‘and vining
operations shall not be considered as injury.
_14{ "Damage” means any defect which
materially affects the canning or freezing
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guality. Split or broken beans incident
o {roper hervesting and vining operations
shall not be considered as damage.

Issued May 21, 1953
/"47 -

Fai LS s
Deputy ASsistant Administrator
Production and Marketing Administration

T
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UNITED STATES DEPARTMENT OF AGRICULTURE
Production and Marketing Administration

U. S, STANDARDS FOR BUNCHED BEETS 1/
(Zffective November 4, 1980)

GRADES 2/

U. S. No, 1 consists of beets of similar varietal.
characteristics which are fim (1), faizrly smooth (2),
fairly well shaped (3), fairly clean (4), free from soft
rot (5), and from damage (6) caused by growth cracks,
disease, rodents, insects or mechanical or other means,

Bunches shall have tops which are fresh, and free
from damege S:y any cause (7). The tops shall be either
full size (8) or cut back to not less than 6 inches,

Unless othervise specified, the minimum diameter
(9) of the beets shall be 1-1/2 inches and the maximum
dianeter shall-be 3 inches, S 0, 2 .

In order to allow for variations incident to proper
grading and hendling, not more taan 5 percent, by count,
of the beets in any lot may be smgller than the specified
minimum diameter and not more than 10 percent may be .,
larger than the specified maxinmum-dizmeter,: In addition,
when the tops are cut back, not more then 15 percent ¢of
the bunches may have tops less than 6 inches, In 'addi tion,
not more than a total og‘ 10 percent of the beet roots may
fail to meet the remsining requirements of this grade,
‘but not to exceed 5 percent- shall ‘be zlléwed fox fefects
causing serious demage (10), including not moré 1
percent for beet roots affected by soft rot. (See
Application of Tolerances, )

Unclassified consists of tunched beets which have
not been classified in acoordance with'the ‘forégoing
grade, The tem -Munclassified" is not a grade within,
the meaning of these standards but is provided as a
designa.tion to show that no definite grade has'been
apprlied to the lot, : - R

I/ These standords supersede the U, §. Standards For
Bunched Beets which were effective August 9, 1927,

2/ Nubers in parentheses following grade terms im.'
dicate where such terms are dgfined;- undsr Definitions,

" Agricul tura-ilfa.shington, D.C,
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APPLICATION OF TOLERANCES

The contents of individual containers-in the lot,
based on sample inspeciion, are: subject to the following
limitations, provided the averages for the emtire lot
are within %ha't_olerance._s’ ‘specified; S

VWhen a tolerance is 10 percent or more, indiwidusl
containers in any lot shall havé not more than one and
ona=balf times the tolerance sgecified, except that. at
leash one defective and one-offwsize specimen may be

permitted in a contalner, - .-

‘When a tolevance is less than 10 percent, individual
containers in any. lob shall have not moye than double the
toleronne specified except that at least one defective and
one offwsiza specimen may be permitted in 'a container,

The following tems-are provided for describing the .
dieneters of beets in any lot:  Small meams less than 2
inclos; Medium means 2 to 3 inckiss iachusive; large meens
over 3 incheg, v . , )

" Bunches shall be fairly wnifomn in size,

i o An e shaianiart

_{1) "Rm" means that the beet 15 ot s6Pt, Tiab

(2) 'Fairly smooth™ means that the appearance of
the beet is not more then slightly injured by roughness
or by the pressnce of secondary rootlebs, - Very slight
roughness over -the crowm or very siight pitting caused
by the shedding of dead ledves shall not be. considered
as injury to the appearance, - e e

(3) " "Fainly well shaped" means thab the beet is
not misshapen to such an extent as . to.materially injure
its appearance, . . . e oo

3 R A
T e
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(4) '"Fairly clean" means that individual beets
are reasonably free from dirt, stain and other forei
matter and that the general eppearance of the beets in
the lot is not more than slightly affected by these causes,

(5) "Soft rot" means any soft, mushy or leaky cone
dition of the tissue, '

(6) "Demage" means any injuxy or defect which *
materially affects the sppearance, or the edible orx
shipring quality of the individual beet, bunch or lot;
or which cannot be removed without a loss of more than 5
percent of the total weight of the beet, Growth cracks
vhich are not healed, and healed growth cracks which are
not shallow and rot smooth or which materially affect the
appearance of the beet shall be considered as damage,

(?) "Tops which are fresh and free from demage by
any cause™ means that the s are not badly wilted and
that not more than 10 percent, ‘x count, of the bunches
in any lot may have eny injury which matérially affects
the appearance of the tops, The appearance of indivigual
bunches shall be considered materially affected when the
tops are trimmed to the extent that only a few leaves or
leafstems remain, The appearance of bunches with tops
having a few slightly discolored leaves shall rot be con=
sidered materially affected if the tops as a whole show
& predominately nommal color,

(8) "Full size" means that the tops have not been
cut back, but dried or damaged leaves or leafstems may
_ bave been removed,

(9) "Diemeter" means the greatest dimension taken
at right angles to a straight line from the center of the
crown to the base of the roote

(10) "Serious demage" means any injury or defect
which seriously affect:gthe appearance, or the edible or
shipping quality of the individual beet, bunch, or lot;
or which cannot be removed without a loss of more then
20 percent of the totel weight of the beet,

poto ey 18,
(/ 4 ‘
/ XN e
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UNITED STATES IEPARTVENT OF AGRICULTURE
Prcduction and Marketing Administration

U, S. STANDARDS F¥OR TOFPED BEETS*
(Effective May 1, 1I934)

INTRODUCTION -

The tolerances for the standards are placcd on
a container basis. However, for a - tolerance of 10
percent, individual packages in any lot may contain
not more than one and one-half times the tolerance
specified, and for one of less than 10.pgncent, in-
dividual packages in any lot may contain mot more
than double the tolerance specified, provided that
at least one specimen which does ‘not meet. the ze~
quirements shall be allowed in any one package and
that the average for the entire lot, based on sample
inspection, shall average within thé tolerances
specified,

GRADES

. ‘Us S, ¥o. 1 shall consist of beets of similar
varietal chrracteristics which arc firm, fairly smooth,
fairly well shaped, well trinmed and frec from soft rot,
and frou danage caused by freezing, growth cracks, cuts,
dirt, disease, inscets; rodents or mechanical or other
‘means. Unless otherwise gpecified, the minimun dianeter
of the beels skall be not  less than 2 inches, (See Slzc)

In order to allow for variations other than size
incident to proper grading and handling, not more than
10 percent, by weight, of thc beets in any container

- may be below the requirerments of this grade tut not
more than one-tenth of this amount, or 1l percent,
. shall be allowed for soft rot.

Unclassified shall consist of beets which are not
graded in conformity with the forcgoing grade.

sizm

The following terns arc provided for describing
the size of the bects in any lots Snall means less
than 2 inches in dizmeter; mediun means 2 to 3—1/2
inches inclusive; large ncans over &-1/2 inches,

*This is a reissue of U. 5. otandards for Topped
Beets (effective May 1, 1934) formerly issucd by the
Bureau of Agricultural Economlcs. No change is made
in the text of the standards.
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- misshapen to such extent as to materially injure its
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In order to allow for variations incident to
proper sizing not more than 5 percent, by weight,
of the beets in any container mey bo bclon any
specified minimum size and in addition not nore than
10 percent may be above amy specified maxinum size,

TEFINITI ONS CF TERN’S

4s used in these gradesy

"Fim" means that the beet is not soft, flabby,
or shlrveled.

"Fa.lrly snooth" means that the appcarance of the
beet is not materially 1n3ured by roughness such as is
caused by abnormal growing conditions or roughness
of the crowns caused by the shedding of a -considerable
nunber of dead leaves, Slight roughness over the crown
or slight pitting caused by the shedding of dead leaves
shall not be considered as injury to the appearance,

"Fairly well shaped! means that the 'beet is not

appearances

Mrell tnmmed" neans that the tops are tricmed
to not more than one-half inch in length and that ur~
attractive sccondary rootlets have been reunoved, :

“goft rot" means any soft, mushy or leaky cone
dition of the tissue, .

Mapage" nmeans any injury or defect which nater—
ially injures the appearance of the individusl beet or
the general sppearance of the beets in the container, or
which cannot be removed without a loss of more than 5

percent of the total weight of the beet,

"Diameter'" means the greatest dimension of the
beet taken at right angles to the longitudinal axis.

Issued April 23, 1 33_‘" /
Re YAy
eissued M'a.rcn 15 1/5" Ay 7 k’ Aoty

f_CtlT‘j’ Assistant Administrator
"’roduc‘blon and Marketing
i Administration
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UNITED STATES DEPARTMENT OF AGRICULTURE
BUREAU OF AGRICULTURAL ECONCMICS

U. S. STANDARDS FCR DEWBERRIES AND BLACKBERRIES (1928)

GRADES

U. S. No. 1 siall consist of dewberries or
blackberries of one variety which are firm, well col-
ored, well ¢ veloped and not overripe, which are
free from caps (calyxes), wold and decay, and from
damage caused by dirt or other foreign matter, )
shriveling, moisture, disease, insects, mechanical
or other meamns.

In order to allow for variations incident to
proper grading mnd handling, not more than 19 per-
cent, by veluwe, of the berries in any lot may be
below the requirements of this grade, but not to
exceed one-half of this tolerance nr § percent,
shall be allowed for defects cwsing serious dam-
age and not more than ere-fiftn of this awoumt or
1 percent, may be affegted by cold or decay.

U. S. ¥o. 2 shall consist of dewberries or
blackbérries of one variety which arc not graded
in conformity with the foregoing grade and which
do not contain more than 10 percent, by volune,
of berries that have been seriously damaged from
any cause, but not wore than one-fifth of this
amount, or 2 percent, may be affected by mold or
decay.

UNCLASSIFIED shall consist of dewberries or
blackbsrriss which are not graded in conformity
witn the foregoing grades.

DEFINITIONS OF TERMS

As used in these grades:

"Well colored" nmeans that the whole surface
of the berry shall be a blue or black color,

"Well developed" means that the berries
shall not be risshapen owing to anthracnose injury,
frost injury, lack of pollination, insect injury,
or other causes.

"Overripe" wmeans dead ripe or soft, necess-
itating immediate consumption.
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"Damage" means any injury from the causes men-
tioned which materially affects the appearance,
edible or shipping quality.

"Seriously damaged" means berries wnich are
badly deforred, crushed, leaky, moldy, decayed or
otherwise seriously injured. Ber:‘es which have
less than one-half of the surface covered with a
blue or black color shall be considered as serious-~
ly damaged.

Feb. 13, 1928.
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UNITED STATES TEPARTMENT OF AGRICULTURE
WAR FCOD ATMINISTRATION
Oifice of Distribution®

U, S. STANDARDS FOR GRCWERS' STCCK STRAWBERRIES
TR HANUFACTURE

(Effective June 1, 1935)

Id

INTRODUCTI O

These standards are intended for usc only as a
basis for deternining the quolity of strawberries as
they ‘are delivered by the growers to the manufacturing
plant. Thc requirements of the standards are not
applicable nor is it intended that they shall apply to
strawberries which have been washed and graded for
barreling or packaging for market,

Buying and seclling on the basis of uniform stand-
ards encourages batter producticn and better handling
nethods. The practice of paying a flat price for all
strawberries which are accepted discrininates against
the best growers. The grower should be paid a suitable
premium for strawberrics which will make a high quality
renufactured product. Likewise the grower should be
penalized for the delivery of low quality berries.

It should be understood at the outset that in
the application of these standards the only sorting
required of the grower is the removal of cull berrics.
The standards provide a basis for sampling lots as
they are delivered by the growers.

There arc two methods suggested for applying the
standards as a neasure of quality of growers'! deliver-
ies. The manufacturer nay contract with growers to pay
a certain price per pound according to the actual per-
centage of U. S. No. 1 berries delivered, or at a cer
tain pricé per pound for strawbexrigs of each grade
with the respective tolerances, In the first ncthod
the contract would disregard all tolcrances and also
U, S. No, Ss. Ue. Sa Noa 3, and U, S. No.. 4 gra.d.eSm .

¥This is a reissue of U, 5. Standards for Growers!
Stock Strawberries for Manufacture which were effect-
ive June 1, 1935, formerly issued by the Burcau of
Agricul tural Economics,.. NO change is made in the text
of the Standards.
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To illustrate the first method of applying the
standards, supposc the contract specifies that the
manufacturer agreces to pay at the rate of 6 cents per
pound according to the actuzl percentage of U, S, No. 1
berries delivered, The inspoctor takes a representative
sanple from a 300 pound lot of strawberries and finds
that 93 percent of the berrics, by weight, reet U. S.

No. 1 requirenments. Therefore, the lot would be settled
for at the rate of 6 cents per pound for 93 percent of -
300 pounds (279 pounds) or $1.6.74 for the 300 pound lot,
Sinilarly a 300 pound lot having 85 percent of U, S, No. 1
berries would be settled for at the rate of 6 cents per
pound for 85 percent of 300 pounds (255 pounds) or $15,30
for the 300 pound lot, ) T

To illustrate the sccond method, supposc the con~
tract specified that the manufacturer agreces to pay 6
cents per pound for U, S, No. 1 berries; 5 conts por
pound for U, S. No, 2 berrics, 4—-1/2 cents per pound for -
U. S. No, 3 berries, and 4 cents per pound for U. S. No. 4
berries, The inspector takes a ropresentative sample fron
a 300 pound lot of strawberrics and finds that 96 percent
of the berrics, by weight, meet U, S, Wo. 1 rcquircments,
Since a tolerancc of 5 percent. is allowed for this grade
such a lot would grade U, S. No. 1 and would be paid for
at the rate of 6 cents per pound, Thercfore, the ZCO
pound lot would bring $18.00. ‘

If the inspector found the lot to.contain 11 por-
cent defective berries it would grade U, S. ¥o. 3 and
would be paid for at the rate of 4’1/2 cents per pound.
In this case the 300 pound lot would bring $13.50.

The foregoing prices are used for illusitrative
purposes only. v

The application of these standards rcquires the,
servicds of private or official inspectors to detormine
and report the grode of cach lot of strawberrics deliv—
ered to the factory. Such inspectors must be capable, -
efficient and above all they must be absolutely ncutral,



You're viewing an archived copy from the New Jersey State Library.

GRATES

U. S. No. 1 shall consist of strawberries of
one veriety which are well colored, frec from mold
and dccay and fronm soft, badly crushed or split, .
dricd or undeveloped berrics and fron damage caused
by dirt or other foreign uatter, hail, sunscald,
birds, discase, insects, nechanical or other ncans.
Unlecss otherwise specified, the nininun size shzll
be not less than 5/8 inch In diapeter and the caps
shall be entirely renoved. ’

In order to allow for variations incident to
proper handling, not more than 5 percent, by weight,
of the strawberries in any lot may be below the
requirenents of this grade.

U. S. No., 2 shall consist of strawberries which
nect all the requirenents of U, S, No. 1 grade except
that a tolerance of 10 percait, by weight, of the straw-
berries in any lot shall be pemitted for grade defects.

U. S, No, 3 shall consist of strawbcrries which
ncet all the requirenents of U, S, No, 1 grade except
that a tolerance of 15 percent, by weight, of the
strawberries in any lot shall be permi%tea for grade
defects,

U. S, No, 4 shall consist of strawberries which
nect all the requirements of U, S. No, 1 grade except
that a tolerance of 20 percent, by weight, of the straw-
berries in any lot shall be pernmitted for grade defects.

Unclassified shall consist of strawberries which

do no% neet The requirenents of any of the foregoing
grades.

TEFINITICNS OF TEHMS

As used in these standards:

Mell colored" means that at least four-fifths
of the surface of the berry is covered with red or

pink color,
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"Soft" means that ore than one~third of the
volune of the whole berry 1s omushy or will be
renoved in the ordinery process of washing,

"Dried" means appreciably lacking in juice,
Dried berries are excessively seedy and often
shriveled, )

"Undevel oped" neans lack of developnent due to
frost or inseet injury. lack of pollination or :
other neans which causes the berry to be badly
ni sshapen.

"Tanage® neans any injury or defect which .
naterially affects the appearance or edible quality
of the berry for manufpcturing purposcs,

"Dapage by dirt" neans that the berry shows
dirt which will not wash off in the oxdinary
process of washing,

UDianeter! nions the greatest dimension
neasured at right angles to a straight line running
fran the sten to the apex.

Issued May 25, 1935
Reissued October 28, 1944

P
s

- e v o
(" S oA A
Teputy Director -
Office of Distribution
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UNITED STATES DIFARTHINT OF AGRICULTURE
Production and I&atrketmsr Admin1stration

U. 5. STAXDARDS FOR. EBOCCOLI FOR PROCNSSIﬁG._/
(qffectiVe Aﬂril 29, 1951)

INTRODUCTION

The accompany1ng grades for broccoli are :
intended to f@cilitate transactions between growars
4nd procesaors who may wish to use a uurchasing

ystem based upon the quality of dbroccoli delivered.
These grades are an outgrowth of the widely accepted
principle that price should be directly proportional
to quality. The grower who.:delivers high quality
deserves a premium- price, "because such. oroecoli
enables the processor to pack a. better quality
finished product. S

In -tke avplication of these standards, 1t is
assumed that sellers will not sort’ their broccoli
into separate lots of U. S. *o, 1 and U. S. ¥o. 2
crzdes before delivery to the buyer, and that the
buyer will pay a certain price for the percentage
of each zréade in the 1ot as determined by insvection.
Upon delivery, the 1nspector will simply sort re-
presentative scmples taken from each lot znd de-
termine the percentage’ of each grade, - Final
settlement would then be made by applying the per-
centaze of each’ grade to the total weight of the
lot, and then anplylnb the contract prices es-

ablished for each grade. Under such a procedure,
there is no need for tolerances.

1/ This is the first issué of these standards.

Azriculture~Washington, D.C.
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' GRADZS 2/

L: S. No. 1 eonsists of stalks (1) of
broccoli which are fresh (2), tender (3), and
have good characteristie color (&), and com-
pact heads (5): which are free‘ffom decay
and cull material (6), and are free from
damage (7) caused by discoloration (7a),
freezing (7b), hollow stem or pithiness t7e),
scars,(?d) _dirt or other foreign material
~ (7e),disease (7f), insects (7g), #nd mech-

anical or other means, (See Trimming
Requ1rements )

,Uhless otherwlsesgpecified, the length
shall be not more than 6 inches nor less
than 4 inches, and the diameter (8) of the
stem shall be not less thnn J/8 inch. (See
Cull Materlal ) =

‘U, S, No. 2 consists of stalks (1) of
broccoli vhich are fresh (2), tender (3)
and have good characteristic color (I),
and falrly compact heads (9); which are
free from decay and cull material (6), and
are free from demage (7} caused by scars
(7d), dirt or other foreign material (7e),
'disease (7f) insects (?g)° and rare free
from serious Gamage (10) causeéd by dis-
coloration (10a), freezing (10b), hollow
‘stem or pithiness (10c¢), 2nd mechanical .
or other means. (See Trimminz Requirements. )

2/ Numonrs o lotiers in parentheses following
grade terms indicate where such terms are de~
fined under Definitions.
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Unless otherwise specified, the length shall
be not more than 6 inches nor less than 3 inches
and the dirmeter (8) of the stem shall be not
less than 1/4 inch. (See Cull Material) -

Culls are stalks of broccoli which fail to
meet the recuirements of either of the foregoing
gradﬂ‘s. - -

Cull material.’ (See:défiﬁiiion No. 6)

TRIMMING REQUIELEM-NTS

Unless otherwise.specified, all coarse, damaged,
and discolored leaves and leaves extending more
then 1-1/2 inches above the top of the head ‘shall
be removed. - In meking grade determination, all
coarse, damaged and discolored leaves, and leaves
extending more than 1-1/2 inches above the top
of the head shall be removed and scored as cull .
material. ..

