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SECTION I
OVERVIEW

INTRODUCTION

Exports of non-traditional agricultural products have grown significantly in recent
years. This is especially true for exports from Latin America and the Caribbean (LAC) to
the United States. Individuals and organizations in many countries would like to follow this
growth trend by beginning to export, or increasing exports of, fresh fruits ana vegetables to

the United States.

Success in the nontraditional agricultural export (NTAE) industry depends in part on
deciding what to produce for each target market. In agricultural diversification programs,
choosing the right commodities for an export market is difficult for many reasons, including
the lack of timely, accurate information cn trends in consumption and supply.

Perhaps the major factor limniting the export of fresh commodities to the United States
is that products are limited to those approved for entry by the U.S. Department of
Agriculture (USDA) Animal Plant Health Inspection Service (APHIS). Countries have the
options of trying to increase exports of products now on their "enterable" lists or of trying to
have additional products approved for entry to the United Sta’es.

This study reviews the consumption, production, and import trends of selected fresh
truits and vegetables in the United States. It includes information on admissibility and
experts’ comments about the commodities and their potential. This study Jdoes not deal with
supply capabilities in LAC countries.

OBJECTIVE OF STUDY

This study is intended to be a tool for U.S. Agency for Interriational Development
missions and projects in the LAC region to use in the early stage of selecting products for
the U.S. market and in developing fresh commodity admissibility lists. The purpose of the
studv is to identify and examine NTAE products, in particular products that have shown
growth and stability. The study provides the user the following:

* Annual and seasonal information on supply and demand for selected products.
* Historical data series on prices for at least a three-year period.

* Import duties and restrictions on each product.

* Information on marketing and changes in the marketplace perceived by industry

experts.
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LIMITATIONS

This is not a comprehensive or all-inclusive study and should not be the sole input in
any planting decision. Selecting a product to grow for export is an extremely complicated
process that includes factors both general and specific to a grower and cannot be addressed

by one study for an entire region of the world.

The reader should exercise judgment even when using the information provided as a
general indicator of the future. In pointing out the limitations of major indicators, it is
important to note that historical data are merely indicators of future market opportunities for
specific deals. This is especially true of seasonal windows, of which peaks and valleys on a
weekly basis vary greatly with the supply situation from different sources. The best
indicators of potential windows for an upcoming year are last year's results. These influence
planting decisions, which invariably lead to shifts in available supply.

COMMODITIES SELECTED FOR STUDY

After reviewing U.S. import statistics for more than 70 NTAE products, the authors
chose 20 commodities to explore in greater detail. The methodology for selecting these 20

products is provided in Appendix A.

The following are the 20 fresh fruits and vegetables selected for the study:

FRUITS VEGETABLES
Blueberries Asparagus
Cantaloupes Artichokes
Honeydews Chinese Cabbage
Limes Escarole-Endive
Mangos Ginger

Mixed Melons Green Onions
Papayas Mushroorns o
Pineapples Okra

Plantains Spinach
Raspberries Squash

SOURCES OF INFORMATICN

The data were obtained primarily from published and unpublished sources from
USDA, the U.S. Department of Commerce (USDC), and the U.S. International Trade
Commission (USITC). Within USDA, data werz obtained from the National Agricultural
Statistics Service (NASS), the Economics Research Service (ERS), the Agricultural
Marketing Service (AMS), and APHIS. Additionally, qualitative information was obtained
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from a variety of trade publications, such as The Packer, and telephone conversations with
industry representatives, including importers, wholesalers, and brokers.

EXPLANATION OF COMMODITY PROFILES

The body of this report consists of profiles of each of the 20 commodities that were
selected. Each profile consists of the following sections:

A. Summary

This section profiles the products in brief. Important indicators such as consumption,
production, and imports are noted. Information that is unique and critical,. such as
explanations for major shifts in supply and demand, is also mentioned.

B. Apparent Consumption
Consumption estimates in this report are derived from the following equation:

Consumption = Domestic production for fresh consumption + imports - exports.

In this report, consumption includes consumption in fresh form, shrinkage, waste, and
spoilage. Statistics for carry-over stocks of perishables, such as fresh fruits and vegetables,
are minimal and not readily available, and are therefore not covered in this report.

Figures reflect consumption of fresh commodities unless otherwise noted.
Exceptions have been made when consumption in the processed form is the larger share of
total consumption. One instance 1s the consumption of processed raspberries, which accounts
for almost 99 percent of reported raspberry consumption. Furthermore, efforts have been
made to explain major fluctuations in consumption during a six-year time period.

Official agricultural production estimates used in this study were supplied by NASS
and, in some instances, by cooperating state statistical agencies. Other information used was
derived from a plethora of NASS information on crop value, prices, and utilization of fresh

fruit and vegetables and other commodities.

NASS publications relevant to and used in this study include the following:
Agricultural Prices (July annual). Crop Producrion (January annual), Crop Suzimaries for
Vegerables (January annual), Cirus Fruiues (September annual) and Non-citrus Fruits (July
annual). NASS also publishes product-specific reports, such as the Mushroom Report, which
comes out in August of each year.

NASS does not, however, publish production estimates for all crops. Although
production statistics are gathered at the county level, the statistics may not be aggregated at
the state level for several reasons, such as lack of interest in tracking the product or
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budgetary constraints. At the national level, statistics for many products may not be
aggregated, mostly because of budgetary constraints.

Whenever NASS production figures were not available at the national level, the
relevant states were contacted. If a state was unable to provide us with information, county
agricultural commissioners were contacted. Production figures, therefore, reflect the best

available estimates.

Areas where production levels were insignificant were ignored because the cost to
obtain the figures would exceed their value.

C. Imports

Figures for imports were obtained from USDA (Market News Branch, Fruit and
Vegetable Division, AMS). AMS obtained data on imports from Mexico from APHIS
records, and on imports from all other countries from the U.S. Bureau of the Census, a
branch of USDC. AMS imports from Mexico include those for reexport to Canada. This
inflation in import figures frorn Mexico for some products has been correcled by substituting
import figures from the Bureau of the Census, USDC for some commodities.

Readers inicrested in import data from the LAC region may find another source
particularly helpful. This is the series popularly known as APHIS data. These data provide
information on small volume commaodities or exotic fruits and vegetables inspected by
APHIS. Where Harmonizad Tariff Schedule (HTS) codes have not been assigned by USDC,
the APHIS series may be the only source of data.

D. Monthly Supply Variability

Seasonality of supply was determined from shipment figures, both domestic and
import, at monthly intervals for 1987 through 1991. The Market News Branch of USDA
publishes an annual report, "Fresh Fruit and Vegetable Shipments by Commodities, States
and Months," which reports the volume loaded for transit at primary shipping points in the
United States, Mexico. and other major growing regions for each month of every calendar
year. The Market News Branch also publishes market news summaries on a daily, weekly,
and monthly basis for commodities monitored by AMS/USDA reporting offices located in
major shipping areas. Additionally, terminal markets in major metropolitan areas publish
annual summaries on the products with significant movements in that market. To better
illustrate market activity, prices of several products have been discussed, whenever possible,
from the perspective of the major terminal markets. For instance, artichoke prices are
discussed using information obtained from szlected markets in California, the major

producing state.

Shipment figures are usually somewhat less than production in a particular area, but
may serve 25 a general indicator of productior. Shipment data are useful in that they can
reveal monthly variations in quantities for most major sources of supply.



E. Prices

The data on prices for 1987 through 1992 were obtained from "Fresh Fruit and
Vegetable Prices: Wholesale Chicago and New York City, f.o.b. Leading Shipping Points,"
annual summaries of prices published by Market News Branch, Fruit and Vegetable

Division, AMS.

Prices reported in this source are monthly averages that reflect the simple highs and
lows reported bv AMS for each month.

For purposes of this study, we used leading shipping point prices because they reflect
the prices offered to suppliers. Wholesale prices were substituted whenever prices at leading
shipping points were not available (footnotes in profiles indicate when this occurred).
Wholesale prices for private sales at New York City and Chicago are simple averages of
representative prices for each Tuesday. In arriving at the Tuesday prices, local marketing
reporters consider estimated volume of sales at different price levels, quality, condition, and
other factors. These prices represent private sales in wholesale lots made by the first seller
on the whoieszle market for stock of generally good merchantable quality and condition.

F. Industry Comments

This section adds a qualitative aspect to the study and is representative of the "pulse"”
of the market as perceived by experts in the fresh fruit and vegetable industry. The section
addresses three subjects:

* Marketing information (buyer behavior, aesthetic appeal) and related pitfalls in
marketing the product.

* Forecasted changes in consumption.

* Existing trends.

Sources approached were importers, wholesalers, brokers, and experts from USDA (see
Appendix B, Sources of Information for Study). Published sources were used to supplement
the existing information. The survey questionnaire used to gather information is presented in

Appendix D.
G. Import Duties

Countries exporting to the United States may be subject to duties based on their tariff
status with the United States and the date of entry, according to the classification of the
Harmonized Tariff Schedule, the country’s status vis-a-vis the U.S. trade preferences, and
the date of admission of their goods. This section covers applicable tariff rates for each
commodity. Most LAC countries have been designated beneficiaries of the Generalized

System of Preferences (GSP).
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H. AMS Standards and Marketing Orders

U.S. grades and standards for fruits, vegetables, and certain other commodities are
issued under the authority of the Agricultural Marketing Act of 1946. The authority includes
the development and approval of U.S. grade standards and the defining of different levels of
quality. These voluntary grade standards assist growers, shippers, processors, retailers,
consumers, exporters, and importers in the efficient and orderly marketing of fresh and
processed fruits, vegetables, and other related products. The standards and grades provide a
common trading language for such factors as size, color, maturity, taste, sugar and acid
contents, and defects. At present, there are more than 300 standards for 160 fresh, canned,

frozen, or dehydrated vegetables, fruits, and other commodities.
I. Status for Entry from LAC Couatries to the United States

The following list defines the areas and ports of entry in the United States for each
admissible commodity mentioned in the admissibility list:

Admissible to all ports. All ports of entry where Plant, Protection and Quarantine
(PPQ) officers are stationed and their area of coverage. (The definition includes
Guam and the Commonwealth of the Northern Mariana Islands.)

Admissible to North Atlantic ports. Atlantic ports north of and including Baltimore;
ports on the Great Lakes and St. Lawrence Seaway; Canadian border ports east of
and including North Dakota; and Washington, D.C. (including Dulles Airport), for

air shipments.

Admissible to North Pacific ports. Pacific ports north of California, including
Alaska; and Canadian border ports west of and including Montana, excluding Hawaii.

Admissible to South Atlantic and Gulf ports. Atlantic ports south of Baltimore,
{].S. Gulf of Mexico ports, and ports in Puerto Rico and the U.S. Virgin Islands.