DEFINITIONS =~ Lo
As used in these '_st_a'naar'dé:'

(1) AStalk" means a portion ‘of the broccoli
plant including the stem bud cluster angd leaves.

(2) "Presh" means that the Lroccoli is not
badlyuwilted or excessively flabby.

(3) "r'end._er.'i méans‘théfithe~brocéoli-is;,
succulent, and reasonably free from fibrous
material ‘nd 1is not tough, or stringy. '

(4) #Good charscteristic color® means that
the stem snd external portion of the head has’
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a light green or darker shade of zreen ¢olor,
except that purplish’ color shall also be
allowed on the eyternel portion of ‘the head

(5) "Compact nead® means: that the -
individual head is closely formed, not open.
or spread to the extent that it has a loose
appearance, and that the indlvidual florets’
are fairly tizhtly formed and not more than

moderately elongated. -

(6) "Cull material" means all foraizm
mater1al any portlon of the stem in excess
of tne maximum length specified, all. stalks
under the minimum length speci fied for the
U. S. No. 2 grade, and 211 coarse, demaged
and discolored leaves, and - leaves extending
more than 1-1/2 inehes above the top of the .
head. .

{(7) '"Damage® means ~ny defect which
more than slightly affects the appearance,
or the processing or edible quality of the .
head, or any portion of the stem within 5

. inchos from the. top 0% the ‘head. Any oae’

of the followinz defects, or any.combination -
of defects the seriousmess of which excceds
the maximum aIIOWed for any onn defoct shall
be considered as damege. ‘ .

. (a) Dlscolorat*on vhen more then very
slight, or which will not chanze to light :
grecn or darker shade of greéen color in. thef,
.ordinary process of bianching.

(v) . Freezin; ,when causing more thén
slizht discoloration of the indivisusl unit.
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(c) Hollow stem or pithiness, when dis=
colored, or when more ‘than slizhtly affectirg
the appearance of the individual unit,

() Scars, when Aiscolored, or vhen
more than slight or superficial,.

(e) Dirt or other foreign meterial,
vhen more than slizht, or which chandt De
removed in the ordinary washing process. .

(f)‘Di?eusé;‘when Showin>'diﬁéolorafion,“h;
or when vore than slightly affecting the appear-
ance, or the oroce°sing pr edible qualitvo;v

(g) Insects, vhen vorms or womrm frass
are present, or vhen therz_ 1s more t“\q slizht
infestation by other insects,

(8) *Diometer® means tue greatest thickuness
of the stem measnred at a voint 6 inches from
the top of the head; .except that stems which are
less than 6 inches in lensth shell be measured
at the vase of the stem.

(9) "Fairly compact head® means that the
individual head is feirly closely Jomed and
not excessively spread and that the florets
are not on the verge of opening and will no%t
open in the ordinary process of blanching.

(10) "Serious damage® meeans eny defect
vhich materially affects the appearance, or
the proeessing or edible quality of the head,
or eny portion of the stem within 5 inches
from the top of the head. Any one of the
folicwing defects, or any combination of
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defects the seriousness of vhich exceeds the
maximum -2llowed for any one defect, shall be
considered as seriods damgce:

(a) Discoloration, when the awmearmnce
of the irdividual unit is materially nffected.

(b) Freczing, when csusing discoloration
which materially atfects the apmearance of the
individual unit. : :

(c) Hollow stem or pithiness, when dis-
cokor:d, or when materially affecting the appear—
ance of the individual unit.  Uznits which .show
a ragsed appearance or decp holes shall be cone~
51ae1ed as . Mr:\.ous damegea

3

._)F

Issucd April 16, 1951‘~ o L Bl e
2 ¢ L~
\\\ .LL Cehuwuiig
[] \ . . '
As si j nt Aumfhls rator : :
Frodhiction fnd Marieting Ainfijfration

Id / . - v
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UNITED STATES DEPARTMENT OF AGRICULTUKRE
Production and Ma.rketang Adm:.mstratmn

U, °'S. STANDARDS FOR CABBAGE
Xec 1ve er

:BAIES

U 'S, No. 1 ‘shall consist of bea,ds of cabbag e .
of on3 vayicty or.similar variétal - cha.ra.cteristics (1)
. which aré of reasonable solidity (2), and are not:
withered, puffy (3), or burst and which are free from
. soft rot, seedstems (4) and from damage (5) caused by
discoloration, freezing, disease, insects or mechanical
or other means. Stems shall be cut so that they-do not
extend moré than one~hal f'inch beyond the point. of
attachment of the outemost leaves,

' Unless otherwi se specified, ea.ch hea.d skall be
well trimmed (6). FHowever, ca.bbage which has fau'ly
good green color and is specified as "U, S; No, 1 .-
Gzeon," and red cabbage which is specificd as U, S,
No. 1 New Rod" need be only fairly well trimmed-{?).

In order to allow for: Va.nat:.ons, other than
excess number of wrapper leaves (8), incident to
proper grading and handling, not more than a total of
10 percent, by weight, of the hoads in any lot megy
fail to meet the requirements of this grade, but not
more thon one~fifth of this amount, or 2 percent,.
shall be allowed for soft decay. In addition, not
more than 10 percent, by weight, may not meet the
requirements as to number of wrapper leaves (8).
(aee Application of Tolerances. oo

U, S. Commercial shall consist of heads of
rabbage which meet the requirements for U, S. No. 1
grade except for the increased tolerance for defects
specified below, and except that the heads shall be
reasonably hm (9). )

Unless otherwise sjpec:.fied. each hea.d shall be
well trimmed (6). However, cabbage which has fairly
ood green color and is gpecified as '"U, S, Commercial
s '1s a relssue of U, 5, Standards for Uabbage |
offective September 1, 1945) fomerly issued by the '
Office of Marketing Semoes. No change is made:in:
the text of the standards.
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Green," and red cabbage which is specified as'U.S.
Commercial New Red" need be only falrly well trimmed (7).

In order to allow for variations, other than
excess number of wrapper leaves (8), incident to proper
grading and handling, not more than a total of 25 per-
cent, by weight, of the heads in any lot may fail to
meet the requirements of this grade, but not more than
two-fifths of this amount, or a total of 10 percent,
shall be allowed for defects causing serious damage (10),
tut not more than 2 percent shall be allowed for soft
decay. In addition, not more than 10 percent, by weight,
may not peet the requirements as to number of wrapper
leavers (8). (See Application of Tolerances,

Unclassified shall consist.of cabbage vhich has
not been classified in accordance with the foregoing
grades. The termm "unclassified" is not e grade within
the meaning of these standards but is provided as a
designation to show that no definite grade has been
applied to the lot. :

SIZE

The minimum size or minimum and maximum sizes
nay be specified in cormection with the grades as
"U, S. No. 1, 1 pound min,," or "U, S, Yo, 1, 2 to 4
pounds,” or any lot may be classified as Small,
Medium, Iarge, Swall to Medium, or Medium to Large
in afcordance with the facts, ,

SUALL MEDIWM LAFGE

Pointed under 1=1/2 1bs. 1=1/2 to 3 lbs. Over 3 1lbs,
Danish

and n 2 1bs. 2 to 5 1bs, Over 5 lbs.
Domestic

- In order to allow for variations incident to
proper sizing, not more than a total of 15 percent,

weight, of the heads in any lot may vary from the
size specifieations, but not more than 10 percent
may be either above or below the size specified,
This tolerance is in addition to the tolerance for
grade defects, (See Application of Tolerances.)
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APPLICATION OF TOLTRANCES

.The contents of individual containers in
the lot, based on sample inspection, are subject to
the following limitations, provided the averages for
the entire lot are within the tolerances specified:

When a tolerance is 10 percent or
more, individual containers in any lot
shall have not more than one and one-half
times the tolerance specified, except that
at least one defective and ene off-.sized
cabbage may be permitted in a container,

When a tolerance is less than 10 per-
cent, individual containers in any lot shall
have not more than doublc the tolerance .
specified, except that at least one defective
and one off-sized cabbage may be permitted
in a container, ,

TEFINITICNS OF TERMS
As used in thgse Standards:

1. "Similar varietal characteristics" means
thnt the cabbage in sach container shall have the
same general characteristies, -

2. '"Reasonable solidity" means fairly firm
for pointed type cabbage and southern Dcmestic type
cabbage. Northern Iomestic type cabbage and Danish
or Hollander type cabbage shall be fimm. "Reasonable
solidity" as applied to Savoy cabbage means not soft
or puffy; Savoy type cabbage is characteristically
loosely formed end rather light in weight,

2, "Puffy" means that the heads are very
light in weight in comparison to size, or have
excessive air spaces in the central gortion, They
nomally feel fim at time of harvesting btut oftem
soften quickly, They are known as "Ballonn Heads"
in certain sections. :

4, "Sesdstems" means those hsads which bhave
seed stalks showing or in which the formation of

seed stalks has plainly begun.
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5. "Damage" means any injury or defect which
materially affetts the appearance, or the edible
or shipping quality. Wom injury on the outer
bead leaves or wrapper lcaves which materially
affects the appearance of the hcad, or womm boles
which extend decply into thé compact portion of
- the head shall be considered as damaged. - :

6. "Well: tpimned" means that the head shall
have not more than four wrappe'r‘lea.ves, '

7. MFairly well triomed" means that the head
shall have not more than seven wrapper leaves.

-8, "Wrapper leaves" means leaves which do not
: enfold the head fairly tightly more than two-thirds
the d:.stance from the base to the top. -

: 9. "Reasona‘nly fum" means *that the head is
not soft and is of reasonable weight for its size
but may have considerable open spaces between the
leaves in the.lower portion of the head,

10, "“Serious damage" means any injury or defect
. which seriously affects the appearance, OT’ ‘the edible

" ‘br shipping quality, Cabbage which is affected by

soft rot or which is seriously puffy, badly burst,
or seriously injured by seédstems, discoloration;
freezing, disease, insects, mechanical or other
means shall . be considered as seriously damaged.
Worm: injury on the outer head leaves or wrapper
leayves which seriously affects the appearance of
the heads, or worm holes which seriously affect
the compa.ct portion of the head sha.ll be regarded

as serious damage,.

Issued August 18, 1945 '
Feissued Zpril 17, 1948

Acting Assis%ant Admmistrator C :
Pmduction and Marketing Admini.strat:.on _
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UNITED STATES STANDARDS FOR BUNCHED CARROTS
(19 F.R. 5202)
Effective September 18, 1954

GRADES
8ec.

51.2455
51.2456

U.S.No. 1.
U. S. Commercial.

UNCLASSIFIED
Unclassified.
APPLICATION OF TOLERANCES
Application of tolerances.
LENGTH OF TOPS

Length of tops.

STANDARD BUNCHES
51.2460 Standard bunches.

51.2457

51.2458

51.2459

DEFINITIONS

Similar varietal characteristics.
Firm,

Fairly clean.

Fairly well colored.
51.2465 Falrly smooth,
51.2466 Well formed.
61.2467 Damage,

61.2468 Fresh.

51.2469 Fult tops.

61.2470 Diameter.

51.2471 Serious damage.

AUTHORITY: §§ 51.2455 to 51.2471 Issued un-
der sec. 205, 60 Stat. 1090, 7 U. S. C. 1624.

51.2461
51.2462
51.2463
51.2464

GRADES

§51.2455 U. S. No. 1. “U. S. No. 1”
consists of carrots of similar varietal
characteristics the roots of which are
firm, fairly clean, fairly well colored,
fairly smooth, well formed, and which
are Iree from soft rot, and free from dam-
age caused by freezing, growth cracks,
sunburn, pithiness, woodiness, internal
discoloration, oil spray, dry rot, other
disease, insects or mechanical or other
means. Bunches shall have tops which
are fresh and free from decay and free
from damage caused by freezing, seed-
stems, yellowing or other discoloration,
disease, insects or mechanical or other
means. Unless otherwise specified, the
bunches shall have full tops and the
length of tops shall be not more than 20
inches. (See § 51.2459.)

1Packing of the product In conformity
with the requirements of these standards
shall not excuse fallure to comply with the
provisions of the Federal Food, Drug, and
Cosmetlc Act.

(a) Size. Unless otherwise specified,
the diameter of each carrot shall be not
less than three-fourths inch.

(b) Tolerances. In order to allow for
variations incident to proper grading
and handling the following tolerances
shall be permitted:

(1) For defects of roofs. 10 percent,
by count, for carrot roots in any lot
which fail to meet the requirements of
the grade, other than for size: Provided,
That not more_ than one-half of this
amount, or 5 percent, shall be allowed
for defects causing serious damage, in-
cluding therein not more than one per-
cent for carrot roots affected by soft rat;

(2) For defects of tops. 10 percent,
by count, for bunches in any lot which
fail to meet the requirements of the
grade, including therein not more than
5 percent for decay;

(3) For ofi-length tops. 25 percent,
by count, for bunches in any lot which
have tops longer than the specified
length; and,

(4) For off-size rools. 5 percent, by
count, for carrot roots in any lot which
are smaller than the specified minimum
diameter, and 10 percent, by count, for
carrot roots which are larger than any
specified maximum diameter.

§51.2456 U. S. Commercial. “U. S.
Commercial” consists of carrots which
meet the requirements of U. S. No. 1 ex=
cept for the increased tolerance for de-
fects of the roots specified below:

(a) Tolerances. In order to allow for
variations incident to proper grading
and handling the following tolerances
shail be permitted:

(1) For defects of rocts. 20 percent,
by count, for carrot roets in any lot
which fail to meet the requirements of
the grade, other than for size: Provided,
That not more than one-half of this
amount, or 10 percent, shall be allowed
for defects causing serious damage, in-
cluding therein not more than 1 percent
for carrot roots affected by soft rot;

(2) For defects of tops. 10 percent,
by count, for bunches in any lot which
fail to meet the requirements of the
grade, including therein not moxe than
5 percent for decay;
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(3) For off-length tops. 25 percent,
by count, for bunches in any lot which
have tops longer than the spegifled
length; and,

(4) For off-size roots. 5 percent, by
eount, for carrot roots in any lot which
are smaller than the specified minimum
diameter, and 10 percent, by count, for
carrot roots which are larger than any
specified maximum diameter.

UNCLASSIFIED

§ 51.2457 Unclassified. “Unclassified”
consists of carrots which have not been
classified in accordance with either of the
foregoing grades. The term ‘“‘unclassi-
fied” is not a grade within the meaning
of these standards, but is provided as a
designation to show that no grade has
been applied to the lot.

APPLICATION OF TOLERANCES

§51.2458 Applicalion of lolerances.
(a) The contents of individual packages
in the lot, based on sample inspection,
are subject to the following limitations,
provided the averages for the entire lot
are within the tolerances specified for
the grade:

(1) For a tolerance of 10 percent or
more, individual packages in any lot
shall have not more than one and one-
half times the tolerance specified, ex-
cept that at least one defective and one
off-size specimen may be permitted in
a package; and,

(2) For a tolerance of less than 10
percent, individual packages in any lot
shall have not more than double the tol-
erance specified, except that at least one
defective and one off-size specimen may
be perinitted in a package.

LENGTH OF TOPS

§ 51.2459 Length of tops. Inaddition

to the statement of grade, the length of

tops may be specified in accordance with
the following length classifications:

Short Medium Y.ong F;;l"':
Under 12inches.| 12 to 16 Over 16 to | Over 20
inches, In- 20 inches, nches.
clusive, inclusive.

STANDARD BUNCHES

§51.2460 Standard bunches. (a)
When specified as “standard bunches”
the carrots shall meet the tollowing
requirements:

(1) Each bunch of carrots including
tops, shall weigh not less than 1 pound
and contain at least 4 carrots;

(2) When the diameter of the smallest
carrot in the bunch is less than 1
inches, not over one-fourth inch varia-
tion in the size of carrots in the bunch
shall be permitted;

(3) When the diameter of the smallest
carrot in the bunch is 1% to 13 inches,
inclusive, not over three-eighths inch
variation in the size of carrots in the
bunch shall be permitted; and,

(4) When the diameter of the small-
est carrot in the bunch is larger than 134
inches, not over one-half inch variation
in the size of carrots in the bunch shall
be permitted.

(b) In order to allow for variations
incident to proper bunching not more
than 10 percent, by count, of the bunches
may fail to meet the requirements for
“standard buiches.”

DEFINITIONS

§ 51.2461 Similar varietal charactier-
istics. ‘“Similar varietal characteristies”
means that the carrots in any lot are of
the same general type. For example,
carrots with a short, but blunt growth,
like the Oxueart variety, shall not be
mixed with long or half-long carrots, iike
the Imperator or Danvers varieties.,

§51.2462 Firm. “Fam” meoans ihat
the carrot is not soft, fiabby or shriveied.

§ 51.2463 Fairly clean. “Fairly clean”
means that the individual carrot is rea~
sonably free from dirt, siain o other
foreign matler and that the gencral ap
pearance of the carrots in the lot is not
more than slightly affected.

§ 51.2464 Fairly well colored.
well colored” means that ine carrov has
an orange, orange red, or orange scarlet
color, but not a pale orange or distincy
yellow color,

§ 512465 Fawrly smootn. *“Fairly
smooth” means ithat the carrot is net
rougn, ridged, or covered with secondary
rootlets Lo the extent that the appear-
ance is materially affected.

§ 51.2466 Well formed. “Well formed”
means that the carrot is not forked, ox
misshapen to the extent that the ap-
pearance is more than slightly affected.

§.51.2467 Damage. “Damage” means
any defect which materiully affects the
appearance, or the edibie or shiyping
quality of the individual carr¢t roct, or
the general appearance of (he carrot
roots in the container, or causes 2 loss of
more than 3 percent, by weizht, in the
ordinary preparation for use, or which
materially affects the appearance ot
shipping quality of the tops. Any one




of the following defects, or any combina-
tion of defects, the seriousness of which
exceeds the maximum allowed for any
one defect, shall be considered as
damage:

(a) Growth cracks which are mnot
shallow or not smooth, or which mate-
rially affect the appearance of the carrot;

(b) Sunburn which causes a loss of
more than 3 percent, by weight, in the
ordinary preparation for use, except that
superficial light green color at the stem
end which does not materially affect the
apearance of the root shall be permitted;
and,

(¢) Yellowing or other discoloration
or injury to the tops when the appear-
ance of the bunch is materially affected.
The appearance of the individual bunch
shall be considered materially affected
when the tops are trimmed to the extent
that only a relatively few leaves remain.
The appearance of bunches with tops
having slight discoloration such as yel-
lowing, browning or other abnormal color
affecting a few leaflets shall not be con-
sidered materially affected if the tops as
a whole show a predominantly normal
green color.

$51.2468 Fresh. "Fresh” means that
the tops are not badly wilted.

§51.2469 Full tops., “Full tops”
means that the leafstems have not been
cut back, but dried or damaged leaves or
leafstems may have been removed.

$512470 Diametler. “Diameter”
means the greatest dimension of the root
measured at right angles to the longi-
tudinal axis,

$51.2471 Serious damage. “Serious
damage” means any defect which seri-
ously affects the appearance, or the
edible or shipping quality of the individ-
ual carrot or the general appearance of
the carrots in the container, or causes a
loss of more than 20 percent, by weight,
in the ordinary preparation for use.

The United States Standards for
Bunched Carrots contained in this sub-
part shall become effective 30 days after
publication hereof in the FEDERAL REG-
IsTER, and will thereupon supersede the
United States Standards for Bunched
Carrots which have been in effect since
July 15, 1945,

Dated August 12, 1954,

[SEAL} Roy W. LENNARTSON,
Deputy Administrator,
Marketing Services.

[F. R. Doc. 54-6407: Filed, Aug. 17, 1954;
8:53 a. m.]

You're viewing an archived copy from the New Jersey State Library.
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UNITED STATES STANDARDS FOR
CARROTS WITH SHORT TRIMMED TOPS!
(19 F.R. 5203)
Effective September 18, 1954

GRADES
Sec.
51.2485 TU. 8. No. 1.
51.2486 VU, 8. Commercial.

UNCLASSIFIED
Unclassified,
APPLICATION OF TOLERANCES

51.2487
51.2488 Application of tolerances.
STANDARD SIZING
Standard sizing.
DEFINITIONS

51.2489

8ec.

61.2400
51.2491
51.2492
51.2493
51.2494
51.2495
51.2496

Similar varietal characteristies.
Firm.

Fairly clean.

Fairly well colored.

Fairly smooth.

Weil formed.

Damage,

51.2497 Diameter.

51.2408 Serlous damage.

AvTHORITY: §§ 51.2485 to 51.2498 1ssued
under sec. 205, 60 Stat. 1090, 7 U. 8. C, 1624.

GRADES

§51.2485 U. S. No. 1. *“U. 8. No. 1”
consists of carrots of similar varietal
characteristics the roots of which are
firm, fairly clean, fairly well colored,
fairly smooth, well formed, and which are
free from soft rot and free from damage
caused by freezing, growth cracks, sun-
burn, pithiness, woodiness, internal dis-
coloration, oil spray, dry rot, other
disease, Insects or mechanical or other
means. The carrots shall have leafstems
which are free from decay and free from
damage caused by freezing, seedstems,
yellowing or other discoloration, disease,
insects or mechanical or other means,
The leafstems shall be cut back to not
more than 4 inches in length.

(a) Size. Unlessy otherwise specified,
the diameter of each carrot shall be not
less than three-fourths inch.

1Packing of the product in conformity
with the requirements of these standards
shall not excuse failure to comply with the
Provisions of the Pederal Food, Drug, and
Cosmetic Act.

(b) Tolerances. In order to allow for
variations incident to proper grading
and handling the following tolerances
shall be permitted:

(1) For defects of roots. 10 percent,
by count, for carrot roots in any lot
which fail to meet the requirements of
the grade, other than for size: Protfided,
That not more than one-half of' this
amount, or 5 percent, shall be allowed
for defects causing serious damage, in-
cluding therein not more than 1 percent
for carrot roots affected by soft rot;

(2) For defects of leafstems. 10 per-
cent, by count, for carrots in any lot
which have leafstems which fail to meet
the requirements of the grade, including
therein not more than 5 percent for
leafstems affected by decay;

(3) For off-size roots. 5 percent, by
count, for carrot roots in any lot which
are smaller than the specified minimum
diameter, and 10 percent, by count, for
carrot roots which are larger than any
specified maximum diameter; and,

(4) For off-length leafstems. 10 per-
cent, by count, for carrots in any lot
which have leafstems longer than the
specified maximum length,

§51.2486 U. S. Commercial. “U. S.
Commercial” consists of carrots which
meet the requirements of U. S. No. 1
except for the increased tolerance for
defects of the roots specified below:

(a) Tolerances. In order to allow for
variations incident to proper grading and
handling the following tolerances shall
be permitted:

(1) For defects of rools. 20 percent,
by count, for carrot roots in any lot
which fail to meet the requirements of
the grade, other than for size: Provided,
That not more than one-half of this
amount, or 10 percent, shall be allowed
for defects causing serious damage, in-
cluding therein not more than 1 percent
for ecarrot roots affected by soft rot;

(2) For defects of leafstems. 10 per-
cent, by count, for carrots in any lot
which have leafstems which fail to meet
the requirements of the grade, including
therein not more than 5 percent for
leafstems affected by decay;



(3) For off-size roots. 5 percent, by
count, for carrot roots in any lot which
are smaller than the specified minimum
diameter and 10 percent, by count, for
carrot roots which are larger than any
specified maximum diameter; and,

(4) For off-length leafstems. 10 per-
cent, by cournt, for carrots in any lot
which have leafstems longer than the
specified maximum length.

UNCLASSIFIED

§51.2487 Unclassified. *“Unclassi-
fied” consists of carrots which have not
been classified in accordance with either
of the foregoing grades. The term ‘“un-
classified” is not a grade within the
meaning of these standards but is pro-
vided as & designation to show that no
grade has been applied to the lot.

APPLICATION OF TOLERANCES

§ 51.2488 Application of tolerances.
(a) The contents of individual packages
in the lot, based on sample inspection,
are subject to the following limitations,
provided the averages for the entire lot
are within the tolerances specified for
the grade:

(1) For packages which contain more
than 5 pounds and a tolerance of 10 per-
cent or more is provided, individual
packages in any lot shall have not more
than one and one-half times the toler-
ance specified. For packages which con-
tain more than 5 pounds and & tolerance
of less than 10 percent is provided, indi-
vidual packages in any lot shall have not
more than double the tolerance specified
except that at least one defective speci-
men shall be permitted in a package;
and,

(2) For packages which contain 5
pounds or less, individual packages in
any lot are not restricted as to the per-
centage of defects: Provided, That not
more than one carrot which is frozen or
affected by soft rot may be permitied in
any package.

STANDARD SIZING

§ 51.2489 Standard sizing, (a) Car-
rots in packages of 2 pounds or less may
be certified as “Standard Sizing”, pro-
vided the variation in diameter of the
carrots in any individual package is not
more than three-eighths inch and the
variation in length is not more than
2Y% inches.

(b) Not more than 20 percent of the
packages in any lot may contain carrots
which fail to meet the requirements for
“Standard Sizing”.

You're viewing an archived copy from the New Jersey State Library.

DEFINITIONS

$51.2490 Similar varietal character-
istics. “Similar varietal characteristics”
means that the carrots in any lot are of
the same general type. For example,
carrots with a short, but blunt growth,
like the Oxheart variety, shall not be
mixed with long or half-long carrots, like
the Imperator or Danvers varieties.

§ 51,2491 Firm. “Firm” means that
the carrot is not soft, flabby or shriveled.

§ 51.2492 Fairly clean. “Fairly clean”
means that the individual carrot is rea=
sonably freé from dirt, stain or other
foreign matter and that the general ap-
pearance of the carrots in the lot is not
more than slightly affected.

§ 51.2493 Fairly well colored. “Falrly
well colored’” means that the carrot has
an orange, orange red, or orange scarlet
color, but not a pale orange or distinct
yellow color.

§51.2494  Fairly smooth. “Pairly
smooth” means that the carrot is not
rough, ridged, or covered with secondary
rootlets to the extent that the appear-
ance is materially affected.

§ 51.2495 Well formed. “Well formed”
means that the carrot is not forked, or
misshapen to the extent that the appear-
ance is more-than slightly affected.

§ 51.2496 Damage. “Damage” means
any defect which materially affects the
appearance, or the edible or shipping
quality of the individual carrot root or
the general appearance of the carrot
roots in the container, or causes a loss
of more than 3 percent, by weight, in the
ordinary preparation for use, or which
materially affects the appearance or
shipping quality of the leafstems. Any
one of the following defects, or any com-
bination of defects, the seriousness of
which exceeds the maximum allowed for
any one defect, shall be considered as
damage:

(a) Growth cracks which are not
shallow or not smooth, or which mate-
rially affect the appearance of the
carrot;

(b) Sunburn which causes a loss of
more than 3 percent, by weight, in the
ordinary preparation for use, except that
superficial light green color at the stem
end which does not materially affect
the appearance of the root shall be per-
mitted; and,

(¢) Yellowing or other discoloration
or injury to the leafstems when the
appearance of the leafstems is materially
affected.



$51.2497 Diameter. “Diameter”
means the greatest dimension of the root
measured at right angles to the longi-
tudinal axis.

§51.2498 Serlous damage. *“Serlous
damage” means any defect which seri-
ously affects the appearance, or the
edible or shipping quality of the individ-
ual carrot or the general appearance of
the carrots in the container, or causes
# loss of more than 20 percent, by weight,
in the ordirary preparation for use.

The United States Standards for Car-
rots with Short Trimmed Tops contained
in this subpart shall become effective
30 days -after publication hereof in the
FepERAL REGISTER, and will thereupon
supersede the United States Standards
for Carrots with Short Trimmed Tops
which have been in effect since July 15,
1945.

Dated: Avcust 12, 1954.

[SEAL] Roy W. LENNARTSON,
Deputy Administrator,
Markeling Services.

[F. R. Do¢c. 54-6408; Filled, Aug. 17, 1954;
8:563 a. m.]
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UNITED STATES DEPARTMENT OF AGRICULTURE
Production and Marketing Administration

U. S. STANDARDS FOR CAULIFIOWER 1/
(Effgctgvgvﬁecember 1%, 1952)

" GRADES 2/

U. S. No. 1 consists of compact (1) heads

of cauliflower whickh are not discolozred {2},
or over-mature \3’, and which are free from.
soft or wet decay and are free from damage {(4)
zused by wilting, fuzziness ?4&;, riciness
4b7, enlarged bracts 74c , bruises, hollow
teps, dirt or other foreizn matter, disease
4&?,-insects, r mechanical or other means. -
Unless otherwise specified, the keads, shall be
not less than 4 inches in diameter {(B). Jacket
leaves .h?ll be fresh, green, and free from
danage ?4 caused. by disease end free from
serious damage %b) by any other csuse._ _Unless

otherwise spegified, jacket leaves shall be
well trimmed (7). :

In order to allow for variations, other
than for size, incident to proper gradin; and
handling, not more than a total of 10 »nercent,
by coun®t, of the cauliflower in any lot may
fail to meet the requirements of tiis grade
but not more than ore-tenth of this zZmount,.
or 1 percent, .may te affected by soft rot or
wet decay affecting the curd. . In addition not
more than 5 percent, b{ count, of the heads
in any lot may be smaller than the specified
ainimum size. ' ‘

Unclassified consists of czuliflowver which
bas not been classified in zccordance with the
foregoing grade. The term "unclassified" ‘is
not 2 grade within the meaning of these stand-
ards but is provided as a designation to show
%hat no definite grade has been applied to the

ot. b o e SR
 AFPLICATIUE OF TOLERAUCES

The contents of individual packiges ‘in
the lot, based on szmple inspection, are

1/ These standards (17 F.R, 11137) supersede
U, S. Standards for Ceuliflower which were
effective lay <7, 1948.

2/ Fumbérs and "letters in parentheses follow-
ing grade terms indicate where such téerms
are defined under Definitioms. :

Lgriculture - Washington, D. C.
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subject to the following limitations: Pro-
vided, That the ayerages for the entire lot
aredw1thin the tolerances specified for the
grade. : : :

For a tolerance of 10 percent or more,
individual packages in an ot ma{ contain not
more than one and one-half times the tolerance
specified, except that when the package con-
tains 15 specimens or less, individua gackages
may contain not more than double the tolerance
specified. _

For a tolerance of less than 10 percent,
individual packages in any lot may contain not
more than double the tolerance specified,
except that at least one defective end two off-
sized specimens may be permitted in any
package.

» DEFINITIONS
As used in these standards:

(1) “Comgact" means that the flower
clgggers are closely united and the head feels
solid. -

"Discolored" means that the head is
of some abnormal color.

(3 "Over-mature" means a stage of growth

which is beyond that of a compact, roperii

developed head. An over-mature head usually

;sl%oose or open and ordinarily is turning
ellow.

(4) "Damage" means any defect which
materially affects the azpearance, or the
edible or shipping quality of the curd, or any
disease which materially affects the appear-
ance, or the shxpping quality of the jacket
leaves. Any one of the following defects,
or any combination of defects, the serious-
ness of which exceeds the maximum allowed for -
any one defect, shall be considered as damage:

distinctia)f Fuzziness which gives t%g head a
uzz a
half of the hesa. =5PPe&rance on more than one

: (v) Riciﬁéss;'wheh the appearance
of the %ead is materially injuredpgy a very

ebnormal rough or granwular surface on the
curd; - T

\
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(¢) Enlarged bracts, when the appear-
ance of the head is materially injured by
leaves (bracts) growing up through and extending
above the curd; and,

(d) Mold which causes the flesh of
the curd to disintegrate or which exceeds 3[8
inch in diemeter in the aggr éaye, or any single
spot of mold which exceeds 17 inch in diameter.

L "Diameter" means the average diameter
of the head exclusive of the jacket leaves.

(6) "Serious damage" means an in'ur{ to
the jecket leaves which seriously a fecgs heir
appearance.

(?) ™Well trimmed" means that the jacket
leaves shall be limited to the number and length
necessary to protect the head. No jacket
leaves are required on heads which are individ-
ually wrapped, or packed with cushions, parti-
tions_or_ other means which protect the head
from bruising.

Issued December 9, 1952
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Acting Assistant Administrator
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UNITED STATES STANDARDS FOR GREEN CORN
(19 F.R. 2221)
Effective May 18, 1954

8ec.
51.835
51.836
51.837
UNCLASSIFIED
Unclassified.
TOLERANCES
Tolerances.
COUNT
Requirements as to count.
APPLICATION OF TOLERANCES
Application of tolerances.
DEFINITIONS
Similar varietal characteristics.
Well trimmed.
Well developed.
Insect injury.
Injury.
Fairly well filled.
Plump and milky.
‘Well covered.
Fresh.
Damage.
Fairly well covered.
Properly. clipped.
Fairly well trimmed.
Fairly well developed.
51.856 Serious damage.
51.857 Poorly filled.

AvTHORITY: §§ 51.835 to 51.857 issued under
sec. 205, 60 Stat. 1090, Pub. Law 156, 83d
Cong.; 7U. 8. C. 1624,

GRADES

$§51.835 U. S. Fancy. U. 8. Fancy
consists of ears of green corn of similar
varietal characteristics which are well
trimmed, well developed, and which are
free from smut, decay, worms, or insect
injury, and free from injury caused by
rust, discoloration, birds, other disease
or mechanical or other means. Cobs
shall be fairly well filled with plump and
milky kernels and well covered with fresh
husks. The length of each cob shall be
not less than 6 inches and the ears shall
not be clipped. (See § 51.839.)

51.838
51.839
51.840
51.841

51.842
51.843
51.844
51.845
51.846
51.847
'651.848
51.849
51.850
51.851
51.852
51.853
'51.854
51.855

*Packing of the product in conformity
with the requirements of these standards
shall not excuse failure to comply with the
provisions of the Federal Food, Drug, and
Cosmetic Act.

§51.836 U.S.No.1. TU.S.No.1 con-
sists of ears of green corn of similar
varietal characteristics which are well
trimmed, well developed, and which dre
free from smut and decay and free from
injury caused by rust and free from
damage caused by discoloration, birds,
worms, other insects, other dise or
mechanical or other means. Coli8 shall
be fairly well filled with plump and milky
kernels and fairly well covered with fresh
husks. Each ear may be clipped but
each clipped ear shall be properly
clipped. Unless otherwise specified, the
length of each cob, clipped or unclipped,
shall be not less than 5 inches, (See
§ 51.839.)

$51.837 U.S.No.2. U.Q. No.2con-
sists of ears of green corn of i
varietal characteristics which are fairly
well trimmed, fairly well developed and
which are free from smut and decay and
free from serious damage caused by
birds, worms, other insects, other disease
or mechanical or other means. Cobs
shall not be poorly filled and kernels
shall be plump and milky and fairly well
covered with fresh husks. Each ear may
be clipped but each clipped ear shall be
properly clipped. Unless otherwise
specified, the length of each cob, clipped
or unclipped, shall be not less than 4

inches. (See § 51.839.)
UNCLASSIFIED
§51.838 Unclassified. Unclassified

consists of ears of green corn which have
not been classified in accordance with
any of the foregoing grades. The term
“unclassified” is not a grade within the
meaning of these standards but is pro-
vided as a designation to show that no
grade has been applied to the lot,

TOLERANCES

§51.839 Tolerances. (a) In order to
allow for variations incident to proper
grading and handling, the following tol-
erances shall be permitted:

(1) For defects. 10 percent, by count,
in any lot for ears of corn which fail
to meet the requirements of the grade,
including therein not more than 2 per-
cent for decay; and,



(2) For off-size. 5 percent, by count,
in any lot for ears of corn which fail
to meet the requirements as to length
of cob.

COUNT

§ 51.840 Requirements as to count.
The number of ears of corn in any pack-
age may be specified by count or in terms
of dozens or half dozens. Variation
from the number specified shall be per-
mitted as follows: Provided, That the
average for the lot is not less than the
number specified nor more than two ears
greater than the number specified:

Specified number Variation permitted
per package in individual packages
60 ears or 1€58-—aea-- 3 ears under count, 5

ears over count.
More than 60 ears.. 4 ears under count, 6
ears over count.

APPLICATION OF TOLERANCES

§51.841 Application of lolerances.
(a) The contents of individual packages
in the lot, based on sample inspection,
are subject to the following limitations:
Provided, That the averages for the en-
tire lot are within the tolerances
specified:

(1) For a tolerance of 10 percent or
more, individual.packages in any lot may
contain not more than one and one-half
times the tolerance specified, except that
at least one defective and one off-size
specimen may be permitted in any pack-
age; and,

(2) For a tolerance of less than 10
percent, individual packages in any lot
may contain not more than double the
tolerance specified, except that at least
one defective and one off-size specimen
may be permitted in any package.

DEFINITIONS

§ 51.842 Similar varietal character-
istics. “Similar varietal characteristies”
means that the ears in any package have
similar kernel color and character of
growth. Ears of field corn and sweet
corn, or white and yellow corn, shall not
be mixed in the package.

§51.843 Well trimmed. “Well
trimmed” means that the ears are practi-
cally free from loose husks and that the
shank shall be not more than 6 inches in
length and not extend more than one
inch beyond the point of attachment of
the outside husk.

§51.844 Well developed. “Well de-
veloped” means that the ears are fairly
‘straight and are not stunted. Nubbins
are not well developed ears.
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§51.845 Insect injury. “Insect in-
Jury” means that insect frass is present,
or there is visible evidence of insect
injury.