The regulatory actions listed also apply to importations into Guam, the
Commonwealth of the Northern Mariana Islands. Puerto Rico, and the U.S. Virgin Islands.
If a fruit or vegetable is listed as being approved for entry into any part of the United States,
then it is also approved for entry into these territories,

e The footnote, "Additional restrictions or sareguards are required," means that in
addition to permits issued to the importer and inspection, other factors, including
pre-clearance and required treatments, determine the entry status of a commodity
from a given country. The restrictions are too detailed and varied to be presented

in this study.

e The admissibility lists presented are a general guideline that is subject to change by
the addition or deletion of commodities. It reflects the status quo at the time of
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this writing. Furthermore, the commodity profiles list only the countries that have
admissible status. If the country is not listed, the product is not admissible.

One of two reasons explains why a commodity is not currently listed on an admissible
list:

* No one has ever applied for a permit to import that commodity from a given

country. .
e A permit was applied for, but permission was denied because of an unacceptable

biological risk.

UNITS OF MEASURE USED

The standard unit of measure for this report is the hundredweight, or cwt, which is
equal to 100 pounds. In this report, statistics are given usually in 1,000 cwt, but in some
instances are given in million cwt.

Unit pricing of fresh fruits and vegetables is difficult because the unique packaging of
each leads to unique quoting of prices. Additionally, shipping weights for the same
commodity and carton may differ depending on the origin, domestic or foreign.

USDA'’s Market News Branch quotes prices according to industry practices for each
commodity listed. This report uses a standardized approach by quoting prices in dollars

per pound.

INFLUENCES ON U.S. CONSUMPTION
OF FRUITS AND VEGETABLES

According to a survey by the Food Marketing Institute, 60 percent of U.S. consumers
say they have begun to eat more fresh fruits and vegetables. Consumption of these products
in the United States is increasing due to nunierous factors, among which are the following:

¢ Increased availability of fresh produce throughout the year. This is a result of new
early and latc varieties; new foreign suppliers; and improved techniques of
production, packing, shipping, and storage.

* Greater awareness of health, for example, recent research that relates the benefits
of high fiber diets in the reduction of risk of certain Lypes of cancer and in the
control of cholesterol. '

 ® Continued growth in the number of elderly people in the United States until at least
the first decades of the next century. This age group has the highest consumption
of fresh fruits and vegetables (average 4.1 servings per day).
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e Significant growth in ethnic populations, specifically people of Latin American and
Asian heritage, who traditionally consume more fresh produce than most persons

of European ancestry.

Of particular interest is the Asian population in the United States, which is growing at
11 percent per year (in contrast to 1 percent for the general population as a whole) and may
reach 22 million persons by the year 2020. Some products in this study that are especially
popular in the Asian community are mushrooms and Chinese cabbage.

The U.S. Hispanic population is growing at 5.3 percent per year, to approximately 49
million by the year 2020. This is likely to have a positive effect on the demand for products
traditionally consumed by Hispanics, such as papaya, plantains, and mangoes.

Additionaily, there are specific programs that are intended to increase consumption of
fresh fruits and vegetables in the United States. Ore of these is the USDA "Food Pyramid."
Another is the "Five a Day" program. There are also promotional programs by industry
councils, such as the North American Blueberry Association, and there are new guidelines on

nutrition labeling.

The Food Pyramid. The USDA Food Pyramid is a result of a restructuring, by the
U.S. government, of its guidelines for the daily diet in the United States. The program’s
goal is to alter and improve eating habits throughout the country. The pyramid, which shows
the recommended consumption of each basic food group, is used in schools and by consumer
groups for educational purposes. It says, basically, that people should increase their
consumption of grains and fresh produce while limiting their consumption of sugars, fats,
and meats. The federally funded school lunch program is focusing oa increasing the number
and variety of fresh fruits and vegetables to be served to U.S. school children.

The Five a Day Program. This major educational program was begun in 1988 by
the California Department of Health Services. The program’s goal is to increase per capita
consumption of fresh produce by 50 percent by the vear 2000. It is now being actively
supported on a national basis by such groups and organizations as USDA, the National
Cancer Institute, the Produce for Better Health Foundation, the Produce Marketing
Association, and the United Fresh Fruit and Vegetable Association.

The objective of the program is to persuade U.S. consumers that they should consume
fresh fruits and vegetables at least five times every day, rather thar the current daily average
of 3.5 servings. The program involves considerable consumer education and promotion, and
many fruit and vegetable shippers, wholesalers. and retailers support it and are actively
participating in it. Although the effects of this educational/promotional program are difficult
to measure, the program is nationwide and long term, and will definitely have a pcsitive
effect on consumption of fresh produce. The 1993 edition of the annual "Fresh Trends”
report from Vance Publishing Company states that 5 million U.S. households have increased
consumption of fresh fruits and vegetables as a result of the program.



Industry Councils. Industry councils have long been active in promoting
consumption of fruits and vegetables in the United States. Some products included in this
report are produced in the United States and benefit from the promotional and other activities
of producer associations. These include the American Dehydrated Onion and Gariic
Association in Calitornia, the American Mushroom Institute in Pennsylvania, the California
Artichoke Advisory Board, the Florida Gift Fruit Shippers Association, the Florida Mango
Forum, the Leafy Grzens Council in Minnesota, the New Jersey Asparagus Industry Council,
the North American Blueberry Council, and the Rare Fruit Council International in Florida.
The premotional activities of these producer associations include media advertising and
consumer education through point-of-purchase displays and literature.

Nutrition Labeling. Nutrition labeling, which until now has been voluntary, is a
program of the federal Food and Drug Administration (FDA). It calls for retail stores to
post nutritional information for each kind of fresh produce where consumers can see it

easily.

The availability of this information may encourage consumers to buy more fresh fruits
and vegetables because of their high nutritional and fiber content and their low levels of fat,

salt, and cholesterol.

OBSERVATIONS AND CONCLUSION
Some major observations that can be drawn from the study are:

* A vital step in developing a particular commodity for the U.S. market is
admissibility. One instance is blueberries from Chile. Being the only country in
the LAC region that has U.S. import authorization for blueberries, Chile has been
able to profit from the increased demand for blueberries in the United States.

* Economies of scale in some products may affect the ability of LAC small-scale
producers to compete in the U.S. market. In LAC countries, cost-advantages (for
insiance, low wage labor) have often substituted for scale economiies to permit
competitive prices. However, some LAC countries have gained a very strong
presence in the U.S. marketplace for fresh fruit and vegetables by employing both
scale economies and cost advantages. Mexico is an example with many fresh fruits
and vegetables.

* Fresh fruit and vegetable prices in the United States do not normally follow
cyclical patterns. Several factors combine to determine prices. These include the
following:

(1) Differentiation within a commodity (better limes from Florida or
blueberries from Maine),
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(ii) Relatively higher consumpticn in specific regions (okra in the southern
United States) or in areas with high concentrations of specific ethnic
groups (such as Latin Americans and Asians, concentrated mostly in

large U.S. cities),

(ii1) Targeted crop programs in states that may cause surges during specific
time periods, and

(iv) Technology and growing practices that result in early and late market
entry, increasing consistenicy in supply and reducing volatility in price.

¢ Growers must also be aware oi marketing innovaions in the U.S. fresh fruit and
vegetable industry that have the ability to alter preferences for commodities. Two
such innovations are packaging and branding of fresh friits and vegetables. First,
cut-prepared-packagea vegetables and fruits have affected consumption through
their main benefit: ease in consumption. Second, the branding of products has
become a strong trend in the U.S. fresh fruit and vegetable industry. This
characteristic, once limited only to private sector identification (Dole nineappies,
Star Produce melons), has expanded to states and regions (Washington apples.
Vidalia onions). The brand loyalty generated through branding and advertising
indeed affects the consumer’s buying decision.

¢ Growers in the LAC region may benefit greatly in situations where a certain
commodity is grown in the Unitea States in a limited growing season, and
marketed aggressively in the United States by groups representing domestic
growers. By entering the market during the domestic off-season, LAC growers
can benefit from these proinotional campaigns.

The NTAE market is dvramic and continues to offer export opportunities for LAC
growers and exporters. Agri-export promotion programs must be market driven, not
production led. This study should help AID projects in the LAC region to focus first on
markets when developing NTAE industries.

BASIC CRITERIA FOR SELECTING COMMODITIES

Of the 70 products originally reviewed, some were not selected because they did not
meet the study parameters. although they may offer excellent market opportunities. An
example of this is the Oriental Vegetable category, which has shown excellent growth;
however, this category contains 20 or more commodities and warrants an independent study.
Basic screening criteria are shown in Tables 1 and 2.
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Table 1. Basic Screening Criteria—All Products

Product Import Change in Average Relative
Volume imports, Annual Deviation
in 1992 1991-92 Change in
(000 imports,
cwt) 1987-1992

Apples 2652 0.65% -1.47% 5.43

Apricots 29 7.41% 12,.98% 22.48

Artichokes 22 10.00% n/a n/a

Rsparagus 587 10.75% 12.36% 22.77

Avocados 513 40.93% 86.97% 68.92

Bananas 73432 4.12% 2.95% 5.66

Beans 252 -10.00% -0.09% 12.11

Beets 18 -35.71% 126.46% 68.85

Blueberries 203 - 1.46% 9.94% 19.91

| Broccoli 274 0.00% 5.67% 11.01

Brussels Sprouts 137 39.80% -0.22% 19.00

Cabbage 429 -17.66% 21.26% 47.76

Cantaloupe 4968 -19.36% 11.27% 22.63

Carrots 1433 -1.04% 7.53% 12.34

Cauliflower 181 -4.74% 7.81% 19.82

Celery 368 ~-23.97% 7.65% 19.02

Cherries 52 78.57% 31.28% 28.17

Chinese Cabbage 29 -6.45% 134.38% 64.53

Corn Sweet 296 -22.92% 16.36% 30.24

Cucumbers 4283 4.64% 1.33% 2.28

Eagplant 404 -15.30% 2.02% 8.93

Escarole-Endive 157 8.28% 21.63% 29.98

Fruits Other 73 1.39% 38.01% 42.20

Garlic 410 -1.20% 2.28% 4,57

Ginger 182 1C.98% 12.69% 24.12

Grapefruit 236 36.42% 39.13% 39.80

Grapes Table 7022 -0.27% 6.96% 12.59

Greens 181 10.37% 25.36% 32.93

Honeydews 1098 -36.64% 11.42% 25.53
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Table 1. Basic Screening Criteria-—All Products (continued)

Procduct Import Change in Average Relative
Volume imports, Annual Deviation
in 1992 1991-92 Change in
(000 imports,
cwt) 1987-1992