§51.846 Injury. “Injury” means any
defect which more than slightly af-
fects the appearance, or the edible or

shipping quality of the ear. Any one of

the following defects, or any combina-
tion of defects, the seriousness of which
exceeds the maximum allowed for any
one defect, shall be considered as
injury:

(a) Rust when the aggregate area on
the husk exceeds one square inch, or

when the rust extends deeper than 2
layers of husks;

(b) Discoloration caused by frost or
spray burn, or similar types of discolora-
tion when affecting an aggregate area of
more than 3 square inches on the husk,
or when exceeding an aggregate area of
25 percent of the surface of all blades
attached to the husk; and,

(c) Mechanical injury when more than
4 kernels are crushed or broken.

§ 51.847 Fairly well filled. “Fairly
well filled” means that the rows of ker-
nels show fairly uniform development,
and that the appearance and quality of
the edible portion of the ear are not
materially affected by poorly developed
rows. When the ear has not been
clipped, not more than one-fourth of the
length of the cob may have poorly de-
veloped or missing kernels at the tip.
‘When the ear has been clipped, it shall
‘have practically no poorly developed ker-
nels at the tip of the cob. Missing or
poorly developed kernels on other parts
of the ear shall not aggregate more than
one square inch on a cob 6 inches in
length, and a proportionally greater area
shall be permitted on a longer cob and a
proportionally lesser area on a shorter
cob.

§$ 51.848 Plump and milky. “Plump
and milky” means that the kernels are
well developed and the contents have a
milky or creamy consistency.

§ 51.849 Well covered. “Well cov=-
ered” means that the husk enclosing the
ear is tight and undisturbed, except that
a slight opening may have been made at
the tip: Provided, That the disturbed
part has been properly replaced so that
the appearance of the ear is not more
than slightly affected.

§51.850 Fresh. “Fresh” means that
fthe husks have fairly good green color
and are not badly wilted.




§51.851 Damage. “Damage” means
any defect which materially affects the
appearance, or the edible or shipping
quality of the ear. Any one of the fol-
lowing defects, or any combination of
defects, the seriousness of which exceeds
the maximum allowed for any one defect,
shall be considered as damage:

(a) Discoloration caused by frost or
spray burn, or similar types of discolora-
tion when affecting an aggregate area
of more than 5 square inches on the
husk, or when exceeding an aggregate
area of 50 percent of the surface of all
blades attached to the husk;

(b) Worm injury on unclipped ears
when extending more than 1% inches
from the tip on an ear 6 inches in length
(proportionately greater or lesser
amounts permitted on longer or shorter
ears, respectively), or when affecting the
kernels on other parts of the ear, or
any worm injury on. clipped ears; and,

(¢c) Mechanical damage when more
than 8 kernels are crushed or broken.

§ 51.852 Fairly well covered. “Fairly
well covered” means that the husk en-
closing the ear is fairly tight and undis-
turbed except that an opening may have
been made at the tip: Provided, That the
disturbed part has been properly replaced
so that the appearance of the ear is not
materially affected.

§ 51853 Properly clipped. *“Properly
clipped” means that either the end of
the cob, or the end of the cob and husk
have been neatly removed approximately
at a right angle to the longitudinal axis.

§ 51.854 Fairly well trimmed. “Fairly
well trimmed” means that the appear-
ance of the individual ear of corn is not
seriously affected by loose husks and that
the shank shall not be more than 6 inches
in length and not extend more than 2
inches beyond the point of attachment
of the outside husk.

§ 51.855 Fairly well developed. “Fairly
well developed” means that the ears are
not stunted to the extent that the ap-
pearance is seriously affected.

§51.856 Serious damage. “Serious
damage” means any defect which se-
riously affects the appearance, or the
edible or shipping quality of the ear.
The following defect, or any combination
of defects, the seriousness of which ex-
ceeds the maximum allowed for any one
defect, shall be considered as serious
damage:
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(a) Worm injury on unclipped ears
when extending more than 2 inches
from the tip on an ear 6 inches in length
(proportionately greater or lesser
amounts permitted on longer or shorter
ears, respectively), or when affecting
more than 4 kernels on other parts of
the cob, or any worm injury on clipped
ears extending more than one-fourth
inch from the tip.

§ 51.857 Poorly filled. *Poorly filled™
means, on unclipped ears, that the edible
quality or appearance is affected to a
greater extent than that of an ear €
inches in length which has one-third of
the cob at the tip end and an aggregate
area 1% inches square on other portions
of the ear with undeveleped kernels or
open spaces; and means, on clipped ears,
that the edible quality or appearance is
affected to a greater extent than that of
an ear 6 inches in length which has one
inch at the tip end and an aggregate
area 1'% inches square on other portions
of the ear with undeveloped kernels or
open spaces.

The United States Standards for Green
Corn contained in this subpart shall be-
come effective 30 days after publication
hereef in the FEpErRAL REGISTER and will
thereupon supersede the United States
Standards for Green Carn which have
been in effect since August 3, 1950. (18
F. R 7100).

Dated: April 14, 1954.
[sEaL) Roy W. LENNARTSON,

Deputy Administrator,
Marketing Services.

[P. R. Doc. 54-2915; Filed, Apr. 16, 1954;
8:52 a. m.]
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UNITED STATES DEPARTMENT OF AGRICULTURE
Production and Marketing Administration

S. STANDARDS FOR_CUCUMBERS 1/

U
iETfecfive November 13,1953)

GRADES 2/

? A
overgrown ich are fresh, firm, and

ree from decay, ,sunscald and from i g Ty
caused by scars (4) and from damage ? Y caused
by yellowing, sunburn, dirt or other foreign
material, freezing, mosaic or other disease,
insects, m chenical or other means (5}. ?See
Tolerances

T
3) and w

7 U. S. Fancy ,consists of cucumpbers which
are well czI ed (lz well formed ?2 , not

The maximum diameter éG) of each cucumber
shall be not more than 2-3/8_ inches and the
length of eaclh cucumber shall be not less than
six inches. See Tolerances

U. S. No. 1 consists, of cucumbers which
re fairly well colgred 7), feirly well formed
?8 , not overgrown 237 and which are fresh, firm
and free from degay, sunscald and from danmage ?57
caused by scars ?Sa , yellowing, sunburn, dirt
or other foreign material, freezing, mosaic or

other digseas insects, mec?&nical or other
means 57. fgee Tolerances

Unless otherwise specified, the maximum
diameter 367 of each cucumber shall be not more
han 2- { inches and the length of each cucum-
ber shal ?e not less than 6 Inches. See
Tolerances

U. S. No. 1 Small eomnsists of cucumbers

which mee¥ all requirements for the U . No. 1
grade_except for size._ The diamete (6 of each
cucunber shall be not less than 1-1/2 inches or
larger than 2 inches. There are no requirements
for length. (See Tolerances

These standards (18 F.,R. 6523) supersede.

U. S. Stendards_for Slicing Cucumbers which
were effective February 15, 1.

R

Numbers and letters in parentheses following
rade terms indicate where such terms are
efined under Definitions.

Agriculture - Washington, D. C.
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U. S. No. 1 Large consists of cucumbers
which meet all requirements for the U, S. No.
grade except for size. The minimum diameter of
each cucumber shall be not less than 2-124 inches
and unless otherwise specified, the length of
each cucumber shall be not less than 6 inches.
There are no re%uire ents for maximum diameter
or maximum length. ?See Tolerances

U. S. No. 2 consigts of cucumbers which

re, moderately colored, (9 not badly deformed
310), not overgrown 3) and which are fres

irm, free from decay and free from damage (5)
caused { reezing, sunscald and from serious
damage 1) cause b¥ scarring, yellowing, sun-
burn, dirt or other foreign neterial, mosaic

or oﬁhig)disigse, insects, ?echanicai or other

means ee Tolerances
Unless otherwise specified, the maximum
diameter zﬁf of each cucumber shall be not more
than 2-3{ inches_and the length of ea¢h cucum-
ber shal ?e not less than 5 inches. See
Tolerances
UNCLASSIFIED

Unclassified consists of cucumbers which
have not been classified in accordance with any
of the foregoing grades. The term "unclassi-
fied" is not & grade within the meaning of these
standards but is provided as a designation to
show that no grade has been applied to the lot.

TOLERANCES
In order to allow for variations incident

to_proper grading and handlin the followin
tolgragcesgshallgbe permitted§' &

For defects. 10 percent, by count, in
any lot, Tor cucumbers which fail to meet the
requirements of the grade, including therein
not more than 1 percent for decay; and,

For off-size. 10 percent, b{ count, in
apy lo¥, Tor cucumbers which fail to meet the
length and diameter requirements, including
therein not more than one-half tﬁereof, or 5
percent, for cucumbers which fail to meet the
requirements for minimum diameter, and not
more than one-half thereof, or 5 percent, for
cucupbers which fail to meet the requirements
for maximum diameter.

“ne
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APPLICATION OF TOLERANCES

The contents of_ individual packages in
the lot based on sample inspection, are sub-
Bect to the following limitations: Provided,

hat the averages for the entire lot are
within the tolerances specified for the grade:

For & tolerance of 10_percent or more,
individual packages in any lot ma{ contain not
more than one an§ one-half times the tolerance
specified, except that when the package contains
15 specimens or less, individual gackages may
contain not more than double the tolerance
specified; and,

For a tolerance of less than 10 percent
individual packages in any lot may contain not
more than double the tolerance specified,except
that at least one defective and one off-size
specimen may be permitted in any package.

DEFINITIONS
As used in these standards:

"Well colored" means that not less
than three-fourths of the surface of the
cucumber is of a medium green or darker color,
and that at least a light green color extends
to the blossom end on one side of the cucumber.

(2) "Well formed" means that the
cucumber is practically straight and not more
than ver{ slightly constricted or more than
moderately tapered or pointed. iSee sketches)

(3 "Overgrown'" means that the cucumber
has developed beyond the best stage for slicing.
It usuvally yields to slight pressure of the
thumb. The seeds are tough and fibrous, and
the pulp in the seed cavity is usually watery
or jelly-like. In more advanced cases, pithy
streaks may be found in the flesh of the

cucumber.
(4) "Injury caused b¥ scars" means
scars which agﬁ egate more than the area of a

T
circle 3/8 inch in dismeter on a cucumber
inches in length. Iarger cucumbers may have
greater areas, provided that such scars do not
affect the apiearance of the cucumber to a
greater extent than that caused by scars which
are permitted on a 6 inch cucumber.
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(5} "Damage" means any defect which
materially affects the appearance, or the
edible or shipging uality of the cucumbers.
The following defect, or any combination of
defects, the seriousness of which exceeds the
maximum allowed for any one defect, shall be ;
considered as damage:

(a2) Scars when ag regating more
than the area of a circle, 78 inch in
diameter on a_ cucumber 6 inches in length.
Smaller cucumbers shall have lesser areas of
scars and larger cucumbers may have greater
areas, provided that such scars do not affect
the agpearance of the cucumbers to a greater
extent than that caused by scars which are
permitted on a 6 inch cucumber.

(6) "Diameter" means the greatest
dimension of the cucumber measured at right
angles to the longitudinal axis, exclusive
of "warts".

(7) "Fairly well colored" means that
not less than two-thirds of the surface of
the cucumber is of a medium_green or darker
color, and that at least a light §reen color
extends to within one-half inch of the
blossom end. White color shall be permitted
over the blossom end of the cucumber.

(8) "Fairly well formed" means that the
cucumber may be moderately curved but not
deeply constricted, not extremely tapered or
pointed and not otherwise misshapen. fsee
sketches?

"Moderately colored" means that at
least one-half of the surface of the cucumber
is of a light green or darker color.

(10) "Badly deformed" means that the
cucumber is so badly curved, constricted
tapered or otherwise so badiy misshagen that
?he appearance is seriously affected.

See sxetchesy
. (11) "serious damage" means any defect
which seriously affects the appearance, or
the edible or shipping quality of the
cucumbers
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MINIMUM SHAPES PERMISSIBLE IN U. S. FANCY GRADE
(About 1/3 actual size)
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MINIMUM SHAPES PERMISSIBLE IN U. S, NO. 1 GRADE
About 1/3 actual sizej
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MINIMUM SHAPES PERMISSIBLE IN U. S. NO. 2 GRADE
(About 1/3 actual size
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UNITED STATES IEPARTMENT OF AGRICULTURE
Production and Marketing Administration

U, S. STAIDARDS FOR CANTALOUPS
(Zffective June 8, 1950)

GRAIES 1/

U, S. No, 1 shall consist of cantaloups of ome type
SI\ wEkich are well fomed {2), well netted (3), mature
4} but not overripe, soft, or wiited; and which are free
. from sunscald and decay, and free from damage (5) caused
by aphis honey dew (5a), bruises, cracks (5b), loose
seeds, dirt, disease, bail (5c¢), insects, scars (5d),
sunburn (5e), or mechanical or other means. S

In order to allow for variations incident to proper
grading and handling, not more than a total of 10 percent,
by count, of the cantaloups in any lot may feil to meet
the requirements of this grade, but not more than one-
balf of this amount, or 5 percent, shall be allowed for
defects causing serious damage (6}, imcluding not more
than 1 percent for cantaloups affected by soft rot.

U, S. Commercial shall consist of cantaloups which
meet The requirements of U. S. No. 1 grade except that
the cantaloups need be only fairly well netted (7) and
except for the increased tolerance for défeets specified
below. ; ‘

In order to ezllow for wariations incident to preper
grading and handling. not more than a total of 20 percent,
by count, of the cantaloups in any lot may fail to meet
the requirements of this grade, but not more than one-
fourth of this zmoumt, or 5 percent, shall be allowed
for defects causing serious damage (6). including not
more than 1 percent for cantaloups affected by soft rot,

Unclassified shall consist of cantaloups which have
not been classified in acecxdance with either of the fore-
going grades, The tem "unciassified” &s not a grade
within the meaning of these standards but is provided as
a designation to show that no definite grade has been
applied to the lot.
unbers and letters in parentheses following grade
emns indicate where such terms are defined under Definitioms,

Agricul ture - Washington
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APPLICATION OF TOLERANCES T0 INDIVITUAL PACKAGES
The contents of individual packages in the lot,

" based on sample inspection, are subject to the

following limitations, pmndeé. thke averages for the
entire lot are wiilhin the tolerances specified for
the grade:

For a toierance of 10 peicent or more, individual
packages ia any lot may contain not more than oue and
one-talf times the tolerance spec:.f:.ea. except that
when the package conteins 15 specimens or less, ina
dividual packages may contain not more than double the
tolerance specified,

For a tolerance of less than 10 percent, individual
packages in any lot may contain not more than double
the %ciersnce speéified, provided at least one specimen
waich does not meet the reqmre.uents shall be allowed
in any one package,

TEFT NI TIONS

1. 'One iype" means thkat the cantaloups in any
container are similar in shape and colior of flesh,

2. ™well formed" means that the cantaloup has
the shave characteristic of the variesty.

3. "Well netted" means that the canialoup has
good netting characteristic of the wariety,

4, ™Mature" means that the cantaloup has reached
the stage of maturity which will insure the prover
completion of the ncmmal ripening process.

5. "Jamagc" means ary injurv or defect which
materiaily affects the appearance, or edible cr
skipping quahw of the cantaloup, Any one of the
following defects, or any combinabtiun of defects,
the seriousness of which exceeds the maximum allowed
for any ~ne defect shall be considered as damage:
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(a) Aphis honey dew, when more than slightly
sticky, or when showing discoloration which more than
slightly affects the appearance of the cantaloup,

(b) Cracks or wounds, when unhesled or deep,
or when materially affecting the appearance of the canta~
loup. Slight healed cracks around the ends or in the
sutures of the cantaloup shall not be considered as damage,

(¢) Hail injury, when unhealed or deep, or when
materizlly affecting the azppearance of the cantaloup.

(d) Scars which are healed, shallow, smooth,
and light colored and aggregate more than 1-1/2 inches
- in diameter, Ilealed scars which are deep, rough or dark
colored are considered as damage if their appearance is
more objectionable than the amount of healed, shallow,
smooth, and light colored scars permitted.

(e) Sunbum, when the appearance of the
cantaloup is materially affected by dark yellow or
brownish discoloration, or when it cavses the rind to
be flattened, thin or hard,

6. "Serious damage" means amy injury or defect
which seriously zffects the appearance, or edible or
shipping quality of the cantaloup. Cantaloups which
are overripe, wilted, immature or have unhealed cracks
shall be considered as being seriously damaged.

7. '"Fairly well netted" means that the cantaloup
has fairly good netting characteristic of the variety.

Issued May 9, /19/50/7 /-,
7 A -
o7

Acting Assistant Administrator
Production and lLiarketing Ldministration
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UNITED STATES DEPARTMENT OF AGRICULTURE
Production and Marketing Adninistration

U. S. STANDARDS FOR NORTHERN GROWN ONIONS* .
(Effective July 31, 1944) :

INTRODUCTION -

The toélerances for the standards are n a conbaln-
er basis, Enwever, not. to exceed 10 parcent of the in-
dividunl packages in any lot nay vary from the speeificd
tolerances as’ stated below, provided the averages for the
entire lot, based on sciple inspection, are within the
tolerances specificd ond provided furtier, thot decgy in
any onc package shall in no casce cxceed three tines the
tolerance, : o

For & tolerancé of 10 percent or more, individual
packages in any lot muy contnin nobt nore then one and
one-half tines the tolerance specified.

For a tolerance of less than 10 percent, individual
packages in any lot nay contain not nore than double the
tolerance specified, provided at least one specinen-
which does not neet the requirements shall be 2llowed
in any one package. .

GRATES -

U, So No. 1 shzll coasist of onions of similar var— .
ietal characteristics which arc nature (1), fairly firm
2), fairly well shaped (3), frec from decay, doudles
4}, bottlenecks (5), scalliwns (6), and frondanage (7)

caused. by seedstens 273.), splits (7b), tops (7e¢), Toots,
sunscald (7d), sunburn, sprouting, freczing, peeling (7¢),
cracked fleshy scales Z'?f), dirt or staining (7g), for-
cign nmatber, disease, :insccts, or mechanical or other
neans (7)., UNLESS OTHERWISE SPECIFIED, the nininun size
shall be 1-1/2 inches in dioneter (8), and in.the casc

of yellow, brown, or red onions, 40 percent or more, and
in the case of white onions, 30 percent or nore, by

weight, of the onions in any lot shall be 2 inches or
larcer in dianetor (8).** . '

¥This 1s a roissue of U, S. Stopdards Ior Northern Grown
Onions ?offective July 31, 1944) formerly issued the’
Office of Distribution., No change is made in the text-

of the Standards, ‘ N

**iny lot of onions quoted as being of sizc smaller: than

l—%» inches nininun such as "U, S. Noe 1, 1,—}5 inches nin,"

is not required to meet the percentages which shall be 2 :
inches or larger as specified in the U. S, No. 1. grade. - :
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In order to allow for variations other than size
incident to proper grading and handling, not more than
10 percent, by weight, of the onions in any container
may be damaged by peeling, and not more than 5 percent
mgy be below the remaining requirements of this grade
but not more than two-fifths of this tolerance, or 2
percent, may be allowed for onions which are affected
by decay. In addition, not more than 5 percent, by
weight, may be below the minimum size specified, and
not more -than 15 percent may be above any specified
maximum size. Yo part of any tolerance shall be allowed
to reduce the percentage of onions wiich shall be 2 inch-
es or larger in diameter or any other spec:. fied size or
larger, but individual containers may have not more than
25 percent less tihan the percentage specified, provided
that the entire lot averages wituin the percentage
specified.