Kiwifruit 474 ~25.71% 3.96% 28.95

Lemons 78 -73.91% 0.35% 36.01

Lettuce Iceberg 240 -37.50% 44.11% 36.07

Romaine Lettuce 14 ———-! -——-! 88.55

Lettuce Other 54 5.88% -6.98% 18.64

Lettuce Processed 0 - ——e! 223.61

Limes 2165 24.43% 18.41% 26.11

Mangoes 1652 ~18.78% 11.78% 26.69

Misc Berries 0 -100.00% ———-! 125.83

Misc Citrus 228 54.05% ———! 112.05

Misc Herbs 153 -15.47% -—=-! 100.23

Misc Oriental Vegs 64 -13.51% 48.64% 49.88

Misc Tropical F&V 3508 38.99% 178.23% 58.49

Mixed Misc melon 1414 2.24% 13.13% 22.76

Mushrooms 45 0.00% 55.86% 56.98

Nectarines 0 —-——! ———=! 223.61

Okra 958 -12.11% 8.40% 19.88

Onions Dry 2251 -27.92% 0.30% 11.11

Onions Green 2081 7.16% 8.10% 13.05

Oranges 228 -84.04% 66.09% 84.55

Papaya 262 31.00% 22.26% 33.31

Parsley 49 75.00% 18.18% 27.58

Parsnips 0 ——e! -———-! 223.61

Peaches 1181 6.11% 9.28% 13.88

Pears 1259 32.53% 13.26% 2C.64

Peas Green 294 -6.96% 38.46% 52.59

Peas Other 12 -76.92% -25.82% 62.06

Peppers Bell 1816 -13.65% -4,00% 8.38
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Table 1. Basic Screening Criteria—All Products (continued)

Product Import Change in Average Relative
Volume imports, Annual Deviation
in 1992 1991-92 Change in
(000 imports,
cwt) 1987-1992

Peppers Other 1053 -6.73% 6.63% 12.77

Pineapple 2765 5.23% 4.61% 8.61

Plantains 3507 4.38% 8.67% 12

Plum-Prunes 557 6.50% 3.46% 14.51

Potatoes Table 2756 -33.69% -7.53% 17.92

Potatoes Seed 1280 -28.53% 10.84% 28.13

Pumpkins 1 ~5C.00% ———! 103.28

Radishes 317 0.63% 5.34% 12.03

Raspberries 151 21.77% -8.37% 27.00

Spinach 63 14.55% 24.39% 31.44

Squash 2721 0.63% 6.22% 10.53

Strawberries 225 -29.25% -5.58% 16.59

Tangerines 168 -38.69% -11.38% 21.33

Tomatoes 3628 -51.€8% -13.01% 22.65

Tomatoes Cherry 772 13.70% ~2.04% 9.72

Turnips-Rutabaga 419 -4.99% 286.29% 58.51

Vegetables Other 429 -1.61% 4.24% 20.90

Watermelon 3135 -1.42% 0.29% 10.67

I/ Highly erratic movements across the five-year period. See data series of import volumes in appendix E.

2/ Relative deviation is determined by dividing the standard deviation of each commodity’s import volume from
1987-1992 by the mean rmport volume in the same time period. This allows the reader a reference base to compare
deviations among commodities.
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Table 2. Selected Characteristics of the Final 20 Products

Product

Import
Volume
1992

('000 cwt)

Change
in
Imports
1991-92

Avereage
Annual
Change
in
Imports
1987-92

Relative
Deviation'

Comments

Artichokes®

22

10.00%

Admigsible from
geveral
countries, but
few LAC countries
taking advantage
of this.

Asparagus

587

10.75%

12.35

22.77

Inports
increasing since
i987. Long
market window in
second half of
calendar year
when prices are
favorable.

Bluekerries

203

-1.46%

9.94

19.91

Increased
consumption
overall.
Ercellent market
window for up to
eight months of
calendar year.

Cantaloupes

4,968

~19.36%

11.27

22.63

Steady increase
in imports from
1987 to 1991
Admissible from
numerous LAC
countries,

Chinese:
Cabbage

29

-6.45%

134.38

64.53

Imports dominate
the market and
ccntinue to
increase market
share.

Escarole-
Endive

157

8.28%

21.63

29.98

Volume of imports
tripled from 1987
to 1992, while
U.S. production
decreased.

Steady
consumption.

Ginger

182

10.98

12.69

24

Imports may
increase as
domestic crop
encounters soil
and pest
problems.
have fallen
recently.
Consumption
increasing.

Prices
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Table 2. Selected Characteristics of the Final 20 Products (continued)

Product

Import
Volume
1992

('000 cwt)

Change
in
Imports
1991-92

Average
Annual
Change
in
Imports
1987-92

Relative
Deviation'

Comments

Honeydews

1,098

-36.64%

11.42

25.53

Imports have
dropped, Long
market windows do
exist, although
prices are always
very competitive.

Limes

2,165

24.43%

18.41

26.11

Strong, steady
growth in both
imports and
consumptiun.

Mangoes

1,652

-18.78%

11.78

26.69

Demand expected
to increase as
consumers become
familiar with the
product.
increasing supply
from LAC
countries.

Mixed
melons

1,414

2.24%

13.13

22.76

Imports dominate.
LAC countries are
increasing market
shares.

Mushrooms

45

0.00%

59.86

56.98

An Increasingly
mainstream item,
imports are
increasing but
not from LAC.
Mushrooms are
admissible from
all LAC
countries.

Okra

958

~12.11%

19.88

Imports dominate
this market in
which several LAC
countries are
interested.
Admiasible from
most LAC
countries.
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Table 2. Selected Characteristics of the Final 20 Products (continued)

Product

Import
Volume
1992

('000 cwt)

Change
in
Imports
1991-92

Average
Annual
Change
in
Imports
1987-92

Relative
Deviation!'

Comments

Green
onions

2,081

7.16%

8.1

13.05

Leading
indicators show
increased market
potential,
especially
between June and
October. Most
LAC countries not
yet taking
advantage of ease
of admissibility.

Papaya

262

31.00%

22.26

33.31

Imports and
consumption
increasing and
expected to
continue growth.
Many CBI
countries can
maximize duty-
free status.

Pineapples’

2,765

5.33%

Imports to gain
market share as
many U.S.
producers expand
overseas to
capture cost-
advantages.
Imports
increasing.

Plantains

3,507

4.38%

12

Product gaining
recognition as
market segments
grows. Demand
expected to
increase.

Raspberries’

151

21.77%

-8.37

27

Imports,
consumption and
prices are
increasing. Many
LAC countries not
filling market
windows.

Spinach

63

14.55%

24.39

31.44

CBI and ATI
countries have
opportunities to
increase market
share.
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Table 2. Selected Characteristics of the Final 20 Products (continued)

Product Import Change Average | Relative Comments
Volume in Annual Deviation'
1992 Imports | Change
('000 cwt) | 1991-92 | in
Imports
1987-92
Squash 2,721 0.63% 6.22 10.53 Consumption and

imports moving
steadily upwards.
Prices for select
soft squash are
favorable.

1/ Relative deviation is determined by dividing the standard deviation of each commodity's import volume from
1987-1992 by the mean import volume in the same time period. This allows the reader to compare deviations
among commodities.

2/ Most import activity started 1n 1990. Computations for five-year growth and volatility have thus been

omitted.

3/ Imports were almost non-existent in 1987. Calculations have been made using data from 1988-1992.
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SECTION I
COMMODITY PROFILES

GLOBE ARTICHOKES'
(Cynara scolymus, alcachofas)

A. Summary

Artichoke production has decreased slightly in recent years because of acreage
reduction in Monterey County, the main artichoke-producing region in California. Although
prices have been firm, some growers have reduced acreage to experiment with other crops
that demonstrate growth potential. Because demand for gourmet products such as artichokes
is inelastic, imports have increased steadily whereas exports have dropped in recent years.
Although artichokes are produced year-round in the United States there appear to be
opportunities for imports to enter during winter when production is relatively slow.
Artichoke price. are greatly dependent on aesthetics and size and not only on supply and
demand. Prices, therefore, do not clearly follow seasonal patterns. Artichokes are duty free
for most countries that are beneficianes of the Generalized System of Preferences, the
Caribbean Basin Economic Recovery Act, or the Andean Trade Preference Act, and are
admissible from most LAC countries.

B. Apparent Consumption

1987 1988 1989 1990 1991 1992

--- 1000 cwt ~---
Production 1341 1374 1429 1228 1206 1175
Imports 0] 1 7 12 22 22
Exports 60 0 18 65 57 49
Apparent Consumption 1341 1375 1418 1175 1171 1148

Source: Production figures were obtained from California Agricultural Statistics Service for
1987-1991 and NASS/USDA for 1992; import figures are from AMS/USDA. export tigures
are from FATUS, ERS/USDA; and apparent consumption was calculated using figures
ohtained from California Agricultural Statistics Service and NASS/USDA.

" The study focuses solely on fresh or chilled Globe Artichokes. Throughout the paper, the term "artichokes”
means Globe Artichokes.
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Artichokes

Source: Bureau of the Census. U.5. Doot

Total Import Shipments 1987-92

of Commerce, Calencar Year

(000 cw)

omaﬂi

1987 1988 1989 1990 1991

1992

D. Monthly Supply Variability

Although January and February
are usually low producing months for
artichokes in California, artichokes are
shipped year-round with relative
consistency. Peak harvest time is mid-
March through mid-May for U.S.
production. At this time, there are
some shipments from Arizona.
Artichokes are imported during the
winter months.

C. Imports

Artichoke imports were
inconsequential before 1989 and have
increased rapidly since then. In order
of volume, Chile, Colomtia, and
Mexico are the principal suppliers and

no single country dominates the market.

Imports still remain only a fraction of
domestic shipments. but have become
significant from November through
January. There appears to be potential
continuing growth in imports.

Artichokes
Monthly Supply Variability 1991

Source: AMS/USDA, Calencar Year
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E. Prices
Artichokes
Prices reported for domestic Prices for 3ds in California, 1988-91
shipments have been higher during Sources: AMS/USOA. Caisndar Year :
winter moaths (November through ! . )
March). It is important to note that o8 | N T
artichoke prices, not unlike prices of g 08 i M ] /l
many other vegetables grown in the é 0.7 A l‘ I Al /‘ A
United States, are subject to factors 5 0.8 \ A II; AN
such as aesthetics and size and not @ %517 H /j \ ’ \/\/ \ < ” ‘ ]
simply to demand and supply. = AT f
IRV A A YL
F. Industry Comments 0.2 l
0.1 4 rrrrrrrrrrrerrerrrrrey T T T T YT Y YT
. 1988 1988 1980 1981
Green GIObe 1S the most pOPUIar Nota: Prices are 10-30% higher for 248, and about a3 low for 48a

variety of artichoke sold in the United

States. Consumers prefer artichokes
that are trimmed properly, fairly well-formed, not underdeveioped, fairly compact, and free

from decay. Size preferences for artichokes have varied, according to one source. Although
artichokes come packaged by size (18 jumbos/box, 24 extra-large/box, 36 large/box, 48
medium/box, and 60 to 72 small/box), the most common shipping container is 9 to 11.25 kg
(20 to 25 lbs), fiberboard cartons and wooden boxes by count and loose pack.

Wilting and drying are caused at temperatures above 0°C. Self-evolved heat, the heat
of respiration of artichokes, is high at any temperature. Transit and postharvest life is 10 to
16 days. Shipping and temporary storage temperatures should remain at 0°C (32°F) with a
relative humidity of S0 to 95 percent. Container temperature, however, should be set at 1°C
to prevent freezing (and 90 to 95 percent relative humidity). Globe artichokes can freeze if

the temperature is -1.2°C or lower.

Artichokes are popular among people with European roots. Consumption is also
prevalent among the Asian community in the United States. One expert said that innovative
product promotions by the Artichoke Commission, the industry trade association, coupled
with an increase in overall fresh vegetable consumption, should increase demand in
forthcoming years. On the import side, Chile is said to have stepped up production of

artichokes for expert.

G. Import Duties

Artichokes are classitied under U709.10 of the U.S. Harmonized Tariff Schedule.
The applicable rate for MEN and GATT member countries is 25 percent for artichokes
admitted at any time of the year.

Artichokes are admissible duty free at any time from beneficiary countries of the
Generalized System of Preferences, Caribbean Basin Economic Recovery Act, Andean Trade

Preference Act, and from Israel.
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H. AMS Standards and Marketing Orders

The USDA has marketing standards for artichokes. Please see Appendix H for
applicable market standards.

I. Status for Entry from LAC Countries into the United States

Admissible to all ports:

Guatemala (bua) Mexico
Chile Nicaragua
Colombia

Admissible to North Atlantic ports:

Dominican Republic Ecuador
Haiti Guyana
Jamaica Honduras
French Guiana Panama
Argentina Paraguay
Belize Peru
Brazil Suriname
El Salvador Uruguay
Costa Rica Venezuela
Bahamas Bolivia

Admissible to North Pacific ports:

French Guiana
Belize

Paraguay

Bahamas

Dominican Republic
Haiti

Jamaica

Admissible to South Atlantic and Gulf ports:

Dominican Republic Jamaica
Haiti Belize
Bahamas

Source: APHIS
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ASPARAGUS
(Asparagus officinalis, esparrago)

A. Summary

Most asparagus is grown in the western United States where production has remained
virtually unchanged over the last five years. Demand continues to increase, however, as is
evident from a strong growth in imports in the same period. Imports, mostly from Mexico,
eppear during the winter and account for about one-half of all asparagus consumed in the
United States. Among other roreign suppliers, Peru continues to increase its presence by
stepping up exports to tne United States. Prices are markedly higher during the off-peak
season (up to five times the summer prices). Duties for asparagus are a function of the date
of entry into the United States, and are higher between mid-September and mid-November.
Asparagus is admissible from most LAC countrics.

B. Apparent Consumption (Fresh)

1987 1988 1989 1990 1991 1992

--- 1000 cwt =---
Production 1388 1481 1492 1435 1377 1435
Imports 332 337 360 444 530 587
Exports 297 378 426 394 372 397!
Apparent Consumption 1423 144C 1426 1485 1535 1625

Source: "Vegetables and Specialties” NASS/USDA, July 1992
1/ Estimated by ERS/USDA

California, Washington. Arizona, and Michigan are the principal domestic suppliers
of asparagus. NASS/USDA also reported asparagus production in other states, namely
[llinois, New Jersey. Indiana. Maryland. Minnesota, and Oregon. These other states
cumulatively accounted tfor less than 5 percent of total U.S. asparagus production in 1992,
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Asparagus

Source: AMS/USCA, Cajencar fear

Import Shipments 1987-92
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C. Imports

Volume of imports has risen
steadily at an average annual rate of
12.36 percent between 1987 and 1992.
For 1992, AMS/USDA reported total
asparagus imports of 587,000 cwt.
Mexico’s market share has decreased
only slightly, from 85 percent of
imports in 1987 to 78 percent in
1992. Chile’s exports have slipped
greatly in recent years, from 49,000
cwt in 1991 to 19,000 cwt in 1992.
Peru has taken second place, showing a
remarkable increase in volume from
about 2,000 cwt in 1987 to 89,000 in
1992.

Other supplying countries are Argentina, Ecuador, Guatemala, Mauritius, and New

Zealand.
D. Monthly Supply Variability

The main domestic supply
season is February through June,
although central California produces
relatively small amounts through
October and November. Arizona’s
presence is typically irom February
through April. Washington supplies
usually between April and June and
dominates the market in its last month.

Imports occur between October
and January. Mexico, however, is a
year-round supplier and competes even
during the U.S. supply season. As the
graph on variability indicates, there 1s a

Asparagus
Supply Variability 1991

Source: AMS/AUSDA, Calencar Year
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| E. Prices

Asparagus
Los Angeles Wholesale Prices for Large The low supply from July
Source: AMS/USDA, Calenaar Year through January has offered
¢ imports a substantial advantage in
35 A prices when entering during the
=R \ f ‘ domestic off-peak season. Imports
3 i - ;
3 \ I A from Mexico, and, more recently
% 2.5 "V“ —f the Caribbean, have commanded
>, ’ / ! | q/ ”/\/\ A prices up to five times those
3 \ \/ / / i / V / ' f I observed during the domestic
a '® 7 / J / shipping season. There has been
1-—\V— very little price differential for
1987 1988 1989 1990 1991 1992

F. Industry Comments

The consumer ordinarily differentiates asparagus by the length of its stem, which is
either 7 or 10 inches. Consumers prefer closed tips with firm bottoms, or butts, and a stem
that is a rich green color and not translucent or shrivelled. A common problem in asparagus
at the retail level is shrivelling or dryness due to improper temperature and handling

conditions.

Once considered a specialty vegetable, asparagus is now very rr}uch a mainstream
item. Retail sales are usually up during U.S. holiday occasions, especially Easter. To
facilitate stocking displays, retailers often prefer their suppliers to offer asparagus packaged

in one-pound bunch>s.

Domestic growers are experimenting with "desert quality" asparagus, grown during
domestic off-season months in the desert in California and Arizona. Chile is now increasing
its presence in the market, giving strong competition to foreign suppliers such as Peru.
Asparagus from Guatemala is generally censidered bettcr quality than most other imports

from Latin America.

Those surveyed cxpect a growth in consumption of asparagus as consumers become
increasingly health conscious. Also, the perception of asparagus as an item served in
expensive restaurants is slowly being eroded as asparagus becomes common in retail outlets.

G. Import Duties

Asparagus is classified under 0709.20 of the U.S. Harmonized Tariff Schedule. The
applicable rate for MFN and GATT member countries for this category is 5 percent if
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entered between September 15 and November 15 and if transported by air. Rates are 25

percent if entered at any other time.

H.

L.

Asparagus imported from beneficiary countries under the Generalized System of
Preferences is admissible duty free between September 15 and November 15. Applicable
duty for any other period is 25 percent. There is no duty at any time for asparagus brought
in from beneficiary countries of the Caribbean Basin Economic Recovery Act or the Andean

Trade Preference Act, or from Israel.

AMS Standards and Market Orders

The USDA has marketing standards for asparagus. Please see Appendix H for
applicable standards.

Status for Entry from LAC Countries to the United States

Admissible to all ports:

Antigua and Barbuda

St. Lucia
Bzhamas
Barbados
Cayman Islands
Dominica

Dominican Republic

Haiti
Jamaica
Martinique
Montserrat
Grenada
Guadeloupe

St. Kitts and Nevis

Source: APIHIS

Argentina
Belize
Bermuda
Bolivia
Brazil
Chile
Colombia
Costa Rica
Ecuador
French Guiana
El Salvador
Guatemala
Guyana
Honduras
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Nicaragua

Panama

Paraguay

Peru

Suriname

St. Vincent and Grenadines
Trinidad and Tobago
Uruguay

Venezuela

Curago
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BLUEBERRIES
(Vaccinium spp, ardndano)

A. Summary

U.S. consumption of blueberries has increased sharply in recent years, with an
average annual growth rate of 8 percent between 1987 and 1992. This growth in demand has
been met with increased domestic production and reduced exports of blueberries. Imports,
almost all of which originate from Canada, have increased at an annual rate of about 10
percent, and continue to account for about one-half of all fresh blueberry consumption in the
United States. Although blueberries are admissible duty free to the United States,
admissibility requirements are stringent. Only Chile has approval to ship this product to the

United States.

B. Apparent Consumption

1987 1988 1989 1990 1991 1992

-== 1000 cwt =--
Production 1511 1l€11 1599 1898 1736 1982
Imports 168 256 137 168 206 203
Exports 229 104 107 413 289 145
Apparent Consumption 1450 1763 1629 1653 1653 2040

Source: Production figures were obtained from the North American Blueberry Council, New
Jersey; import figures are from FATUS, ERS/USDA: export figures are from Bureau of the
Census, USDC; apparent consumption 1s calculated using statistics obtained from the North
American Blueberry Council, FATUS, and USDC

The above apparent consumption figures reflect both fresh and processed blueberries.
About one-third of blueberries are consumed fresh. Also, the production figures iisted are
for riajor producing states, which are Maine, Michigan, New Jersey, North Carolina,
Oregon, and Washington. Selected states in the southern United States, which account for
about 4 percent of total production, have also been included.
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. Imports

Canada averaged 96
percent of all U.S. imports of
blueberries between 1987 and
1992. New Zealand is the only
other notable entrant, shipping
almost all of the balance.
Chile’s share is less than 1
percent of the U.S. blueberry
import market but will
reportedly iicrease. In 1992,
Canada shipped 197,604 cwt of
blueberries, New Zealand
shipped 5,850 cwt, and Chile

(000 cwi)

Blueberries
Import Shipments 1987-92

Source: AMS/USCA, Calendar Year

) N-Zulund
250 ﬁ
200, /1 = - Canada
G %\ 2k
15077 W 7 / %
e
1001 / / %

: ¥ v v
1087 1088 t1apa <nan

shipped approximately 133 cwt.

Foreign sourcing has fluctuated greatly in the past, and is probably due to production

changes in Canada, the principal import supplier. There was a dramatic fall in imports in
1988 after a remarkable doubling of imports the year before. Historical trends may be a

poor indicator of the future, especially in the case of blueberries.