U, S. Commercial shall consist of onions of similar
varie¥al characteristics which are mature (1), not soft
or spongy, not badly misshapen (9), free from decay,
doubles §4) bottlenecks (5§ scallions (6), and from
damage ( caused by seedstems (7a), tops z’?c), _roots,
sunscald \7\-1), sunburn, cracked fleshy scales (7f),
sprouting, freezing, disease, 1nsects, or mechani cal
ox other means. (7). and from serious damage (10) by -splits
{10a), dirt or staining (10b), or other 'Pore:.g"l matter,
UNLSS OTHERWI SE EPL‘CIFILD. he minimum size shall be
1-1/2 inches in diameter (8). :

In order to allow for va.na.tlons other than size,
incident to proper grading and handling, not more tna.n
5 percent, by weight, of the onions in any container may
be below the requirements of this grade, but not more
than two-fifths of this tolerance, or 2 percent, may be
allowed for onions which are affected by decay. In
addition, not more than 5 percent, by weight, may be
below the size specified, and not more than 15 percent
may be above any specif:.ed maximum size.

U. S. No, 1 Boilers shall consist of onions which
neet all requirements for U, S. No. 1 grade except for
size, The size of onions of this grade shall be not less
than 1 inch nor more than 1-7/8 inches in diameter (8).

In order to allow for vana.tmns other than size,
incident to proper grading and handling, not more than
10 percent, by weight, of the onions in any container
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may be damaged by peeling, and not more than 5 per-
cent, by weight, of the onions may be below the
remaining requirements of this grade, but not more
than two-fifths of this tolerance,.or 2 percent, may
be allowed for onions which are affected by decay.

In ad ition, not more than 5 percent, by weight, may
be below the minimum size, and not more than 15 per-
cent may be above the maximum size specified forx this
grade, 2

U. S. No. 1 Picklers shall ‘consist of onions
which meet all requirements for U. S. No., 1 grade
except for size. The maximum size of onions of this
grade shall be not more than one inch in diameter (8),

In order to allow for variations other than
size, incident to proper grading and handling, not
more than 10 percent, by weight, of the onions in any
container may be damaged by peeling, and not more than
5 percent, by weight, of the onions may bte below the
remaining requirements of this grade, but not more
than two-fifths of this tolerance, or 2 percent, may
be allowed for onions which are affected by decay.
In addition, not more than 15 porcent, by weight,
may be above the maximur: size specified for this grade.

U. S. Fo. 2 shall consist of onions of one type
gll) , which are mature (1), not soft or spongy, free
ron decay, scallions (6), and from serious damage
(10) caused by seedstems (10c), sunscald, sprouting

{10d), freezing, disease, insects, mechanical or
other means (10). UNLESS OTHERWISE SPECIFIED, the
minimum size shall be 1-1/2 inches in diameter (8).

In order to allow for variations other than size,
incident to proper grading and handling, not more than
5 parcent, by weight, of the onions in any container
may be below the requirements of this grade, but not
more than two-fifths of this amount, or 2 percent,
may be allowed for onions affected by decay. . In
addition, not more than 5 percent, by weight, may be
below the minimum size specified, and not more than
15 percent may be above any specified maximum size.
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Unclassified shnll consist of onions which have
not been classified in accordance with any of the
foregoing grades, The tern mmclassified" is not a.
grade within the neaning of these stondards bub is
provided as a designation to show that no definite
grade has been applied to the 1lot. O

_ TEFINITICNS OF TERS -
As used in these standards:

1, "ature" neans dry and well cured. Mile
season onions which are not custonarily held in
storage skall be considered mature when harvested
in accordence with good comnercial practice at a
stare which will not result in the onions beconing
soft or ‘spongye »

2, '"Fairly fircM neans that the onion pay
yield slightly to moderate pressurc but is not -
oppreciably soft or spongy. - T

3,  "Fairly well shoped" neuns having the
shape characteristic of the woriely, but slightly
of f-type, slightly elongated or slijhtly nisshopen
onicms shall be adnitted toUs Se Noe 1 grade,

‘4, "Doubles™" means onions which have -develop-
ed more than one distinct buld joined only at the

5. = "Bottlenecks" are onions which have ab-
nomally thick necks with omly fairly well develop-
ed bulbs, : - ;e

- 6 MScallions" are onions which have thick ‘
Igecl_;s and relatively small and poorly developed i
ul S» . e E * - .

7. '"Dapage" mecns any defect whi.ch‘matérially

ali;fects the a’.pge'ammge' of-the ]é.gzlor the edible or

ipping quality of the ‘individual onioms, one
§.§: %f)).e flowin‘{; defects shell be consf&gred
ages - gt T . )
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(n) Sccdstens which are tough or wood; )
which are norc thon 1/4. inch in.dianeter,

(t) "Demege "‘"-Sﬂllts." A split-is on onion .
whkich has norc thon one dz.stlnct bulb at least L
partially coverad oy an outer sczle.  Such.on onionm, F* a7
if not well cyrcd, shcll be considered danaged when
not completely covcr‘.d. by rore than one outer scale.
If well cu:rcd, such on onion shall not be regrrded
as dznaged if practically . covered by an ouber scale, -
uzrless thc distinct bulbs couse the onion to be
naterially nisshapen.

(c) "Ihr*-" by tops. woIn CO"’lSldL.I‘lnf“ this
factor the ﬂppear'znce of tre lot of omons os a
whole should bc considered. While all onions ..
should be trifned to less than 2 inches, there are
often some thet hewe been cut with tops o little ... .. =
lonjer. Hav rev»r, any 1ot of onions kaving nore thon - 3
20 pﬂrcnnt of onicns with tops over 2 inches in .
length shell be! CTL’lSlf’.CI‘ud. as daraged, .This percent—
ace is given (mlj 28 & ruide end 1'b npy be: reduced
if the 0ps . 2xe very long, For exarmple, nct nore than,
10 pelcc,nu (u. onions r:.a} ha.v= tops longer 'bhdn 5
inches, . 2"

(d)‘_ Sin':iscb,ld wiich affects mm._shipping o
narket quality, Slight dry sccld which is not readily
apparent without peel:.n the onion shall not be con-
sidered as darage. : . - g Hig ek ER

(e) "Pecled" onions when nore than ono-half
of the thin papery skir is nissing, leaving the
larger portlon of the fleshy outer scale unprotectcd.
Such onions are sonmetines referred to as "bald" or
"skinmed" onions, or "pcelers,!

(£) Cracked fleshy sccle, when oiae or more
of the fleshy scales are cracked. Such onions are
undesirable because of the possibility of decay
orgenisns ertering the injured tissue. Cracking
of the thin papery skins shall not be regarded as
danaged.

g) "Danage by dirt or staining." Any lot of <

oniong which is dirty or materially stained shall be
considered as dnmaged, In this connection the nunber




You're viewing an archived copy from the New Jersey State Library.
- 6 -

of stained onions permitted before the lot is
considered damaged, will depend upon the degree
of staining on individual onions., As a guide, a
lot of yellow, browvm, or red onions should be
considered damaged if the appearance is affected
to a greater extent than the presence of 15 per-
cent appreciably stained plus 5 percent badly
stained onions. A lot of white onions should be
considered damsged if the appearance is affected to
a greater extent than the presence of 10 percent
appreciably stained plus 5 percent badly stained
onions. If a lot of onions cont-ins the pcrcentages
of appreciably stained and badly stained onions men-
tioned above and most of the remainder of the onions
in the 1ot shows staining of a lesser degree, bub
approaches that which is considered appreciably .
gstained, then the lot shall be considered damaged
by staining. If a lot of onions contains sliguntly
more than the percentages of appreciably stained
onions mentioned above and most of the remainder of
the onions in the lot shows none or very little
staining, then the lot should be consid-red as not
damaged by staining. Onions with adhering or caked
dirt which affects the ap-earance to the same extent
as apnreciably stained or badly stained onions shall
be scored in combination with any stained onions
that may be present in the lot.

8. "Diameter" means the greatest dimension at
right angles to a straight line rumning from the
stem to the root.

9. "Badly misshapen" means that the onion is
so elongated or misshapen that its appearance is
seriously affected. X

10, "Serious damage' means any defect which
seriously affects the apnearance of the lot or the
edible or shipping quality of the individual
onions. Any one of the following defects shall be
considered as serious damage:

(2) Splits, when the condition causes
the onion to be badly misshapen.

(b) Any lot of onions that is seriously
damaged by dirt including badly stained onions. A
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lot of onions shall be considered seriously damaged
by staining when more than 25 percent of the lot is
badly stained. Onions with adhering or caked dirt
which affects the apearance to the same extent

as badly stained onions shall be scored in combina-
tion with any badly stained onions tuat may be present
in the lot.

(c) Seedstems which are more than one-
half inch in diameter.

(a) Sprouting, when the sprouts are more
than one-half inch in length or the onion has
become soft or spongy.

11. "Cne type" means that the onions are of
the same color.

Issued July 17, 1944
Reissued February 16, 1948

Acting Assistant Administrator
ProAuction and tarketing Administration
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UNITED STATES DEPARTMENT OF AGRICULTURE
Production and Marketing Administration

U. S. STANDARDS FOR PEACHES 1/
(Effective June 15, 1952}

GRADES 2/

U. S. Fancy consists o§ geaches of one
variely which are mature (1 ut not soft or
overripe, well formed {2) and which are free from
deca¥ bacterial spot, cuts which are nct healed,
gTrow A cracks, hai injur{, scab, scale, s»iit
its, worms, worm holes, af or limb rud ianjury
33 s and free from damage z4 caused bz bruises,
irt or other foreign material, other ?sease,
insects or mechanical or other means (4

In addition to the above requirements, each
peach shall have not less than one=third cf its
surface showing blushed, pink or ze¢d color,

In order to allow for variations ircident

to proper grading and handling, not more than
10 percent, by count, of the peaches in any lot
maY fail to meet the requirements of this grade
other than for color, but not more than one-half
of this amount, or 5 percent, shall be allowed
for defects causing serious &amage (5}, and not
more than one-fifth of this amount, or 1 percent,
shall be allowed for decay at shipping point:
Provided, That an additional tolerance of 2

ercent shall be allowed for soft, overripe, or

ecayed peaches en route or at destination. Im
addi¥ion not more than 10 gercent, bZ count, of
the peacﬁes in any lot may be tzlow the svecified
color requirement.

U, S. Extra No. 1. Any lot of peaches may
be designated "U., S. Extra No. 1" when the peaches
meet the requirements of U, S. No. 1 grade:
Provided, That in addition to these requirements,
50 percent, by count, of the peaches in any lot
shall have not less than one-fourth of the sur-
face showing blushed, pink or red color.

1/ These standards supersede U. S. Standards for
peaches which were effective April 22, 1933,

2/ |Numbers and letters in parentheses following
rade terms indicate where such terms are
efined under Definitions.

Agriculture = Washington, D. C.
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In order to allow for variations inci-
dent to proper grading and handling, not more
than 10 percent, by count, of the peaches in
any lot may fail tc meet tne requirements of
U, S. Nec. grade, but not more than one=half
of this amcunt, or 5 percent, shall be allowed
for defects causin§ serious &amage (5), and
not more than one=fifth of this amount, or 1
percent, shail be allowed for decay at shi¥»
ping point: Provided, That an additional toler-
ance of 2 perxcent shall be allowed for soft,
overripe or decayed peaches en route or at
destination. No part of any tolerance shall
be used to reduce for the lot as a whole the
50 percent of Feaches required to have nct less
than one=fourth of the surface showing blushed,
rink or red color, but individual packages may
contain not less than 40 percent of peaches
having this_amount of color: Provided, That
the entire lot averages not less than 80 percent,

U, S, No, 1 consists o§ eaches of one
variely which are mature, (1 ut not soft or
overripe, well formed fz), and which are free
from decay, growth cracks, cuts which are not
ealed, worms, worm holes, and free from damage
4) caused by bruises, dirt or other foreign
ateriai, bacterial spot €4m?9 scab (4bfv ca}e
4c hail “ng Ty 4d§s leaf or 1limb rubs ?43 8
spli% pits 24 Y other diseage, insects or
mechanical or olher means 47.

In order to allow for variations incident
to proper grading and handling, not more than
10 percent, b{ count, of the peaches in ang
lot may fail to meet the requirements of this
grade, but not more than one-half of this
amount, or 5 percent, shall b llowed for de=
fects causing serious damage (5), and nct more
than one-~fifth of this amcunt, or 1 percent
shall be allowed for decay at shipping poin%:
Provided, That an additional tolerance of 2
percent shall be allowed for soft, overripe,
or decayed peaches en route or at destination,

U, S, No. 2 consists of Ee&ches of one
variely which are mature (1) but not soft or
overripe, not badly misshapen (6)° and which
are free from decay, cuts which are not healed,

orms, worm holes, and free from serious damage
YS caused by bru{ses, dirt or other foreign
aterial, bacterial got fSag scab (S?Z, scale

SGE rowth ¢racks ? d), haii injury e), leaf
or 1imB rubs (5f), split pits (539 other dig=
ease, insects, or mechanical or other means ?5).
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In oxder to allow for variations incident to
proger gradin% and handling, not more than 10 pere
cent, by count, of the peacﬁes in any lot may fail
to meet the requirements of this %ra e, but not
more than one=-tenth of this amcunit, or 1 percent,
shall be allowed for decay at shipping points
Provided, That an additional tolerance c¢f 2 percent
shall be allowed for soft, overripe, or decayed
peaches en route or at destinaticn.

Unclassified consists of peaches which have
not been classified in accordance with any of
the foregoing grades, The term "unclassified”
is not a graae within the meaning of these stande
ards but is provided as a designaticn to show that
no definite grade has been applied to the lot,.

APPLICATION OF TOLERANCES TO INDIVIDUAL PACKAGES

) The contents of individual packages in the
lot, based on sample inspection, are subjeci to
the following limitations, provided the averages
for the entire lot are within the tolerances
specified for the grade:

For packages which contain more than 10

pounds, and a tolerance of 10 percent or more is
rovided (as in the case cf oversize, where a
-olerance of 1i5 Eercent is provided), individual
packages in any lot shall have not mcre than one
and one~half times the tolerance specified. For
gackages which contain more than 10 pcunds and a
olerance of less than 10 percent is provided,
individual packages in any Ist shall have not
more than double the tolerance specified, except
that at least one peach which is seriousiy damaged
by insects or affected by decay may be permitte
in any package.

For {acka es which contain 10 pounds oxr less,
individual packages in any lot are not restricted
as to the g;rcen age of defects: Provided, That
not more than one peach which is seriously damaged
by insects or affected by decay may be permitte

in any package,

SIZE REQUIREMENTS
The numerical ccunt or the minimum diameter

of the peaches packed in a closed container shall
be indicated on the container,

When the numerical count is not shown the
minimum diameter shall be plainly stamped, stencil=-
ed, or otherwise marked on the container in terms
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of whole inches, whole and half inches,
whole and gquarter inches, or whole and
eighth inches,as 2 ipches minimum, 2-1/4 "
inches minimum, 1=7/8 inches minimum, in
accordance with the facts. The minimum

and maximum diameters may both be stated, as
1-7/8 to 2 inches, or 2 to 2-1/4 inches,

in accordance with the facts.

"Diameter" means the shortest distance
measured through the center of the peach at >
right anﬁles to a line running from the stem
to the blossom end,

In order to allow for variations_ inci=-
dent to proper sizing, not more than 10 per-
cent, by count, of peaches in any lot may
be below the specified minimum size and not
more than 15 percent may be above any specified
maximum size,

STANDARD PACK

Each nackage shall be packed so that the
peaches in the shown face shall be reasonably
representative in size, color and quality of
the contents of the package.

Baskets. Peaches packed in U. S. Stand-
ard bushel baskets, or half-bushel baskets
shall be ring faced and tightly packed with
sufficient bulge to prevent any appreciable
movement of the peaches within the packages
when lidded.

Boxes, Peaches packed in standard west-
ern boxes shall be reasonably uniform in size
and arranged in the packages according to
the apgroved and recognized methods. Each
wrapped peach shall be fairly well enclosed by
its iIndividual wrapper. Allpackages shall be
well filled and tightly packed but the contents
shall not% show excessive or unnecessary bruising
because of over-filleds ackages. The number
of peaches in the box shall not vary more than 4
from the number indicated on the box,

Peaches packed in other type boxes such as
wire-bound boxes and fibre-board boxes may be
place packed, or {umble packed faced, and all
packs shall be well filled,

Peaches packed in boxes equi{ped with cell
compartments or molded_ trays shall be of the
groper size for the cells or the molds in which
hey are packed.
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Peaches placed in individual ¥a¥er cups and
vacked in boxes shall be in cups o he proper
size for the peaches,

In order to allow for variations incident
to proper packing, not more than 10 percent of
the packages in any lot may not meet these re=
quirements.

DEFINITIONS
As used in these standards:

(1)  "Mature" means that the peach has
reached the stage of growth which will insure a
proper completion of the ripening process,

(2) "Well formed" means that the shape of
the peach maﬁ be slightly irregular but not to
the extent that its appearance is materially
affected. .

(3) "Leaf or limb rub injury" means that
the scarring is not smoot not light colored,
or aggregates more than 1 4 inch in dismeter.

(4) "Damage" means any injury or defect
which materially affects th: ag earance or the.
edible or shifﬁing quality or the peach., Any
one of the following defects, or any combination
thereof, the seriouspess of which exceeds the
maximum allowed for any one defect, shall be
considered as damage:

(a) Bacterial spot, when cracked, or
when aggregating more than 3/8 inch in diameter;

(b) Scab sgots when cracked, or when
aggregating more than 3/8 inch in diameter;

(¢) Scale, when concentrated, ,or when
scattered and aggregating more than 1/4 inch in
diameter;

(d). Hail injury which is_unhegled, or
deep, or when aggregating more than 174 inch in
diameter;

(e) Leaf or limb rubs, when not smooth,
or when not light colored, or when aggr gating
more than 1/2 inch in diameter;
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(f) Split pit, when causing any un-
healed crack, or when causing any crack which
is readil¥ azparent or when affecting shape
to the extent that the fruit is not well formed.

(5) "Serious damage" means any injury or
defect which seriously affects the appearance, or
the edible or shinging quality. of the peach.

Any one of the following defects, or any com-
bination thereof, the seriousness of which
exceeds the maximum allowed for any one defect,
shall be considered as serious damage:

(a) _ Bacterial spot, when any cracks
are not well healed, or when aggregating more
than 3/4 inch in diameter;

(b) Scabd sgots, when cracked, or when
healed and aggregating more than one inch in
diametersy

c Scale, when aggregating more than
1/2 incé }n diameter; geTes 8

(). ,Growth cracks, when unhealed, or
more than 1/2 inch ir length;

(e) Hail injury, when unhealed, or
shallow hail injury when aggreg&tin% more than
3/4 inch in diameter, or ieeg ail injury
which seriously deforms the fruit or which
aggregates more than 1/2 inch in diameter;

(£) Leaf or limb rubs, when smooth
and light colored and aggrega%in more_than
1-1/2 inches in diameter, or dar ﬁr slightly
r?ugh and barklike scars aggregatinfg more than
3/4 inch in diameter;

(g) Split pit, when causing any un-
healed crac or when healed and aggregating
more than 1/2 inch in length including any
p%rt of the crack which may be covered by the
stems

(h) Soft or overripe peaches;

(1) WOrmyvfruit or worm holes.
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(6) "Badly misshapen” means that the peach
is so decided1¥ deforned that its appearance
is seriously affected.