D. Monthly Supply Variahility

The U.S. growing season is
from May through July, although North
Carolina supplied the market during
April in 1992. Florida and North
Carolina lead the season in May. New
Jersey dominates the market,
accounting for 50 percent of annual
domestic shipments during July, the
peak month for production of
blueberries.

Canada dominates the blueberry
market during August, supplying one-
half of total imports in tkis

Blueberries
Monthly Supply Variability 1991
o] %‘/
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Source: AMS/IUSDA

month alone. In 1992, shipments from Canada in August totalled 211,000 cwt. New
Zealand ships between December and March, although its supply is relatively light to

moderate (see graph).
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Doliars per Half-pint

Blueberries
Terminal Market Prices in New York

Source: New Yok Terminal Markets, AMS/AUSOA, Calanuar Year
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E. Prices

Prices have experienced larger
variations in highs and lows in more
recent years, for instance, in 1990 to
1991 (see graph). However, each year
has recorded new highs that may be
due largely to early entrants in the
market, notably Florida and North
Carolina.

Note: Prices for blueberries, reported
by AMS/USDA, do nct indicate prices
for Maine, because AMS does not
maintain a reporting office in that state.
Maine is nevertheless an important

producer, and has accounted for as much as one-third of domestic production of blueberries
in recent years.

F. Industry Comments

The top varieties of blueberries are Bluecrop, Jersey, Rubel, Blue Ray, and Bluetta.

The Bluecrop variety is the most popular in the United States. It owes its popularity
to its size (large) and color (not too dark or shiny), which are the characteristics consumers
look for when purchasing blueberries. To remain desirable to consumers and buyers,
blueberries must retain their bloom. Most wholesalers buy the product in flats of 12 pints.
Transit and postharvest life is approximately 10 tc 18 days, with a recommended transit
temperature of 1.5° to 4.5°C (35 t0 40 F).

According to the North American Blueberry Council, in the past nine years per capita
consumption of fresh blueberries has increased from 2.5 oz to 3.4 oz, and this comprises 40
percent of total blueberry consumption. There is no domestic production from October
through April. During this same period, there are virtually no blueberries on the market
because Canada, which supplies 96 percent of U.S. blueberry imports, is not in season.
There is a very small amount imported from January through March, mainly from New

Zealand.

Production has increased because growers are increasingly using machine harvesters.
This is especially true in New Jersey, where a minimum wage of $5.05 (instead of the
national minimum of $4.25) has meant high labor costs for producers. Chile is also building
up its production and exports of blueberries. Latin American exporters should check the

supply situation in Chile before planting.
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G. Import Duties

Blueberries are classified under 0810.40 of the U.S. Harmonized Tariff Schedule.

Blueberries are admissible duty free at any time from MFN countries and from the
Generalized System of Preferences, the Caribbean Basin Economic Recovery Act, the
Andean Trade Preference Act, and from Israel.

H. AMS Standards and Market Grders

The USDA has issued market standards for blueberries. Please see Appendix H for
applicable standards.

I. Status for Entry from LAC Countries to the United States
Chile is currently the only LAC country approved by APHIS to ship blueberries to all

ports in the United States, with cold treatment or without treatment from the fruit-fly free
zone. Other countries should consider applying for admissibility of this product.
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CANTALOUPES
(Cucumis melo cantaloupensis, cantalupa)

A. Summary

Cantaloupe production surged in 1992, recovering from the 90 percent destruction of
production by the White Fly insect during 1990-1991 in California, which is a major
domestic producer. Consumption, too, has resumed an upward trend. Imports fell in 1992,
probably because of the large domestic production. U.S. exports remain a negligible
segment of overall production. Prices of cantaloupes are higher in the first part of the year
and reach their lows around the end of summer, which correlates inversely with its
availability. Cantaloupes are admissible from most LAC countries. Customs duties for this
product vary according to the time of entry and are higher during August.

B. Apparent Consumption

1987 1988 1989 19%0 1991 1992
--— 1000 cwt ---
Production 17426 13585 17778 14986 11955 16237
Imports 3106 3492 4629 5308 6161 4968
Exports 343 559 638 754 764 1135
Apparent Consumption 20189 16517 21770 19540 17352 20070

Source: Production figures were obtained from county agricultural statistical services of
Arizona, California, and Texas; import figures are from AMS/USDA; export figures are from
NASS/USDA; and apparent consumption was calculated using figures obtained from county
agricultural statistical services of Arizona, California, and Texas.

In the United States, California, Texas, Arizona, and Florida cumulatively account for
more than 90 percent of production. The 1992 Vegetables Summary published by
NASS/USDA also reported other states producing cantaloupes as Colorado, Georgia,

Indiana, Maryland, Michigan, Ohio, and Pennsylvania. These states cumulatively accounted
for the balance of total U.S. production of cantaloupes.

In 1991, the White Fly insect was responsible for as much as 90 percent production
loss in parts of southern California. The result was a major decrease in national production.
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C. Imports?

Cantaloupas

Source: AMSAUSDA, Calendar Year

Import Shipments 1987-92

After an average annual
growth in volume of approximately

16 percent between 1987 and 1991,
imports of cantaloupe dropped 20
percent in 1992, most likely due to

an increase in domestic production.
Although Mexico has experienced

a diminishing of the import market,
from 80 percent in 1987 to 60 percent
in 1992, it is still the dominant

foreign supplier to the U.S.
market. Mexico’s losses (as
indicated by a reduction in volume
and market share) have been offset
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by gains in

cantaloupe exports by smaller Latin American countries, notably Costa Rica,

Guatemala, and Honduras. Other suppliers are Dominican Republic, El Salvador, and Chile.
Ecuador is expected to start shipping cantaloupes because it has recently received U.S.

import authorization from USDA.

D. Monthly Supply Variability
Local production normally
begins in Texas in May. Texas
dominates the market for slightly more
than a month until California’s
production season begins. California
produces in its Central Valley in June
and July, stops for August and
September, and shifts to production in
the Imperial Valley region during
October and November. Arizona is a
consistent supplier throughout the
season and leads the market during
August and September.

(000 cwi)

Cantaloupes
Monthly Supply Variability 1991
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Imports provide most of the supply betwecn November and April, and remain

important up into May.

2 AMS reports of cantaloupe shipments from Mexico are slightly lower than those reported by Bureau of the
Census/USDC. There was up to a 20 percent difference in figures for years prior to 1988. Since then, discrepancy

has been less than 5 percent.

II-14

72, |



E. Prices
Cantaloupes

Wholesale Market Prices in California Prices fluctuate sharply with

Saurce Los Angeies Freen Frut & Veqeaole Whasawe Mams availability and vary considerably from

o AMSIEDN T T one shipping point to another. In April
l | l ! 1991, Mexican import prices averaged

o7 | | |/\ $13.88/carton FOB south Texas, while
0o A ” \ /‘ h I Mexican imports in Arizona averaged
o5 MA | 'Al - | $11.80/carton FOB Nogales, Arizona.

v\w ’ UL’ \f\ VJ ’ |1 | In that year, FOB shipping point prices

varied from 14 to 63 cents/lb (see
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The relation of price with the
size of melcas remains unclear. One
importer indicated that melons with 60

percent or more gold color background bring a higher price.

F. Industry Comments

The High Hat and the Gold Cup are the most popular varieties in the United States,
although one source in New York believes that most consumers cannot differentiate among
the varieties. Consumers, however, prefer cantaloupes with deep sutures and a raised net
coarseness, according to the same source. Although it is known that a deep golden color
combined with a smaller seed cavity is preferred over greener types, there is no clear
evidence of size preference. Cantaloupe is considered a mainstream fruit in the United

States.

Cantaloupes have been produced domestically in sizeable amounts in Texas, where
new production methods have increased supply and permitted delivery earlier in the season.
This emerging trend may lead prices to stabilize as consistency and volume of supply
increase. According to one industry source, the best market window now is from December

through February.
G. Import Duties

Cantaloupes are classified under 0807.10.10 and 0807.10.20 of the U.S. Harmonized
Tariff Schedule. The applicable rate for MFN and GATT member countries is 20 percent
from August 1 to September 15, and 35 percent if entered at any other time.

Cantaloupes imported from beneficiary countries of the Generalized System of
Preferences are charged a rate of 20 percent from August 1 through September 15, but are

duty free if entered at any other time.
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There is no duty at any time for cantaloupes brought in from beneficiary countries of
the Caribbean Basin Economic Recovery Act or the Andean Trade Preference Act, or from

Israel.
H. AMS Standards and Market Orders

The USDA has marketing standards for cantaloupes. Please see Appendix H for
applicable standards.

I. Status for Entry from LAC Countries to the United States

Admissible to all ports:

Antigua and Barbuda Guadeloupe Belize
Grenada St. Vincent and Honduras!
St. Lucia Grenadines Nicaragua
Mexico Guatemala Jamaica
Panama and Canal Zone' El Salvador! St. Kitts
Bahamas Dominican Republic Chile
Costa Rica Haiti

Admissible to North Atlantic ports:

Barbados Cayman Islands Aruba
Martinique Nevis Montserrat
El Salvador Ecuador Dominica

Trinidad and Tobago
Admissible to South Atlantic and Gulf ports:
Barbados Cayman Islands Aruba

Source: APHIS
1/ Additional restrictions or safeguards required.
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CHINESE CABBAGE
(Brasssica pekinensis, repollo chino)

(Alsc called Napa, Nappa, Chinese Leaf, Shantung, Peking Cabbage, Petsai, and
several other names.)

A. Summary

Production of Chinese cabbage is under-reported because very few state statistical
agencies compile information on this product due to its low levels of production in the United
States. Demand for Chinese cabbage has increased, however, as is evident from the steady
increase in imports, mostly from Mexico, and is likely to increase further given consumers’
growing interest in oriental vegetables. Chinese cabbage is available year-round in the
United States. Currently only Mexico and Dominican Republic have admissibility status for
this product. In the LAC region, Chinese cabbage is admissible free of duty from
beneficiaries of the Caribbean Basin Economic Recovery Act and the Andean Trade
Preference Act. For most other countries, duty at all times is 25 percent of the customs

value.
B. Apparent Consumption

Figures for consumption could not be calculated because of the unavailability of
production figures, which are used in the derivation of consumption in this report.

There are no national aggregates for production available for Chinese cabbage. It is
known, however, that Arizona, Florida, California, and New Jersey are the main domestic

producers, although none of these states list Chinese cabbage as a priority crop in their
agriculture programs and therefore do not compile statistics for this crop.

Domestic shipments may be used as a proxy for production although they do not
represent complete movements and serve merely as a general indicator. Following are the
domestic shipments from 1987 through 1992:

(In 1,0C0 cwt)
1987 1988 1989 1990 1991 1992
146 125 106 120 110 104

Source: "Fresh Fruit and Vegetable Shipments" Annual Summaries, AMS/USDA, Calendar Year.
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C. Imports

Imports grew strongly between
1987 and 1991, doubling in volume in
that period. Although volume of
imports declined slightly to 29,000 cwt
in 1992 from 31,000 cwt in the year
before, imports have steadily accounted
for a larger share of the total supply of
Chinese cabbage. In 1992, imports
were 28 percent of total shipments,
compared to 3 percent in 1987.
Mexico is the only reported foreign
supplier, although it is believed that
Dominican Republic also supplies
Chinese cabbage, but in quantities too
small to be tabulated by AMS/USDA.

Chinese Cabbage
Import Shipments 1987-92

Source: AMS/USDA, Calencar Year
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D. Monthly Supply Variability

Chinese cabbage is available
year-round in the United States,
although the volume consumed is
relatively small compared to that of
other vegetables. Production in
Arizona, Florida, California, and parts
of New Jersey makes it possible for
Chinese cabbage to be available year-
round. Imports arrive mainly during
the spring season.



E. Prices
Chinese Cabbage

Monthly Wholesale Prices in Los Angeles Prices have moved steadily
Source: "Los Angaiss Wholesaie Frean Fruil ang Vegetsole Pnces® upward, recerding new highs
etttk every year. Prices are not var
A erratic on average, although
03 I Florida widens the margin with
2 04s higher prices when it enters the
§_ o A J A i market during early spring and
g ' \ /\ ] /\ /\ commands prices often 25 percent
o 035 ' higher than Chinese cabbage from
2 .3 \ A / \ /\ } A / \ l \ other regions. The graph on
2 \ A / \/ \ IV \ A /] / \ /\/ \ / prices reflects the increased
023 v vy \_l_" V vV | volatility during this time period.
Y LI L. e A At other times, prices may vary by
1980 1o 1992 about 10 to 15 percent from the

seasonal average.

F. Industry Coniments

The United Fresh Fruit and Vegetable Association advises consumers to look for crisp
outer leaves, medium to large sized with a solid feel and smzll inner heart formation. The
association advises consumers to look for stems that 7.re cut close to the head with large outer

leaves intact.

G. Import Duties

Chinese Cabbage is classified under the subheading 0704.99.40 of the U.S.
Harmonized Tariff Schedule. The apglicable duty rate is 25 percent of customs value for
Chinese cabbage admitted from beneficiary countries under the MFN, GATT, and

Generalized System of Preferences.

Chinese cabbage is admissible duty free at any time from countries under the
Caribbean Basin Economic Recovery Act, Andean Trade Preference Act, and from Israel.

H. AMS Standards and Market Orders

There are no market standards or market orders issued by USDA for Chinese
cabbage.

I. Status for Entry from LAC Countries to the United States

Admissible to all ports:
Dominican Republic Mexico

Source: APHIS
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ESCAROLE-ENDIVE
(Cichorium endiva, endibia, escarola)

A. Summary

The gradual slowdown in U.S. production has been replaced by an increase in imports
of this product. Availability, and apparent consumption, have fluctuated in recent years.
Imports increasingly constitute a larger share of supply and have been increasing steadily
since 1989. Imports are mostly of European origin and enter the market in uniform volume
throughout the year, despite the increased opportunity between May and October, the
domestic off-peak season. This product is currently admissible from 11 LAC countries. In
the LAC region, there is no duty at any time for escarole-endive brought in from beneficiary
countries of the Generalized System of Preferences, the Caribbean Basin Economic Recovery
Act, or the Andean Trade Preference Act. Prices reach their peak during late spring and
early summer months, and are at their lowest during winter months.

B. Apparent Consumption

1987 1988 1989 1990 1991 1992

--- 1000 cwt ---
Production 927 1065 878 758 834 766
Imports 67 71 129 131 145 157
Exports 0 0 13 40 56 34
Apparent Consumption 994 1136 994 849 923 889

Source: Production figures were obtained from cou:ty and state statistical agencies of
Arizona, California, Florida, and New Jersey; import figures are from AMS/USDA; exrort
figures are from FATUS, ERS/USDA; and apparent consumption was calculated from
statistics obtained from county and state statistical agencies of Arizona, California, Florida,
and New Jersey.

Ohio is the other notable producer that has been excluded in ihe production estimates
above for lack of adeyuate data. This exclusion results in about a 10 percent under-reporting

of domestic production.

Production figures for 1992 in this report are higher than those reported by
NASS/USDA. This is because NASS did not include in its estimates a major producer,
California. California accounts for as much as 50 percent of the domestic production of

escarole-endive.
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Escarole-Endive
Import Shinments 1987-92

C. Imports

lmports have increased
favorably in recent years.

1801
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Between 1987 and 1992,
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average annual growth in

volume was about 22 percent.

Netheriands .

) Belgium, Italy, and the

Italy Netherlands account for 85 to

- 90 percent of all import

Beig'um . . R
shipments. Belgium’s share of

1987 1988 1989 1990 1991 1992

the U.S. import market has
decreased slightly. Italy,
meanwhile, has gained a strong
presence in the same time
period, from 9,000 cwt in 1987

to 48,000 cwt in 1992. Other suppliers of escarole-endive are Mexico, Guatemala, Chile,
Canada, and France. Imports are relatively consistent throughout the year and dominate the
market by default during the domestic-otf peak season.

D. Monthly Supply Variability

The consistency in domestic
supply between November and April
sharply contrasts with the period from
May through October, at which time
there is virtually no domestic supply.

It is interesting to note that the monthly
import volume remains unchanged even
during the domestic off-peak season
(see supply variability graph).

Escarole-Endive
Monthly Supply Variability 1991
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Source: AMSAUSDA, Calendar Year

1-21



E. Prices’
Escarole-Endive

Shipping Point Prices in Florida Since 1988, prices have
Source: AMSAUSDA. Calendar Year posted record highs during each
A I succeeding year. In 1991,

prices for escarole-endive

\
g Il reached 48 cents/lb, rising one-
g /\ / \ third from the year before.
N AN
MR |
E ) \\ /\\ /J\// N \\ \ // \\ I. Industry Comments
) T N \ Endive is frequently’
B TRLES SIITIoTe IS e used in Euro-salads to add a

bitter taste. The Italian
population consumes a large
portion of the supply. For this reason the market for escarole-endive is greater in large,
ethnically diverse cities. Batavian endive, frequently marketed as escarole, has broad leaves
that do not curl at the ends. They are sold in boxes of two dozen. Experts believe that
consumption is likely to increase because of the increased production of pre-packaged salads,
salad bars, and increased health-consciousness.

Note' Pncesa quoted are refiactve anty for the damesoc season (Nov-May)

G. Import Duties

Escarole-endive is classified under the subheading 0705.29.00 as "Chicory, Other" in
the U.S. Harmonized Tariff Schedule. The applicable rate for MFN and GATT member
countries for this category is 33 cents/kg for entry at any time of the year.

There is no duty at any time for escarole-endive brought in from beneficiary countries
of the Generalized System of Preferences, the Caribbean Basin Economic Recovery Act, or
the Andean Trade Preference Act, or from Israel.

H. AMS Standards and Marketing Orders

The USDA has marketing standards for escarole-endive. Please see Appendix H for
applicable standards.

3 This section limits its discussion to prices out of Florida only, for luck of availability of import prices from
AMS/USDA. Prices tor the off-peak season, May through October, have hence been omitted.
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I. Status for Entry from LAC Countries to the United States
(those listed as Cichorium spp.)

Admissible from all ports:

Dominican Republic Colombia
Haiti Costa Rica
Belize Guatemala
Chile Mexico
Argentina Bolivia

Admissible from North Atlantic ports:

Bermuda

I1-23

\X'i)



GINGER'
(Zingiber, Z. officinalis, gengibre)

A. Summary

Imports of ginger have increased substantially in recent years, mostly from Asia.
Asian countries have also commanded the highest prices, although the increased presence of
ginger in the marketplace has depressed prices since 1991. Domestic production, almost all
of which is in Hawaii, decreased in 1992 because of crop damage by insects and bacterial
disease in the soil. Hawaiian varieties are considered the siandard for ginger quality.
Ginger is admissible without customs duty from most countries in the LAC region.

B. Apparent Consumption (Fresh)

1987 1988 1989 1990 1991 1992

--- 1000 cwt ---
Production 101 82 90 95 120 116
Imports 102 101 109 128 164 182
Exports o 0] 10 22 28 37
Apparent Consumption 203 183 189 200 256 270

Source: Hawaiian Agricultural Statistics. Apparent consumption was calculated using
statistics obtained from USDA and the Hawaiian Agricultural Statistics.

Hawaii is the only U.S. state that produces ginger. The ginger from Hawaii is said to
be of a higher quality than its imported counterparts because of its plumpness and larger
fingers. Prices commanded by Hawaiian ginger are usually higher than prices of imported

ginger.

Hawaii’s 1992 ginger crop was down 37 percent from the year before, "reflecting dry
weather and significant losses from insects and bacterial wilt disease," according to
FAS/USDA analysts writing for the April 1993 issue of Horticultural and Tropical Products.

* The type of ginger discussed is of the fresh, unground variety. Much of the information reflects "Chinese
variety” (not Chinese origin), since it is the dominant ginger variety imported and consumed in the United States.
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Ginger Root, Unground
Import Shipments 1987-92

Source: Bureau of the Cansus, U.S. Dept. of Commaerce, Calendar Year
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D. Monthly Supply Variability

The peak harvest season in
Hawaii is from January to July,
although harvesting as much as a
month earlier has been reported by
some growers. The lengthening of
the supply season can be measured
by the growth in supply during the
off-peak season (see graph).

C. Imports

Imports of ginger increased
from 128,000 cwt in 1987 to 182,000
cwt in 1992, In 1992, the Asia region
(China, Fiji, India, Indonesia,
Thailand, and Singapore) supplied
about 60 percent of the ginger imported
into the United States. In the LAC
region, Brazil accounted for about 14
percent during the same time period
and Costa Rica about 8 percent. Some
other LAC suppliers, providing a much
smaller share, were Jamaica, Honduras,
Dominican Republic, and Guatemala.