Issued May 20, 13952

L// };_;_.,;Z./,c s

S Slsro

Acting Assistaht Administrator
Production and Marketing Administration
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NITED STATES DEPARTMENT OF AGRICULTURE
Production and Marketing Administration

U. S. STANDARDS FOR SWEET PEPPERS 1/
(Effective July 29, 1946)

GRADES 2/

U. S, Fancy shall consist of sw ef peprers

of similar varietal characteristics ?1 which are
reen but no$ immature fo, which are well shaped
33 , firm (5), and free from sunscald, freezing,
ecay and from any defect or injury that-has
penetrated through the fleshy wall, and from dam=-
age 6? caused by hail, scars,sunburn, disease,
insects, or mechanical or other means. Unless
otherwise specified, each pepper shall be/n t less
than three and one-half inches in length (8 nd
not less than_ three inches in diameter (9). (See
Red, Mixed Color or Mixed Types.

In order to allow for variations, incident
to proger grading and handling, not more than 10
gercen , by count, of the peppers in any lot may
ail to meet the size specifications. n addi-
tion, not more_than a total of 10 percent, by
counﬁ, may fail to meet the remeining require-
nents of this grade, but not more than 5 percent
shall be allowed for peppers affected by sunscald,
end not more than 2 percent shall be allowed for
$egpers affected by decay. See Application of
olerances.

U. S. No. 1 shall consist of swee} peppers

of similar varietal characteristics (1) whicgh are
green but not immature fZ?, which are firm 5)
and free from sunscald and decay and from any
defect or_injury that has penstrated through tke
fleshy wall, and from damage (ST'caused by freez-
ing, hail, scars, sunburn, disease, insects, or
mechanical or other means. Not less than 60 per-
cent of the ﬁeppers'in any lot shall be well

shaped and the remainder shall be fairly well

shaped (4). Unless otherwise specified, each
pepﬁer shall be not less than two and one-hglf -
inches in length (8),.2nd not less than 2-1/2
inches in diamegter (9). (See Red, Mixed Coior,

or Mixed Types.)
%j These standards supersede the U, S. Standards )

o ;

r Sweet Peppers which were effective September
30, 1929.

g/ Numbers in parentheses following grade terms
indicate where such terms are defined under
"Definitions of Terms".

Agriculture - Washington, D. C.
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In order to ailow for_ variations incident

to proger grading and handling, not more than 10

ercent, by count, of the peppers in any lot may
ail to meet tkhe size specifications. n addition,
not more than a total of 10 percent, by count
may fail to meet the remaining requirements ot
this grade, but not more than 5 percent shall be
allowed for pepvers affected b% sunscald, and
not more than 2 percent shalz e allowed for
gefpers affected by decay. See Application of

olerances. v

U. S. No, 2 shall consist of sweet peppers
of similar verietal chzracteristizs 21) whkich are
green but not jmmature z , which are fairly
well shapeé (4), firm and free from sunscald
and decay an rom any defect or injury that has
penetrated through the fleshy wall, and from

serious damage (7) caused by freezing, hail,
scars, disease, insects, or mechan;gai or oﬁnef
means. See Hed, Mixed Color, or lixed Types.

In order to allow for variations incident
to proper éraaing and_handling, not more than a
total of 1C percent, by count, of the peppers
in any lot may feil to meet the requirements of
this grade, but not more than 5 percent shall be
2llowed for peppers affected by sumscald and not
more tha? 2 percent for pegpers affected by
decay. (See Application of Tolerances.)

. .Unclassified shall consist of sweet peppers
which™aré not graded in _conformity with any of
the foregoins graces. The term "unclassified"
is not a grade within the meaning of these
standards but is procvided as a desigrnation to
show that no definite grade has been applied
to the lot

‘Red, Mixed Color, or Mixed Types

Sweet peppers which conform to the require-
ments of the respective grades, except as fo
color or type, may be designated in accordance
with the facts, as follows:

When uniformlﬁ red or turning red -
"U. S. Pancy Red," "U, S. No. 1 Red," or
"U, S. No. Red." WYWhen mixed red and green
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geypers - "U. S, Fancy Mixed Color," "U. S, No. 1
ixed Color," or "U. 5. No. 2 Mixed Color,"

When peppers do not have similar varietal
characteristics = "U. S, Fancy Mixed Fes;" U,
%ﬁ No. 1 Mixed Types,"” or "U. S. No. 2 Mixed

pes.'

APPLICATION OF TOLERANCES

The contents of individual containers in the
lot, based on sample inspection, are subject to
the following limitations, provided the averages
for the entire lot are within the tolerances
specified:

When a tolerance is 10 percent, or more,
individual containers in an{ lot shall have not
more than one and one-half times the tolerance -
specified, except that at least one defective
and one off-sized specimen may be permitted in
any container.

When a tolerance is less than 10 percent,
irdividual containers in any lot shall have not
wore than double the tolerance specified, except
that at least one defective and one off-sized
specimen may be permitted in any container.

DEFINITIOKS OF TERHMS

As used in these standards:

1. "Similar varietal characteristics"”
means that the gegpers shall be alike as to
general type; that is, thin walled peppers (so-~
called "soft tipes" shall not be mixed with
those ?aving thick meaty walls (so-called "hard
types") and single pointed peggers shall not be
mixed with those having more than one point.
mixture of pepgers having two or more points
shall be permitted.

2. "Immature" means that the seeds are not
fullg developed and that tke pegper has not
reached the stage of maturity whick will insure
a prover completion of the ripening process.
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3. "Well shaped" means_that_the gep er may
be only slightly curved or slightly indented.

4, "Fairly well shaped" means that the pepper
is indented or curved in form but is not badly
misshapen. Badly misshapen means that the pepper
is of the type commonly known as "button!, or is
decidedly crooked, constricted or otherwise so
seriously deformed as to detract materially from
the appearance of the pepper.

5. "Firm" means that the gepper is not soft
shriveled, limp, or pliable, although it may yiel&
to slight pressure.

6. "Darage" means any injury which materially
affects the appearance or the edible, or the
shipping quality of the pepper.

7. "Serious damage" means surface blemishes
covering more than 15 percent of the surface of
the pepper in the aggre ate, or any injury which
seriously affects thke shipping quality of the
pepper.

8. "Length" means the greatest over-all
length of the pepper, exclusive of the stenm,
measured in a straigﬁt line.

9. "Diameter" means the greatest dircension
at right angles to the longitudinal axis.

Issued Ju&y 15, 1946
Reissued May 26, 1948

Acting Assistant Aaministrator
Production and Marketing Administration
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WELL SHAPED PEPPERS
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FAIRLY WELL SHAPED PEPPERS

BADLY MISSHAPEN PEPPERS
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UNITED STATES DEPARTMENT OF AGHRICULTUL
Production and Marketing Administration

U, S. STANDARDS FOR FRESH PEAS 1/
(Effective June 1, 1942)

INTRODUCTION

The tolerances for the standards are on a con-
tainer basis, However, individual containers in any
lot may vaxry from the specified tolerances as stated
below, provided the averages for the entire lot, based
on sample inspection, are within the tolerances
specified, '

For a tolerance of 10 percent, individual con-
tainers in any lot may have not more than one and one-
half times the tolerance,

For a tolerance of less than 10 percent, individ-
ual containers in any lot may have not more than double
the tolerance, ’

GRATES

U, S. No, 1 shall consist of pods of peas of
similar varietal characteristics which are not over-
mature or excessively small, not badly misshgpen or
watersoaked, and which are feirly well filled, fresh,
firm, free from decay, and from damage caused by
black calyxes, freezing, splitting, hail, dirt,

- leaves, or other foreign matter, mildew or other
diseases, insects, or mechanical or other means,

The peas shall be at least fairly tender, free from
decay and from damage caused by split skins, disease,
insects or mechanical or other means.

Peas may be specified as "U, S. No, 1 Green
Calyxes'" when they meet the requirements of U, S. No, 1
grade and an average of three-fourths or more, by
weight, of the pods in any lot, but not less than one-
half of the pods in each container, have calyxes which
are of a fairly good green color,

y This is a reissue of U, 9. Standards for Fresh
eas (effective June 1, 1942), fommerly issued by
the Agricultural Marketing Administration. No change
is made in the text of the Standards,
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. S. Fancy shall cons:.st of pods of pea.s which
are well filled and have an average of three~fourths
or more, by weight, of the pods in any lot, but not
less then onc-half of the pods in cach conta.lner
with calyxes which are of a fairly good green color,
and whkich mect the reguircments of U, S. No. 1 grade
in all other rcopccts. .

TOLEPANCES

In crdexr to allow for va,na’c.icns incident to
proper grading and ha.ndllng, not more than 10 pcrcent,
by weight, of the pods of peas in any container may
bec below the requircments of the gm.f’e but not moic
than one-half of this tolerance, or 5 perccnt, shall
be allowed for defects causing scrious damage, and
not more then one-tenth of this tolerance, or 1 per-
cent, sholl be allowed for soft decay. When peas
are spec:.f:.ed as "U. S, No, 1 Green Calyxes" or U, S.
Fancy' no part of any tolerance shall be allowed to
reduce for the lot as a whole, or for the individual
conteiner the percentage of pods which are required
to have calyxzes of a fairly good green colo,

Unclassified shall consist of peam which have
not becn classified in accordance vith the foregoing
grades, The term "unclassified" is not a grade within

. the meening of these standards but is provided as a

designation to show that no definite grade has been
applied to the lot.

. _IEFINITIONS OF TEEMS

. As vscd in thesc stondards:

"Similar verictal characteristics" means that the
poas of pezs in any contuiner .are of the same genera.l

type.

"Overna turc" means. th‘,.t the pod has d\,veloped
beyond the stage at which it is dosirable as a fresh
prouuc‘b The pod is usually wrinkled and the grecn
is iadcd, ba.v:.ng a notlceo,oly Jhl‘blsh or yellowish
cas
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"Exccssively soall" neans that the pod is so
short that there is spacc for only two pcas which
arc at lecast fairly well developed.

"Bodly nisshapen" means that the pod is badly
constricted, crookecd, or badly twisted.

"Fairly well f£illed" means that morc than onc-
hrlf of the pod contains peas which are at least
fairly well developed.

Mell filled" means that more than twe-thirds
of the pod contains peas whick are =zt least fairly
wecll developed,

"Damage" mesns any injury or defect which
naterially affects the appearance, ediblc or ship-
ping quality.

"Serious damage" means any injury or defcct
which seriously affects the apprearance, edible or
shipping quality. Badly misshapen pods or pods
seriously affected =7ith dowmy mildew injury shall
be considered as being seriously damaged.

Issucd April 25, 1942
Reissued July 19, 1946

'\—

(\' '-/// -
e b 'vtﬂ //

Assistant Administrator (,
Production and Marketing Administration
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UNITED STATES DEPARTMENT OF AGRICULTURE
Production and Marketing Administration

UNITED STATES STANDARDS FOR POTATOES 1/
(Effective June 1, 1949)

GENERAL
Numbers and letters in parentheses follow-

ing grade terms indicate where such terms are
defined under Definitions.

All percentages shall be calculated on
the basis of weight.

The tolerances for the standards are on
& container basis. However, individual pack-
ages in any lot mey var{ from the sgecifxed
tolerances as stated below, provided the
averages for the entire lot, based on sample
inspection, are within the tolerances specified.

When the tolerarce specified is 10 per-
cent or more, individual packages in any_ lot
may contein not more than one and one-half
times the tolerance specified, except that at
least one defective and one off-size specimen
shall be permitted in a package.

When the tolerance specified is less than
10 percent, individual packages in any lot may
contain not more than double the tolerance
sgecified except that for frozenm potatoes, or
those affected by soft rot or wet breakdown,
not more than one-tenth of the {ackages may
contain more than double the tolerance but not
more than four times the tolerence specified,
and except that at least one defective and one
off-sized specimen shall he permitted in a
package.

GRADES

U. S. Fancy shall consist of potatoes of
one varxe§¥ or similar varietal charagteristics
which are firm, mature IZ' bright zZ , well
shaped fS), not frozen; which are free from
freezirg injury, blackheart, late blight, south-
crn bacterial wilt, ring rof, shriveling,
sprouting, soft rot or wet breakdown 145,

hollow heart, and internal discoloration’ (5),

l/ These standards supersede the U. S. Stand-
ards for Potatoes, effective since June 1, 1942.

dgriculture - Washington, D. C.
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and free from ingury (6) ceused by dirt or

other foreign matter, sunburn, second growth,
rowth cracks, air cracks, cuts external A
iscoloration, scab, dry rot, rhizoctonia,

other disease, wireworm, other insects or

mechanical or other means (6).

The diameter (7) of each potato shall -
be not less than 2 inches.

For lonﬁ varieties such as Burbank,

Russet Burbank, Early Ohio, White Rose, or

other similar varieties, not less than 40

gercent of the potatoes in any lot shall be
ounces or more in weight.

For round or_intermediate shaped
varieties such as Irish Cobbler, Katahdin,
liss Triumph, Green Mounteain, or other
similar variefies, not less than 60 percent
of the potatoes in any lot shall be 2-1/4
inches or larger in diameter.

The size of the potatoes may be stated
in terms of minimum diameter or minimum
weight, or of range in diameter or weight,
or of a certein percentage over a certain
size, following the grade name, but in no
case shall the potetoes be helow the sizes
specified for this grade. See Tolerance
for Size, p. 7) ;

Tolerance for defects. In order to
allow for variations other than size,
incident to proper §rading and handling, not
more than a total of 6 Eercent of the pota-
toes in an¥ lot may fail to meet the
requirements of the §rade but not more than
3 percent shall be allowed for potatoes
affected by southern bacterial wilt, ring
rot, or late blight, and including not more
than 1 percent for potatoes which are
frozen, or affected by soft rot or wet
breakdown.

U. S. Extra No. 1 shall consist of
potatoes of ome variety or similar varietal
characteristics which are fairly well shaped

8), fair1¥ clean (9), not frozen; which are
ree from reezing injury, blackheart, late
blight, southern bacterial wilt ring rot,
and sofz rpot or wet breakdown 4), and from
amage 107 caused by sunburn, second growt
10a¥, 1),

growth cracks (10a), alr cracks
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hollow heart, internal discoloration

(5 and 10), exter al ?1scolorat1on 10

cuts, <hr1ve 1n ? 0d sproutlng

scab’ f and dry rot, rh1zocton1a (IOh)
other dlsease % , wireworm (10i) he
insects or mechan1cal or other mea ? f
(See Skinning Classification, p. 7?

Unless otherwise specified, size of
otatoes (See Size Classification and
olerance for Size, pp. 6 and 7) shall be

as follows:

The dlameter (7) of each potato shall
be not less than /8 inches.

For lonﬁ varletzes such as Burbank
Russet Burben Early Ohio, White Rose, or
other similar varietxes not less than’ 60
gercent of the potatoes "in the lot shall be

ounces or larger, of which not less than
one-half, or 30 percent, shall be 10 ounces or
more in weight.

For round or intermediate shaped varie-

t1es, such as Irish Cobbler, Katahdin, Bliss
rxumgh Green Mountaxn or other similar
varieties, not less than 60 percent of the
otatoes in the lot shall be 2-1/4 inches or
arger, of which not less tkan one-half, or
30 ercent, shall be 2-3/4 inches, or larger
in diameter.

Tolerance for defects. In order to
allew for variations other than size, hollow
heart, and internal discoloration, incident
to proger grad1n end handling, not more than
a tote gercent of the potatces in an
lot mey fail to meet the requirements of the
grade, but not more than 3 percent shall be
allowed for otatoes affected b¥ southern

e

bacterial wilt, ring rot, or la b115ht and
including not more %han 1 percent for potatoes
which are frozen, or affected by soft rct or

wet breakdown. In a ddition, not more than 5
ercent may be damaged by hollow heart, and
internal discoloration.

U. S. No. 1 shall consist of pctatces
of one variety or similar varietal <} aracter—
istics which are fazrly well shaped (8),
not frozen; which are free ‘rom freezing
injury, blackhearv= late bli southern
bacterial wilt, ring rot, an soft ret or wet
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breakdown rom dama e_(10)
aus 103 or othe orelgn matter
? second gr wth lOaZ growth “

cracks z Oa . a1r crack 10b) ?o ow heart,
internal disco oratlon ?5 and 10 externa
discoloratj on shr1v 11ng 10d

routing scab ? y rot,

h) other dlsease 5 T wireworm

g1z ctonia (1
{ Y ther insects or mechanica or oth r means
?See Skinning Classification, ?

Unless otherwise specified the diamete
(7) of each potato shall be not less than -7?8
inches. ? See Slze Classification and Tolerance
for Size, pp. 6 and 7

Tolerance for defects. In order to allow

for variations other thau size, hollow heart,
and internal d1scolorat10n, incident to proper
éradlng and hand % not more than a total of

percent of the potatoes in any lot ma{ fail
to meet the requirements of the grade ut not
more than 3 percent shall be allowed for pota-
toes affected by southern bacterial wilt, rin
rot, or late b11 ht, and 1nc1ud1n§ not more than
1 ercent for atoes which are rozen,
affected by so t rot or wet breakdown. In
addition, not more than ©5 percent may be damaged
by hollow heart and internal d1scolorat10n

U. S. Commercial shall consist of
Eotatces which meet the requirements for U, S.

rade except that they shall be free from
ser1ous damaﬁe by dirt (lla) and except for the
ncreased tolerance for defects sg cified below,
z See Skinning Classification, ?

Unless otherwise specified, the diamet
(7) of each potato shall be not less than 1-7 8
inches. f Size Cl ssification and Tolerance
for Slze pp 6 and

Tolerence for defects. In order to allow
for variations other than size and sproutln
incident to proper grading and hand11n§
than a total of 20 percent of the pota oes in
any lot may fail to meet the requlrements of the

rade, but not more than 5 percent may be ser-
10usl{ danmaged by hollow heart and internal
discoloration and not more than 6 percent m
fail to meet the remaining requirements of U¥ S.
No. 2 grade, but not more than one-half of this

more
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amount, or 3 percent, shall be allowed for
rotatoes affected b{ southern bacterial wilt,
ring rot, or late blight and including not
more than 1 ¥ercent for potatoes which are
frozen, or affected by soft rot or wet
breakdown., In addition, mnot more than 10
percent of the potatoes may have sprouts
over 3/4 inch long, but which are not serious-
{ damaged by shriveling, provided, that if

1 of the 20 percent tolerance is not used
or other defects, the unused part of the
tolerance may also be used for potatoes
having sprouts over 3/4 inch long but which
are not seriously damaged by shriveling.

1
a
£

U. S. No. 2 shall consist of potatoes
of one variety or similar varietal charac-
teristics which are not seriously misshapen
or frozen; which are free from freezing
injury, biackheart, late blight, southern
bacterial wilt fing rot, and soft rot oxr

et , breakdown (4), and from serious damage
Ylll caysed, by dirt ?llaf or other foreign
matter ?lla , sunburn, second growth, growth
cracks, air crgcks, hollow heart, internal
discoloratio nd 11 external discol-
oration z, uts (1lc], shriveling (11d),
scab (lle  an ff, dry rot, other disease,
wireworm (1lg), &nd other 'nSfcts or
mechanical or other means tl . (See
Skinning Classification, p. 7

?n}ess otherwise specified the dia-
meter (7) of each potato shall be not less
than 1-1/2 inches. (See Size Classification
and Tolerance for Size, pp. 6 and 7)

Tolerance for defects. In order_ to
allow ¥or variations other than size, hollow
heart, and internal discoloration, incident
to proper grading and handling. not more
than a total of percent of the potatoes in
any lot may fail to meet the rqulrements
of the grade, but not more than percent
shall be allowed for potatoes affected by
southern bacterial wilt, ring rot or_ late
blight, and including not more than 1 per-
cent for gotatoes which are frozen, or
affected by soft rot or wet breakdown. 1In
addition, not more than 5 percent may be
seriously damaged by hollow heart an
internal discoloration.
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SIZE CLASSIFICATION FOR ALi GRADES EXCEPT
U. S. FANCY

When the potatoes are designated as
"U. S. No. 1%, " "U, S, Commercial", or
"U. S, No. 2" without specif ing a size
classification, it is understood that the
gotatoes meet the minimum size specified in
he ﬁrade but that no definite gercentage
of the potatoes is required to be larger
than thls minimum size.

When potatoes meet the requirements of
Size A or Size B as described below, the
size classification may be specified in
connection with any of the U. S, grades
excegt U. S. Fancy, as: "U. S, No, 1, Size A";
"U. S. Extra No, Size A"™; "U. S. Commer-
cial, Size BY; "U.8. No, 1, Size B™; "U. S,
No. 2, Size A"; or "U. S. Ro. 2, Size B™;
in accordance with the facts. When Size 4
or Size B is used in connection with the
grade, it is not permissible to sgecify any
smaller sizes than those specified under
these designations.

Size A. - For long varieties such as
Burbank, Russet Burbank, Early Ohio, White
Rose, or other similar varieties, the
gﬁameier gf_each potato shall bg not less

an -7/ inches and not less than 40
gercent of the potatoes in the lot shall be
ounces or more in weight.

For round or intermediate shaped
varieties such as Irish Cobbler, Katahdin,
Bliss Triumph, Green Mountain, or other
similar varieties, the diameter of each
potato shall be not less than 1-7/8 inches
and not_less than 60 percent of the potatoes
in the lot shall be 2-1/4 inches or larger
in diameter.

Size B. - For all varieties the size
shall be from 1—122 inches to not more than
2 inches in diameter.

Other sizes. - When any of the above
size designations are not used in connection
with U. S, Extra No. 1, U. S. No. 1, U,
Commercial, or U. S, No. 2 grades, 1t is
permissible to sg cify any other minimum
size such as "1- 72 inches minimum",
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"2inches minimum"; or both a minimum and a
maximum size as "1-7/8 inches to 3 inches",
"6 to 10 ounces"; or to specify a certain
percentage gver a certain size as ercen

tag tain_ si "25 p t
or more &-1/4 inches and larger", "50 percent
or more 5 ounces and larger".

Tolerance for size. In order to allow
for variations incident to proper sizing, not
more than 3 percent of the potatoes in any lot
may fail to meet the specified minimum size
except that a tolerance of 5 percent shall be
allowed for Xopatoes packed to meet a minimum
size of 2-1/ inches or more in diameter, or
6 ovunces or larger in weight. In addition,
not more than 15 percent may fail to meet any
specified maximum size.

When a percentage of the potatoes is
specified to be of a certain size and larger,
no part of any tolerance shall be used to
reduce such a percentage for the lot as a
whole, but individual containers may have not
more than 15 percent less than the percentage
re%uired or specified, provided that the entire
lot averages within the percentage specified.
For ,example, a lot specified as &5 percent
2-1£2 inches and larger may have containers
with not less than 1 ercent 2-1/2 inches and
larger provided the lot as a whole averages 25
percent 2-172 inches and larger.

SKINNING CLASSIFICATION

The following optional skinning
classifications are provided as a basis for
classifying lots of potatoes as to the degree
of skinning.

"Practically no skinning" means that
not more than 5 percent of the potatoes in
any lot have more than one-tenth of the skin
missing or "feathered".

"Slightly skinned" means that not more
than 10 percent of the gotatoes in any lot
have more than one-fourth of the skin missing

or "feathered".

"Moderately skinned" means thai not
more than 10 percent of the potatoes in any
lot have more than one-half of the skin miss-
ing or "feathered".
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"Badly skinned" means that more than 10
ercent of the potatoes in any lot have more
han one-half of the skin missing or “"feathered".

UNCILASSIFIED

Unclassified shall consist of potatoes
which have not been classified in accordance
with_any of the foregoing grades. The term
"unclassified" is not a_ grade within the mean-
ing of these standards but is provided as a
designation to show that no definite grade has
been applied to the lot.

DEFINITIONS
As used in these standards:
(1) "Mature" means that the outer skin
epidermis) does not loosen or "feather" readily

uring ordinary handling and that practically
no skin has been removed from the potatoes.

(2) "Bri§ht" means practically free from
dirt or other foreign matter, and that the
outer skin (epidermis) has the attractive color
normal for the variety.

(3) ™"Well shaped" means the normal shape
for the variet{ and that the potato is not
pointed,dumbbell-shaped, excessively elongated,
or otherwise ill-formed.

(4) "Soft rot or wet breakdown" means any
soft, mushy, or leaky condition of the tissue
such as slimy soft rot, leak, or wet breakdown
following freezing injury or sunsceld.

iS) "Internal discoloration" means
discoloration such as is caused by net necrosis
or any other type of necrosis, stem-end browning,
internal brown spot, or other similar types of
discoloration not visible externally, except

blackheart.
(6) "Injury" means ang defect which more
than slightly affects the edi

ble or shipgin
quality, or the appearance of the individua
gotatg or the general appearance of the pota-

oes in the container, or which cannot be re-

moved without a loss of more than 2 percent of
the total weight of the potato including peel

covering defective area.
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"Diemeter" means the greatest
dimension at right angles to the longitudinal
éx1s, The long axis shall be used thout
regard to the position of the stem thizome).

(8) "Fairly well sha{ed" means that the
appearance of the individual potato or the

eneral appearance of the potatoes in the con-
gainer is not materially injured by pointed,
dumbbell-shaped or otherwise ill-formed
potatoes.

(9) "Fairly clean" means that from the
viewpoint of general appearance, the potatoces
in the container are reascnably free from dirt
or other foreign matter and that individual
rotatoes are not materially caked with dirt or
materially stained.

(10) "Damage" means eny inﬁury or defect
which materially injures the edible or ship{ing
quality, or the appearance of the irdividua

otatc or the general appearance of the pota-

oes in the conteziner, or which cannot be
removed without a loss of more than 5 percent
of the total weight of the potato includiné
¥eel coverin§ defective area. Any one of the

ollowing defects or any combination of defects
the seriousness of which exceeds the meximum
allowed for any one defect shall be considered
as demage:

(a) Second €rowth or growtkL cracks
which have developed to such an extent as to
materially injure the appearance of the
individual potato or the general appearance of
tLe potatces in the container.

b) Air cracks which are deep, or
shallow air cracks which materielly injure the
appearance of the individual potato or the
general appearance cf the potatoes in the
container.

(¢) External disccloration, when
skinned areas on individual potatoes are mater-
jally affected by dark discoloration, or when
the generel appearance of the lot is materially
affected by discoloration.

d) Shrivelipg, when the potato is
more than moderately shriveled, spongy or
flabby.
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(eg Sprouting, when more than 10
ercent of the gotatoes have sprouts over
hree-fourths of an inch long.

(f) Surface scab which covers an
area of more than 5 percent of the surface
of the potato in the aggregate.

(g) Pitted scab which affects the
agpearance of the potato to a greater extent
than the amount of surface scab permitted or
causes a loss of more than 5 percent of the
total veight of the potatc including peel
covering defective area.

(h) Rhizoctonia, when the general
aeppearance of the potatoes in the container
is materially infured or when individua
potatoes are badly infected.

(i) Wireworm, grass root or simi-
lar injury, when an hoie, on potatoes rang-
ing in,size from 6 to 8 ounces, is longer
than 3/4 inch or when the eggregate length
of all holes is more_than 1-‘74 inches.
Smaller potatoes shall have lesser amounts
and larger potatoes may have greater amounts,
provideg that the removal of %he injury by
proper trimming does not cause the arppearance
of such potatoes to be injured to a greater
extent than that caused by the proper trim-
ming of such injury permmitted on a 6 to 8
ounce potato.

j) Dirt, when the general appear-
ance of the potatoes in the container is more
than slightly dirty or staired, or when
individual potatoes are badly caked with dirt
or badI{ stained; or otker foreign matter which
materielly affects the appearance of the
potatoes.

. (11 "Serious damage" means any
injury or defect whicbh_sericusly injures the
edible or shipping quality, or the appearance
of the individual potato or the general
appearance of the potatoes in the container
or which cannot be removed without & loss of
more than 10 percent of the total weight of
the potato including peel covering defective
area. Any one of the following defects or

a combination of defects the_ seriousness

0l which exceeds tke maximum allowed for any
one defect shall be considered as serious
damage:
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a) Dirt, when the general appearance
of tke go atoes in the contasipner is seriously
affected by tubers badly caked with dirt; or
other foreign matter which seriously affects
the eppearance of the potatoes.

_ (b) External discoloration, when
skinned areas on individual potatoes are ser-
iously affected_ by very dark discoloration, or
when the general aygearance of the lot is
seriously affected by discoloration.

(¢) TFairly smooth cuts such as are
made by the dig§er or by a knife to remove
injury, when both ends are clipped, or when more
than an estimated one-fourth cf the potato is
cut away, or, in the case of long varieties,
when the remaining portion of the clipped potato
weighs less than ounces.

Irregular types of cuts which seriousl
affect the appearance of the individual potatc,
or which cannot be removed without a loss of
more than 10 percent_ of the total weight of the
poteto including peel covering defective area.

Shriveling, when the Yotato is
excessively shriveled, spongy, or flabby.

(e) Surface scab which covers an area
of more than 50 percent of the surface of the
potato in the aggregate.

(f) Pitted scab which affects the
aﬁpearance of the potato to a greater extent
than tke amount of surface scaeb permitted or
causes & loss of more than 10 fercent of the
total weight of the potato including peel
covering defective area.

o (g) Wireworm, grass root or similar
193ur¥, when any hole, on potatoes ranging imn
size from 6 to 8 ounces, is longer than 1-1/4
inches or when tlLe aggregate length of all holes
is more than 2 inches. me.ller potatoes shall
have lesser amounts and larger potatoes may

have greater amounts, provided that the removal
of the injury by proper trimming does not cause
the appearance of such potatces to be injured

to a greater extent than tkat caused by the
groger trimming of such injury permitted on a 6
o ounce potato.

Issugd April .

Assistdnt Administrato

ion and Marketing inistration
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UNITED STATES DEPARTMENT OF AGRICULTURE
OF AGRICUL ECONOMICS

U. S. STANDARDS FOR FRESH SPINACH FOR CANNING (1931)
~ GRADES

U, S, No. 1 shall consist of spipach which is
free from decay, grass, weeds, yellow leaves, roots,
and worms, and from damage caused by mildew, seed- ‘
stems, seedbuds, coarse stalks, wood, muck chips, i
insects, dirt, or other foreign material.

In order to allow for variations incident to
preper handling, the following tolerances shall be
pernitted for grade defectss

For decay, grass, small weeds, and yellow
leaves, not more than fifteen (15) pieces are per-
mitted in a one hundred (100) ounce sampla.

For damage:by wood, muck chips, or other
hard foreign material, no tolerance is permitted.

For roots, large weeds, and damage by mil-
dew, seedstems, seedbuds, coarse stalks, insects, -
dirt or other foreign material, not more than
five (5) ounces are permitted in a one hundred -
(100) ounce sample.

[V

No tolerance is permitted for worms.

U. S. No. 2 shall consist of spinach which
meets all the requirements of U. S. No. 1 grade
except that the following tolerances shall be
permitted for grade defects:

For decay, grass, small weeds, and yellow
leaves, not more than forty (40) pieces are per-
mitted in a one hundred (100) ounce sample.

+For damage by wood, muck chips, or other
hard foreign material, not more than one (1)
piece over one-half inch in length is permitted
in a one hundred (100) ounce sample.

For roots, large weeds, and damage by
mildew, seedstems, seedbuds, coarse stalks, in-
sects, dirt, or other foreign material, not
more than ten (10) ounces are permitted in a
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ore hundred (100) ounce sample.
No tolerance is permitted for woras.

U. S. No. 3 shall consist of spinach which is
free Trom worms and from Jdamage caused by mildew,
decay or insects.

A tolerance of 25 percent, by weight, shall be
pernitted for spinach which fails to meet the re-
quirements of this grade but no part of this tol-
erance shall be allowed for spinach which contains
WOorms.

Unclassified shall consist of spinach which

does Hot conform to the requ1rements of any of
the foregoing grades.

Revised April 10, 1931..




———— N,
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UNITED STATES DEPARTMENT OF LGRICULgYRI
Production and Marketing ministra n

U. 5. STANDARDS FOR FRESH TOMATOES 1/
(Effective September 14, 1953)

_GRADES 2/

U. S. No. 1 consists o fonatoes of simi-
lar varjetal characteristics (1 ich are
mature but not over ipe or soft, v? ?h are
well deve 4

fairly snoo h , 'and which are free from decay
and freezi ng injury, and free f{rop damage i ?
caused by dirt, brujses, cuts T scald
sunburn g ffiness ESb;, catfaces ?n grov€
cracks (6 scars (6e), dise 87 1nsects, hail
or mechanical or other means (6).

fair well formed

Tolerances. In order to allow for vtria-
tions incident to proper grading and handli ng
the following tolerances shall be permitted:

At shippxng point (or in shi mentl from

Mexico when inspected at points of entr to
the United States) not more than a tota

percent, by count, for tomatoes in an

which fail to meet the requirements o this
grade: Provided, That not more than one-half

of this amount, or 5 percent, shall be allowed
for defects causznf serious &auago (7), and
including in this latter amount not more than

1l percent for tomatoes which are soft or affect-
ed by decay; and,

En route or at destinatlon not more
than a total of 15 percent { 2oun£ for
tomatoes in any lot which fai o meet the
requirements of this grade: Provided, t
1ncluded in this amount not more than’

ollowinf percentages shall be allowed for the
defects listed

5 percent for tomatoes which are soft
or affected by decay;

Eercent for tomatoes which are
damaged by shoulder bruises or by discolored
ordaunken scars on any parts of the tomatoes;
an

1/ Fhess standards (18 F.R. 4880) supersede

U, S. Standards for Fresh Tomatoes which were
effective December S, 9.

2/ Numbers and letters in parentheses following

grade terms indicate where such terms are
efined under Definitions.

Agriculture - Washington, D. C.
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10 percent for tomatoes otherwise
defective, except that not more than one-half
of this amount, or 5 percent, shall be allowed
for defects eansing serious damage.

U. 8. Conb; aonlistl of a combina-
ion of U, 8§, ¥o 8. No. 2 tomatoes:
rovided, That ut loas 60 porcont, by count,
meet the ' requirements of U. S, No. 1 grade. )
Tolerances. In ordor to nllow for vurin-
tions Incide ng'io propor ing &ng
the following tolorancol [ pornitte

Lt shi pin go&nt (or in lh}pmontl from

Mexico w en nu at points of entr ¢
the United Stat gu nogo ? gO
erce nt by count or ool 1n &a

hich fail’ to meet ¢ : r; T rcnontl of hc 'u. s.
No, grudol rovido not norc t?nn one=
tenth is amount, orccn;
s vo& for tomatoes'which &re soft or cffoct-
ed by decay; and,

En route op ab 40-6 -ttoa not more

$han & Sosel of I céun oF

tomatoes in ln oﬁ. v oct he

! ¢ -

"&‘&:;. :o; u .‘oren 'o‘nﬂ ?1‘%3 '::‘
-

E&owo& for tho dofgoto Ta'ﬁola

or ;r:.au.l'§°‘32c£§' tomatoes which are soft

10 porcont foy torn og which are
:orioflly dunng by shoulder bruises or

iscolor unken soars on any parts o
the tomatoes; and,

10 percent foxr tomatoes otherwise
defective.

r¢ of any tolerance shall be
allowed to ;:dueo fogy ! 8 & whole the

s“*bfg.,f" o2 dad, u;:f§'§t:;3§§:°§ut
;E:cont U.nalto .o :;:i:%nl f !Oll 88

i: “;=¥f§§ftnit:§583§: :32,:’(2?'3§§:§ :;.‘1.1-
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but not overripe or loft which are not badly
misshapen z f and which are free from decay,
unhealed cuta, reezing in ur and free from
serious damage 75 “caused ir , bru ises,
sunscald, sunburn, putfiness , c8& ce
rowth crecks, lcars, disease, ins c s ? Y
11 or mechanical or other means .

‘ Tolerances. In order to nllow !or vtrin-
tlon! E?'IE"E Yo proper grad in%
the following tolerances shall be pernlttodl

At shipping point (or in shipments £ron
¥

Moxlso when_inspe god at pointl o ont
Btutol not moTe ?
per ont. y coun for tona oon in a
vhioh nzot tﬁo requirenents of
rov roft more than ono-tonth

ad o.
; is nnount 1 yorcont shall be allowed
or tonato.l wﬁloh are soft or affected by
ecay; and,

t
‘un.“ar-q=;nar=“m=“-“-
oau oou n u lot whi n 1 to meet the
] thll .a Provided, !hnt
u [ lno Rore hla
:w ngtgoit'g.:§ul -hs be allowed fo:

cent for bomat pick are soft
o sf!oog i'iy'3.°.y= oHATI0S WRIeh AFe 80

10 oroont for topatoes which are
rto sly dunug y shoulder bruises or }
ored i unkca soars on any parts of the
aoll an

totootlvi? percent for tomatoes othervise

IR A batau yii

Ill ;1 3“!0 ng "“:&a- v 3h1§’¥h
noun ng ° : o.o st lndur! provlaed as

lrr!!os gg. gon ow hat nc grud bas been

812F REQUIREMENTS

Tomatoes when packed in Los eles 1
or whea packed in other types of oon!ui:ornuszi

'.
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the size is specified according to the size
arrangements custom&rili used in Los Angeles
lugs, shall be within the ranges of diameters
sgecified below, except when designated as
"Irregular sizing".