Percentage

Hawaiian Ginger

Shipment Variability (Percentage) 91-92

Source: Hawasan Agncultural Statistcs Service
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Ginger (Indian Cochin Variety) E Pric
iNew Yark Spot Prices,1989-92 ) X
P _ Prices have spiralled downward
Source: Hortcultural & Tropical Fruits Division, Apnl 1983, FAS/USDA .
0 as the supply of unground ginger has
- risen. India is a dominant source of
- ginger, and its prices act both as a

c T bellwether indicator and as a unit for

g A comparison. Brazil reported notably
g * ‘\\ // \ higher ginger prices in 1992—65 cents/

£ ® \VAW N 7 b FOB (country of origin) versus 47

S n \/ 7 VA\ cents/lb FOB (country of origin) for

© \ ginger from India. Costa Rica was
5% I IS S ———— S much lower, however. Average unit
1889 1990 1991 1002 1063 . . .
import value for Costa Rican ginger
Now: Spot Pricas are seiing pnce CIF which inciude impormr profit
Not all Indian ginger 18 COChIn, IMOON . M80 INCIUCe Whipments UNoer was 33 CentS/lb,

The graph illustrates prices for Indian Cochin Ginger in the New York spot market.
While the New York average spot market price for Indian Cochin was 63.9 cents/lb in 1992,
the unit import value (FOB country of origin, determined by a simple division of value by
quantity) was 47 cents/lb. The difference of 16.9 cents/Ib includes importer profit,
transportation, insurance, and other fees and costs.

F. Industry Comments

There are two main varieties of ginger imported into the United States—the Chinese
and the Japanese. Of the two, the Chinese variety accounts for more than 95 percent of U.S.
ginger imports, according to a source in Hawaii. Chinese-variety ginger has larger fingers
and is more plump and more pungent than Japanese-variety ginger (mostly grown in
Indonesia). Ginger grown in the southern hemisphere is counter-seasonal, whereas ginger
grown in northern hemisphere countries, for example, Costa Rica and Dominican Republic,
competes directly with U.S. production.

A common postharvest problem is molding or shrivelling if exposed to moisture for
extended periods. Ordinarily, shelf life is three to four weeks. Fresh ginger is still largely
an ethnic item used extensively by the Asian American community, which is a rapidly
growing minority group. Large volumes are thus sold during festivals such as the Chinese

new year. \
G. Import Duties

Ginger is classified under 910.10.20 of the U.S. Harmonized Tariff Schedule. There
is no duty charged at any time of the year for imports of ginger.

5 The discussion of prices is limited to average monthly spot prices in New York for unground ginger from
India. Both New York and India represent major market forces in the ginger trade—New York as principal
U.S. spice clearinghouse, and India Cochin ginger as the major import.
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H. AMS Standards and Market Orders

There are no market standards or market orders issued by the USDA for ginger.

L. Status for Entry from LAC Countries to the United States

Admissible to all ports:

Antigua and Barbuda

Bahamas
Cayman Island
Dominica

Dominican Republic!

Haiti
Jamaica'
Martinique
Montserrat

Grenada Guadeloupe
St. Kitts and Nevis

St. Lucia

Source: APHIS

Argentina
Belize
Bermuda
Bolivia
Brazil

Chile
Colombia
French Guiana
El Salvador
Guatemala
Guyana

1/ Additional safeguards or restrictions apply.
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Mexico

Nicaragua

Panama

Paraguay

Peru

Suriname

St. Vincent and Grenadines
Trinidad and Tobago
Uruguay

Venezuela

Curagao



GREEN ONIONS
(Allium cepa, scallion, shallot, chalote, ascalonia)

A. Summary

Although consumption has increased steadily, production, mostly in California, has
fluctuated because of crop rotation practices of domestic producers. Most imported green
onions are from Mexico. which has capitalized on the rising demand by increasing exports to
the United States. As for many fresh specialty vegetables, price is sensitive to appearance
and size. Green onion prices fluctuate significantly despite their availability throughout the
year. There is no duty at any time for green onions from beneficiaries of the Generalized
System of Preferences, the Caribbean Basin Economic Recovery Act, or the Andean Trade
Preference Act. Most LAC countries, with the exception of a few island states, are approved

sources of this product.

B. Apparent Consumption

1987 1988 1989 1990 1991 1992

~=~ 1000 cwt =-=--
Production 870 1037 963 908 574 804
Imports 1420 1513 1797 1814 1942 2081
Exports 401 421 384 436 237 269
Apparent Consumption 1889 2129 2376 2285 2279 2616

Source: Production figures were obtained from California and Arizona state agricultural
statistics service agencies; import figures are from AMS/USDA; export figures are from
FATUS, ERS/USDA; and apparent consumption was calculated using figures obtained from
California and Arizona state agricultural statistics service agencies. Note: the above listed
production figures are for Arizona and California only.

California, Arizona, Texas, and Florida are the only known suppliers of green onions
in the United States. California accounts for approximately 90 percent of total domestic
production. Using AMS shipment figures for the last six years, it is estimated that Florida
accounts for less than | percent of total U.S. production. Production figures for Texas were

not available.

I1-28 /



Green Onions

Source: AMSAJSDA, Calencar Year

Import Shipments 1987-92

C. Imports

Imports grew at an average
annual rate of 8.1 percent between
1987 and 1992. For 1992, AMS

25007 )
Guatemaia reported total green onion imports
20001 - of 2,081,000 cwt. Mexican
Moxieo shipments accounted for
T 15001 approximately 98 percent of all
Q . .
9 | U.S. green onion imports between
£ 10007 1987 and 1992. Guatemala is a
distant second, although its
soo1 | shipments have risen from 3,000
| cwt in 1987 to 37,000 in 1992.
0 - =
D. Monthly Supply Variability
Green Onions
Domestic shipments of green Monthly Supply Variability 1991
onions are consistent throughout the o1
vear, although there is typically an it
increase during summer months (June = i
through Cctober). This consistency of g
supply is largely due to California, S ot
which produces all year. With the 8 ™
exception of peak summer months (June - ':
and July), Arizona also ships year- oo
round. Texas and Florida enter the "

market during the winter, when prices
are higher on average (see graph on
prices) and supply the market from
January to April.
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Source: AMS/USDA Calender Year

Imports, mainly from Mexico, dominate the market from October to June. During
this time, Mexico often supplies as much as 90 percent of the green onion market.
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Doillars per Pound

Green Onions

Prices for Mexican Imports, 1990-93

Source: Phosnix, Arzona. Temnmal Market Pnces Reports. AMS
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Industry Comments

E. Prices

California and Arizona
wholesale terminal markets account for
the vast proportion of green onions in
the United States. Prices at these
markets, therefore, best reflect the
pulse of the market. Green onion
prices peak during the holiday season in
mid-winter, notably from November
through the first week of January.
Prices have not experienced the peaks
recorded a few years ago.

White Lisbon and Tokyo varieties are the most commonly grown and purchased in the
United States, White Lisbon because it is a sweeter, milder onion, and Tokyo because it is
resistant to harsh weather. The Omo variety is becoming more popular with growers
because it has Tokyo characteristics and is resistant to mildew diseases.

Consumers look for a shank (white stem) that is two to three inches long and one-
fourth to one-half inch in diameter. They prefer deep green leaves approximately 12 to 14
inches long. The Asian population is traditionally the largest consumer of green onions,
although the product is increasingly becoming a mainstream vegetable.

One distributor mentioned that prices tend to be higher during the holidays due to the
higher consumption of non-prepared foods at that time. Prices are, however, consistent most
of the year. Consumption is expected to increase as people consume more fresh vegetables

and become more health conscious.

China and Spain are said to be increasing their supplies of green onions; however,
they are not yet exporting to the United States. One industry expert expects the North
American Free Trade Agreement (NAFTA) to encourage imports from Mexico. The same
source mentioned that the United States had already lost much of its production to Mexico.

Import Duties

Green onions are classified under 0703.10.20 of the U.S. Harmonized Tariff
Schedule. The applicable duty rate is 1.3 cents/kg for MFN and GATT member countries.
There is no duty for green onions brought in from beneficiary countries of the Generalized
System of Preferences, the Caribbean Basin Recovery Act, or the Andean Trade Preference
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H. AMS Standards and Market Orders

The USDA has market standards for green onions. Please see Appendix H for
applicable standards.
I. Status for Eniry from LAC Countries to the United States

Onions rormally fall under the broader category of Allium (family name) and are
admissible frcm all LAC countries except the following: Anguilla, St. Eustatius, St. Martin,

Turks and Caicos Islands, British Virgin Islands, French Guiana, and Netherlands Antilles.
It is likely that these countries have never requested iniport authorization for onions.
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HONEYDEWS
(Cucumis melo L., honeydew, melon, dulce)

A. Summary

Although production rose from 1991 to 1992, imports continued to take advantage of
the off-season window from November through April. Average prices are higher between
January and March and lower from June through September. The surplus produced during
the peak season has led to an increase in U.S. exports. Mexico is the only notable foreign
supplier of honeydews, although several Central American countries are shipping in small
amounts. Duty rates for honeydews are subject to date of entry as well as status of trade
preferences with the exporting country. Most LAC countries are now approved to ship to

the United States.

B. Apparent Consumption

1987 1988 1989 1990 1991 1992

--- 1000 cwt —---
Production 4811 5241 5131 4520 3737 4148
Imports 823 910 1395 1212 1733 1098
Exports 324 401 358 475 665 222
Apparent Consumption 5610 5750 6168 5158 4805 5024

Source: Production figures were obtained from California, Arizona, and Texas state statistical
service agencies; import figures are from AMS/USDA; export figures are from FATUS,
ERS/USDA; and apparent consumption was calculated using figures obtained from California,
Arizona, and Texas state statistical services; AMS/USDA; and ERS/USDA.

Principal domestic suppliers are California, Texas, and Arizona. California
dominates the market, accounting for three-fourths of domestic production on average
between 1987 and 1992. Texas accounted for an average of 18 percent in the same period,

and Arizona for approximately 8 percent.
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Honeydews
U.S. Imports 1987-92

Source: AMSAUSDA. Calendar Year
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C. Imports

Honeydew imports grew rapidly
in the 1980s but have slowed in recent
years. From 1991 to 1992, imports
dropped by 35 percent from 17.3
million pounds to 10.98 million pounds.

Although AMS/USDA statistics
list Mexico as the only supplier in its
Honeydew category between 1987 and
1992, it is likely that honeydews
comprise the bulk of another category
listed by AMS/USDA (Miscellaneous
Mixed Melons). This category
experienced an average annual growth
of 13.13 percent between 1987 and

1992, with a slight increase of 2.24 percent between 1991 and 1992. Principal foreign
suppliers to the "Miscellaneous Mixed Melons" category are Brazil, Costa Rica, Dominican
Republic, Ecuador, El Salvador, Guatemala, Haiti, Honduras, Nicaragua, Panama, and
Mexico. Numerous other countries are authorized to ship to the Uniied States.