Los Angeles lug ¢t Minimum : Maximum
size arrangements 1/: diameter : diameter
inches inches

4 x4 3- 5/16 3-15/16

4 x5 3 3-10/16

5 x5 2-14/16 3-6/16

5 x 6 2-11/16 3-.3/16

6 x6 2- 8/16 2-14/16

6 x 7 2- 4/16 2-10/16
7x7 2 2- 6/16
7x8 1-14/16 2- 4/16

1/ Size arrangements not listed in the above

table but which meet the 2iameter requirements

for one of the above Los geles lug size

arrangements may be certified as meeting Los
geles lug size requirements for the specified

size: Provided, That there shall not be a

variation of more than 2 tomatoes in a layer

between the two size arrangements, except that

a variation of not more than 4 tomatoes in a

layer shall be permitted in sizes smaller than

6 x 7. For example, a 4-4 x 6 offset pack has

24 tomatoes per layer and should be sized in

accordance with the diameter requirements forxr

5 x 5 which has 25 tomatoes per layer.

4.5 x 9 diagonal pack has 40 or 41 tomatoes per

layer and should be sized in accordance with

the requirements for 6 x 7 which has 42 tomatoes

per layer.

arrangements e measurement for minimum
diameter shall be the largest diameter of the
tomato measured at right angles to a line from
the stem end to the blossom end. The measure-
ment for maximum diameter shall be the smallest
dimension of the tomato determined by passing
the tomato through a round opening in any
position.

In determininghcompliance with the above size
1

In lieu of sgecifying size accordin§ to the

Los Angeles lug size arrangements, the size of
tomatoes in any type of container may be
specified in terms of minimum diameter or in
terms of minimum and maximum diameters expressed
in whole inches, or whole inches and not less
than sixteenth inch fractions thereof, in
accordance with the facts, without reference to
Los Angeles lug size arrangements. Such minimum
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diameter, or minimum and maximum diameters,
shall be the largest diameter of the tomato
measured at righ% angles to a line from the
stem end to the blossom end.

In order to allow for variations inci-
dent to proper sizing, not more than a total
of 10 gercent, by count, of the tomatoes in
any lot may be smaller than the specified
minimum diameter, cr larger than the specified
naximum diameter.

APPLICATION OF TOLERANCES

The contents of individual containers
in the lot, based on sample inspection,_are
subject to the following limitations: Pro-
vided, That the averages for the entire lot
are within the tolerances specified:

When & tolerance is 10 gercent or more,
individual containers in any lot shall have
not more than one and one-half times_the
tolerance specified, except that at least one
defective and one off-size specimen may be
permitted in any container; and,

When a tolerance is less than 10 per-
cent, individual containers in any lot shall
have not more than double the tolerance
specified, except that at least one defective
and one off-size specimen may be permitted in
any container.

U. S. STANDARD PACKS

"U. S. Standard Packs" apply only to
tomatoes packed in Los Angeles lugs and shall
be designated according to the arrangement in
the top layer of the lug, as 5 x 5, x 6, etc.,
in accordance with the facts. The tomatoes in
all layers shall have a uniform type of
arrangement, for example square, offset or
dlaﬁonal except as_provided in the descriftion
of U. S, Straight Pack. The tomatoes shall
be fairly tigh§1¥ packed and, unless other-
wise specified he net veigﬁt of the tomatoes
in the lug shall be not less than 30 pounds.
The following terms shall be used to describe
U. S. Standard Packs in lugs:

"U. S Sitraight Pack". When specified as
"U. S, Taig ac e tomatoes shall meet
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the size requirements for_the los eles
lug size s écifieg, and ali iaysrsAgﬁ any
lug shall have the same number of tomatoes:
Provided, That when an offset or a diagonal
arrangement of tomatoes is used, a variation
of not more than one tomato shall be permitted
in different layers. For example, ina 5 x
gack the tomatoes in each layer shall be packed
rows wide with 5 tomatoes in each row. In a
4-5 x 9 diagonal pack the tomstoes shall be
packed alternatelz 4 x 5 to the yow the short
wag of the lug with 9 sugh rows in the layer
and with either 40 or 4] tomatoes in each layer,
When designated as "U. 5. Straight Square-Offset
Pack" or "U. S. Straight Square-Diagonal Pack"
the top la{er shall be packed with a square
arrangement and all lower layers with either an
offset or a diagonal arrangement and there may
be a variation o6f not more than one tomato
between the top layer and any of the lower
layers. Not more than one tomato shall be
placed in a wrapper; :

"U. S. Extra Row Pack". When specified
as "U., S, Extra How Pack™ the tomatoes shall
meet the size requirements for the Los Angeles
lug size specified, and the lower layers shall
not contain more than one additional row one
way of the lug. For example, in a 5 x 5 pack
the tomatoes in the lower layers may be packe
5 x 6 but not 6 x 6 or 5 x 7. Not more than
one tomato shall be placed in & wrapper;

"U. S. Bridge Pack". When specified as
"U. S, Bridge Pac e tomatoes shall meet
the size requirements for the Los eles lug
size specified, and a {art of one additional
layer of tomatoes shall be cked in the lug
and the remaining tomatoes in the lower layers
shall not contain more than one additional row
one way of the lug than is contained in the top
layer. Not more than one tomato shall be
placed in a wrapper;

“U. S. Double ¥Wrap Pack™, When specified
as "U., 5T Double ¥re Ea'The tonstogs shall
meet the size requirements for the Los Angeles
lug size afecified and the tomatoes in the top
laye: sgal be packed zith ngt morg than one
ig$%rg sBaTl'f%PBSEkgﬂ vg nggegor%ygﬁagrtvo
tomatoes in a wrapper; and,
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"U. S. Double Wrap Bridge Pack". When
specified as "U, 5. Double Wrap Bridge Pack"
the tomatoes shall meet the size requirements
for the Los Angeles lug size specified, and
the tomatoes in the top layer shall be packed
with not more than one tomato in a vra{per and
the lower layer or layers shall be packed with
not more than two tomatoes in a wra{per: Pro-

a
i

vided, That part of one additional yer which
may have either one or two tomatoes in a
wra.pper shall be packed in the lug.

In order to allow for variations incident

to proper packing, not more than 10 percent,
by count, of the containers in any lot may not
meet the requirements for Standard Pack:
Provided, That when there are two or more size
arrangements_in any lot, not more than 20 per-
cent of the lugs in any one size arrangement
may not_meet tge requirements for Standard

ack: Provided further that the average for
the lot does not exceed 10 percent.

"Irregular Pack". Lugs of tomatoes
which aTe not packed in accordance with any of
the foregoing methods_of packing may be
designated as "Irregular Pack".

DEFINITIONS
As used in these standards:

(1) "Similar verietal characteristics"
means that the tomatoes are alike as to firm-
ness of flesh and shade of color (for example,
soft fleshed early maturing varieties are not
mixed with firm fleshed midseason or late
varieties, or bright red varieties mixed with
varieties 'baving & purplish tinge.)

(2) "Mature" means that in two or more
seed cavities the contents have developed a
3011{-1ike consistency and the seeds are well
eveloped.

(3) "Well developed" means that the
tomato shows normal growth., Tomatoes which
are ridged and peaked at the stem end, contain
dry tissue, and usually open spaces, are not
considered well develocped.

(4) "Fairly well formed"™ means that the
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tomato is not decidedl{ kidney-shaped, lop-
sided, elongated, angular or otherwise deformed.

(5) "Fairly smooth" means that the
tomato is not conspicuously ridged or rough.

(6) "Damage" meens any defect which
materially affects the appearance, or the
edible or shi{Ying quality of the fruit. Any
one of the following defects, or any combina-
tion of defects, the_ seriousness of which ex~
ceeds the maximum allowed for any one defect,
shall be considered as damage:

(a) Cuts which are not shallow, not
well healed or more than 172 inch in length; s

§b) Puffy tomatoes. These tomatoes
are usuvally angular and flat sided. They are
daraged if the ogen space in one or more
locules materially affects the appearance when
the_tomato is cut through the center at right
angles to & line running from the stem to the
blossom end;

(¢) Catfaces. These are irregular
dark, leathery scars at the blossom end of the
fruit. Such scers damage the tomato when they
are rough or deep, or when channels extend
into the locule, or when they are fairl
spooth and the area exceeds at of a circle
1/2 incbh in diameter on a 2-1/2 inch tomato.
Smaller tomatoes shall have_lesser areas of
fairly smooth catfaces and larger tomatoes
may have greater areas: Provided, That such
catfaces do not effect the apgearance of the
tomatoes to a greater extent than that caused
by fairly smooth catfaces which are permitted
on a 2-172 inch tommto;

cracks radiating from or concentric to the
stem scar) when not well healed, when mater-
ially affecting the agpearance of the fruit
or when any one radiating creck extends more
than 172 inch beyond the stem scar; and,

éd) Growth cracks (ruptures or

(el Scars (except catfaces) when
the aggregate area exceeds that of a circle
3/8 inch in diameter on a tomato 2-1/2 inches
in diameter. Smaller tomatoes shall have
lesser areas of scars_and larger tomatoes may
have greatcr areas: Provided, That such scars
do not affect the appearance of the tomatoes
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to a greater extent than that caused by scars
which are permitted on a 2-1/2 inch tomato.

(?) ™"Serious damage" means any defect
which seriously affects the apgearance or the
edible or shig{ing quality of the fruit. Any
one of the following defects, or any combina-
tion of defects, the seriousness of which
exceeds the maximum allowed for any one defect,
shall be considered as serious damage:

(a) Tomatoes which are soft or
affected by decay;

(b) Fresk holes or cuts,_or any
holes or cuts through the tomato wall;

(¢) Tomatoes showing any effects
of freezing;

(dl Puffiness if open space in two
or more locules seriously affects the appear-
ance when the tomato is cut through the center
at riﬁht angles to a line running from stem to
the blossom end; and,

(e) Fruit actually infested with
worms.

(8) "Badly misshapen” means that the
tomato is decidedly kidney-shaped, lopsided,
elongated, anguler or otherwise badly deformed.

Issued August 26, 1953

t Administrator
Marketing Administration
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UNITED STATES DEPARTNMENT OF AGRICULTURE
T 2CONO.

U. S. STANDARDS FOR CANNING TOMATCES (1938)

These standards are revised at this time so as to
expand and clarify the definitions of "well eolored"
and "fairly well colored". Since the interpretation
of these definitions has been the same in the U, S.
Standards for Canning Tomatocs issued in 1926 and the
U. S. Standards for Tomatoes for Manufacture of
Strained Towmato Products issued in 1933, it is thought
that wording- the definitions alike in both sets of
standards will clarify any misunderstandings which nay
have existed. -

Grades for canning touatoes which will provide a
definite basis for contracts between the canner and
the grower are mecting with increasing favor. Such
grades nust recognize variations in commercial value
and still be simple enough to be practical in actual
operation.

It should be understood at the outset that the
only grading required of the grower is the removal
of Culls. ' Such tonatoes should be left in the field.
It is not intended that the grower sort the tomatoes
into No. 1 and No. 2 grades. The proposed grades
provide a basis for sampling the toratocs as they

are delivered to the cannery.

The application of these grades requires the
services of private or official inspectors to deter-
nine the amounts of each grade in the various loads
of tomatoes. Such inspectors must be capable,
efficient, and above all they nust be absolutely
neutral. The inspectors reports should show the
percentages of U, S. No. 1, U. S. Ho. 2, and Cull
tonatoes. .

Buying and selling on grade will encourage
better production and better handling., The practice
of paying a flat price for everything which is.
accepted, discriminates against the best growers.
The grower should be paid a suitable premium for
stock of high quality which will make a high qual-
ity manufactured product. Such stock can be camed
at a nininun cost. On the other hand there should
be suitable penmalties for the delivery of culls.
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UNITED STATES TEPARTMENT OF AGRICULTURE
~ BUREAU 7 AEICL.CURAL ECONOUICS

U. S. STAYDARDS FOR CAL:"1s&G TOMATOES (1938)
(Effective December 31, 1938)

GRATES -

U. S. No. 1 shall consist of tomatoes which are
firm, Tipe, well colored, well formed; free from
molds and decay and from damage caused by growth
cracks, worm holes, catfaces, sunscald, freezing in-
jurys or mechanical or other means. (See minimum
size

U. S. No. 2 shall consist of tomatoes which
do not meet the requirements of the foregoing grade
but which are ripe and fairly well colored and which
arc free from serious damage from any cause. (See '
minimun size

Culls are tomatoes which do not meet ‘the re-
quirements of either of the foregoing grades.

MINIMUM SIZE
The minimum size may be fixed by agreement
between buyer and seller. Tomatocs below this
specified minimue size shall be classed as Culls.

DEFINITIONS OF. TERMS

As used in these standards:

"Firn" means .that the tomato is not soft,
puffy, shriveled or vater soaked.

"Well colored" means that at least 90 per-
cent of the flesh of the tomato has good red
color, provided that a tomato having flesh of a
lighter shade of red shall be considered as "well
colored" if enough additional area of the flesh
has a shade of red color so that the tomato has a
sufficient amount of red to be equivalent in
color to that of a tomato which has 90 percent
good red color,.

. "Fairly well colorcd" means that at least
two-thirds of the flesh of the touato has good
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red color, provided that a tomato having flesh of a
Iighter shade of red shall be considered as "fairly
well colored" if enough additional area of the
flesh has a shade of red color so tiat the tomato
has a sufficient amount of red to be equivalent

in color to that of a tomato which has two-thirds

good red color.

"Well formed" means that the tomato shall
not be extremely flat or otherwise badly misshapen.

"Damage" means any injury which camnot be
removed in the ordinary process of trimming and
eeling without a loss of more than 10 percent
%by weight) of the tomato in excess of that which
would occur if the tomato were perfect.

"Serious damage" nmeans any injury which
cannot be removed in the ordinary process of
trinpning and peeling without a loss of nore than
20 percent (by weicht) of the tomato in excess
of that which would occur if the tomato were
perfect, ‘

Issued December 15, 1938.
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UNITED STATES IEPARTMENT OF AGRICULTURE
Production and Marketing Administration

U, S. STANDARDS FOR GREEN TOMATOES FOR PROCESSING
(Effective April 15, 1950) .

GRATES 1/

U, S No, 1 shall consist of tomatoes which
are gTeen in color (1), fairly fimm, free from
decay, stems and worms, and are free from damage
(2) caused by growth cracks; womm holes (2a),
scars, catfaces, sunburn, sunscald, freezing, .

disease, or mechanical or other means, (See .
minimum size) ,

U, S, No, 2 shall consist of tomatoes which do
not meet the requirements of the foregoing grade,
but are green in color (1), and are free from woms
and from damage caused by worm holes (2a), and which
are free from serious damage (3) by any cause., (See
pinimum size) -

Culls are tomatoes which fail to meet the
requiréments of either of the foregoing grades.

MINIMUM SIZE

The minimum size may be fixed by agreement
between buyer and seller., Tomatoes below the
specified minimum size shall be classed as Culls,

TEFINITIONS

(1) "Green in color" means that the surface
of the tomato shows no pink or red color,

(2) "Demage" means any injury which cannot
be removed in the ordinary process of trimming
without a loss of more than 10 percent, by weight,
of the tomato in excess of that which would occur
if the tomate were perfect. The following shall be
considered damage:

I/ Number and letlers in parentheses Jollowing
grade temms indicate where such terms are defined
under Definitions,
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(a)  Womn holes, when the injury has
penetrated beneath the outer wall of the tomato
to the extent that the, injury has damaged the
tomato for processing,

(S%e USerious damage" means any. injury which
removed in the ordinary proocess of tridming
without a loss of more than 20 percent, by weight, of
the tomato in excess of that whlch would occur 1f the
toma,to were perfeét. :

Acting Ass:.stant Administrator .
Productmn and Marketing Admini stra.tion
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UNITED STA'IES DEPAR’H;CNT OF AGRI CULTUEE -
Producti cn and Maﬂ«:ehng Adm1m stratxon’

U. S. STANDARDS FOR TCMATOES FOQ uANUFACTUBE OF .

[TED TCLATY- PEOTUC
(Efiectlve I arch 1, 193

GRADES a

- U, B, N6, 1 shall- consist of *tomatoes which are’

falr y fu-m, Tipe, well colored, and free from stems
and fTom damage caused by badly discolored cracks,-
shriveling, moids, decay, sunburn; sunscald, freezmg -
or other means. .

U, S. Vo, 2 shall consmt of toma.‘boes w}nch do
not. mec%—‘kﬁe requirements of the foregoing grade but
which are- r:‘.pe end fairly well colored”and vhich are
free from senous damage from any cause. "

“Culls’are tcm@toos which do not, meet the req\nre- A
ments of either of the foregoing grades. - :

DI'TINI'I'IONS OF TERJS

As used 1n these standa.;ds'

"Fau'ly ﬁm" mea.'ns that the ‘tomato :.s no’c water— '

- soaked, B £

“o? i ig]Y- eolored" méans that'at-léast 90 percent of

the flesh of the tomato has good red color, provided -
that a- tcmato having flesh of a 1ighter shade of -red -
shall be considered:-as "well colored™ if ‘enough: aam-
tional area of the flash has a shade of red color so that
the’ tomato has a sufficient amount of red to be equiva.—
lent in color to that of a tcmato which has 90 percnnt
good red coler, S

"Fairly well colored" means tha.t' a:ﬁ leaSt' tv&c tlnrds
of the flesh of the tomato. has good red color, proviaed
that a tomato having flesh of a lighter shade of red shall
be considered as "fairly well colored" if enough addition-
al area of the flesh has a shade of red color so tha% the
tomato has a sufficient amount of red to be equivalent in
color to that of a tomato which has two-thirds good red
color,
%/ This is a re-issue oif U, S, Standards for Tcmatoes

or Manufacture of Strzined Tcmato Products (Effective
March 1, 1933) formerly issued by the Bureau of Agricultural
Economlcs. No change is made in the text of the stamdards.
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"Damage" means any uxguxy whi ch apprecxably affects’
the quality of the tomato for pulping. Any one of. the
- following defects or any combination of defects which

exceeds the maximum allowed for any one defect shall be
considered as damage:

(a) Molds or decay, except that molds or very slight
decay which can be removéd-in the ordinary process of wash-
ing without hand - trimming shall not .be cons1dered. as clamage

(v) Sunburn or sunscald which camnot be removed in the
ordinary process of trimming without a loss of more than 10
percent, by weight, of the- tomato 'in excess of that which
would occur if the tomato were. perfect

(c) Tomatoes wihi ch show an apprecxa.’ble anount of
Shrlmlingt

"Serious damago" means any injury which severly a.f-
fects the quality of the tomato for pulping. Any one of
the following defects or any combination of defects vhich
exceeds the maximum allowed for any one defect shall be -
considered as senous damage,

(a) Demy whlch has caused the tomato to become. sour,
or decay or disease, such as Anthracrose spots, Blossom-end
Rot, Soil Rot, or any other decay or disease which cannot
be removed in the ordinary process of trimming without = .. -
loss of more than 20 percent, by weight, .of the tomato im .
excess ‘of- that which would oeour if the tomafio were perfact.

(b) S\mhum or sunsaald wh:.ch cannot be removed in the
ordinary process of trimming vithout a loss of more than .
20 percent, by weight, of the tomato in excess of that whu‘.h
would occur :.f the tamato were perfect,

(c) Shnvehng when the flesh of the- tomato is tuugh
and Tubbery, A
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