Honeydews

Monthly Supply Variability 1991

Source: AMSAUSDA, Calendar Year
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D. Monthly Supply Variability

According to Richard Brown,
USDA economist, supplies develop
rapidly in the southwestern states,
notably Texas and Arizona, in May and
June. California captures the market in
July and dominates it through
November. Supplies are limited from
November through April, at which time
imports basically fill the market
window. The volume of imports at its
peak, however, is at best one-third of
domestic production at its peak, which
typically occurs in August.
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Honeydews E.  Prices
Wholesale Market Prices in California . _
Source: Los Angeles Fresh Fruit & Vegetable Wholesale Market Pnces arc on average hlgher
Pnces. AMS/USDA, Calendar Year between January and March and lower
! from June through September. Changes
09 in supply have caused considerable
5 °° | price fluctuation.
g o7 I J
©  0.64-A M I l . . .
5 I \ [ The prices illustrated in the
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._g 2: Y v U JIVUI U ]| atimportant shipping points, such as
o, /I L/ \/ /I VU ]]| the Los Angeles wholesale market.
o V" ~ v “ Caribbean imports entering through
'0 ! Florida ports, such as Miami, often
1987 1988 1989 1990 1991 1982 receive higher prices in the domestic
off-season.
F. Industry Comments

One wholesaler said that most U.S. consumers cannot tell the difference in the
varieties of honeydew. Consumers look for smoothness and symmetry in the fruit and are
particularly averse to scarring and discoloration, choosing instead a honeydew that is of a
uniform whitish-yellowish color. Appearance is also a large factor in the wholesale buyer’s
purchasing decision. USDA standards require at least a 10 percent sugar content in the fruit,
and most honeydews in the market have between 13 to 14 percent sugar content. Honeydews
are a mainstream item, consumed largely in the summer.

Growers in Texas, one of the emerging melon suppliers, are collectively working on
adapting the use of plastic mulch to grow melcas to enhance quality and lengthen their
selling season. Plastic mulch retains soil warmth to allow more vigorous growth, in addition
to reducing scarring and ground spots. Yields per acre have been higher with plastic mulch.

G. Import Duties

Honeydews are classified under 0807.10.70 in the Other Melons category in the U.S.
Harmonized Tariff Schedule. The applicable rate for MFN and GATT member countries for
this category is 8.5 percent between December 1 and May 31 of the following year. Rates
are 35 percent if entered at any other time.

Honeydews imported from beneficiary countries of the Generalized System of
Preferences are admissible duty tree from December | until the following May 31.
Applicable duty for any other period is 35 percent.
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There is no duty at any time for honeydews brought in from beneficiary countries of
the Caribbean Basin Economic Recovery Act or the Andean Trade Preference Act, or from

Israel.

H. AMS Standards and Market Orders

The USDA has market standards for honeydews. Please see Appendix H following

this report for applicable standards.

I. Status for Entry for LAC Countries to the United States

Admissible to all ports:

Antigua and Barbuda Guadeloupe
Grenada St. Vincent

St. Lucia Guatemala

Mexico El Salvador
Panama and Canal Zone' Dominican Republic
Bahamas Haiti

Admissible to North Atlantic ports:

Barbados Nevis
Martinique Ecuador
Trinidad and Tobago Montserrat
Cayman Islands Dominica

Admissible to South Atlantic and Gulf ports:
Barbados Cayman Islands

Source: APHIS

1/ Additional restrictions and safeguards are required. See APHIS.
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LIMES
(Citrus aurantiifolia, lima agria o verde)

A. Summary

U.S. production paralleled the steady growth in consumption of limes until hurricane
Andrew reduced acreage by nearly 70 percent in Florida, the main producing state.
Consumption of fresh limes is mostly inelastic because most buyers are from commercial
operations such as restaurants and food service enterprises. Imports, which have grown at an
annual rate of about 18 percent and which are mostly Mexican, have fared weil as a result
and are expected to fill in the gaps until production resumes nermal levels, which is not
expected until late 1994. After 1994, imports are still expected to grow. Prices are
generally higher in the winter because of lower availability of limes during this time. Limes
are admissible to most U.S. ports from LAC countries, and are duty free when brought in
from countries that are beneficiaries of the Geneiclized System of Preferences, the Caribbean
Basin Economic Recovery Act, or the Andean Trade Preference Act.

B. Apparent Consumption

1987 1988 1989 1990 1991 1992
--- 1000 cwt ---
Production 1040 1000 1440 1280 11400 880"
Imports 947 1257 1295 1530 1740 2165
Exports 101 65 51 106 107 ---
Apparent Consumption 1691 1922 2260 2355 2851 -=--

Source: Production figures were obtained from the Florida state statist ... service agency;
import figures are from AMS/USDA; export figures are from FAT!IS, ERS/USDA; and
apparent consumption figures are from NASS/USDA. Note: the above figures represent only
production from Fionda.

1/ Decreased due to hurricane Andrew. See industry comments.

A vast majority of limes are consumed in the institutional and commercial food
sector, that is, food service, restaurants, -ars, and so on. According to one expert, personal
consumption of limes increases during the U.S. summer due to their popularity as an
ingredient in making cool beverages. Florida accounts for neerly all domestic production of
limes. Southern California is also a supplier.
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Limes
Import Shipments 1987-92

Source: Bureey of the Census, U.S. Dept of Commerce, Calencar Year

(000 cwi)

C. Imports

The volume of imports rose
steadily at an average annual rate of
18.4 percent between 1987 and 1992.
For 1992, AMS/USDA reported total
lime shipments of 2.16 million cwt.
Mexico supplied on the average 96
percent of lime imports over the five-
year period. Other LAC suppliers
providing less than 4 percent of import
shipments are Bahamas, Costa Rica,
Honduras, Ecuado:, Guatemala, Haiti,
El Salvador, Nicaragua, and Venezuela.

D. Monthly Supply Variability

Domestic supply is year-round

Limes
Monthly Supply Variability 1991

from Florida, although production ]
nearly doubles in the summer months. e
Imports maintain a presence throughout ==
the year and supply from 50 to 75 g o0
percent of the market, the latter S
occurring in winter months. &

1001

A

L-""”"" 27 Domessc SNum:]

Source: AMS/USDA, Calendar Year
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. E. Prices
Limes
FOB Prices for Mexican Limes in Texas : :
i Persian seedless limes from
Source: AMSAUSDA, CaJendar Year . .
1 Florida have commanded a better price
1 than imports in past years, about 30
0.9 / percent more on average. Both
?, 0.8 A‘ I" [ domestic and import suppliers have
2 o7 1 ] / received better prices during winter
g os [ [ il months, notably at the beginning of the
£ os —| year. Prices show vast fluctuations in
S el Ny JI \ - : :
S o4 T T T U T high and lows during a given year, the
0.3 ] VIR TV highest recorded monthly average
0.2 - prices being six times those of the
0'119'87"""”3'98'8'“""';'9879'””""1'99'6 ....... TeE lowest (See graph).
Note: Flonda imes are pnced slightly higher
F. Industry Comments

Persian and Tahiti limes are the most popular varieties consumed in the United States.
Evenness in color and firmness of the lime are considered major factors in the consumer
buying decision. Wholesale buyers strongly prefer 10-1b boxes. Others, especially bars and
restaurant chains, are choosing 5-1b boxes to ease handling and reduce waste.

Hurricane Andrew is primarily respensible for the drop in lime acreage in Florida as
reported by the Florida Agricultural Statistics Service on April 23, 1993. Lime acreage was
down by 66 percent, to 2,235 acres, from the 6,647 acres reported in 1990. Production was
not expected to resume normal levels until the 1993-1994 season year.

G. Import Duties

Limes are classified under 0805.30.40 of the U.S. Harmonized Tariff Schedule. The
applicable rate for MFN and GATT member countries for this category is 2.2 cents/kg
brought in at any time of the year.

Limes are admissible duty free at any time from beneficiary countries of the
Generalized System of Preferences, the Caribbean Economic Basin Recovery Act, the
Andean Trade Preference Act, and from Israel.

H. AMS Standards and Market
Ocders

The USDA has marketing standards for Persian/Tahiti Limes. Please see Appendix
H attached to this repert for applicable standards.
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L. Status for Entry from LAC Countries to the United States

Admissible to all ports:

Antigua and Barbuda
Bahamas

Barbados

Cayman Islands
Dominica

Dominican Republic
Grenada

Haiti

Jamaica

Montserrat

St. Kitts and Nevis

St. Lucia

St. Vincent and Grenadines
Panama

Admissible to North Atlantic ports:

Guadeloupe
Martinique
Belize
Bermuda
Colombia
Costa Rica
Ecuador

El Salvador

Admissible to North Pacific ports

Martinique

Source: APHIS

French Guiana
Guatemala

Guyana

Honduras

Mexico

Nicaragua

Trinidad and Tobago
Venezuela
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MANGOES
(Mangifera indica, mango)

A. Summary

Imports continue to dominate the market year-round as growth in consumption
outpaces the small domestic production. U.S. producers’ share was reduced even further in
1992 due to hurricane Andrew’s destruction of most of the mango acreage in Florida, a
leading domestic producer. Mexico controls nearly all of the market and fluctuations in its
supply affect prices markedly. Nevertheless, Mexico supplies mainly between April and
September, leaving a market window for other LAC exporters. Prices usually peak at the
beginning of the season (March through April) and are at their lowest at the end (August
through September). Mangos are admissible from all LAC countries with an APHIS-
approved hot water dip treatment except for those countries known to be infested with the
mango seed weevil. Currently these are the islands of Barbados, Dominica, St Lucia,
Guadeloupe, and Martinique. Mangoes are admissible duty free from countries that are
beneficiaries of the Generalized System of Preferences, the Caribbean Basin Economic
Recovery Act, or the Andean Trade Preference Act.

B. Apparent Consumption

1987 1988 1989 1990 1991 1992

--= 1000 cwt --—-
Production 303 193 220 193 275 220
Imports 1288 813 1269 1333 2034 1652
Exports 0 0 0 0 0 0
Apparent Consumption 1590 1006 1509 1526 2309 1872

Source: Production figures were obtained from Florida state statistical service agency; import figures
are from U.S. Bureau of the Census, USDC; export figures are from FATUS, ERS/USDA; and
apparent consumption figures are from NASS/USDA. Note: the above figures represent only Flonida

production.

In most years, nearly all domestic production originates from Florida. Occasionally,
Puerto Rico ships in amounts greater than 1,000 cwt, the minimum amount recorded for &
given year by AMS/USDA.
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Mangoes
U.S. Imports 1987-92

Source: AMS/AUSDA, Calencar Year

C.  Imports®

The volume of imports grew
at an average annual rate of

25001 = approximately 12 percent between
Other 1987 and 1992. For 1992, AMS
20007 reported total mango imports of
€ 1500 [”i‘“] 1,652,000 cwt. Mexican shipments
S Mexco accounted for approximately 83
2 000 percent of all U.S. mango imports
= between 1987 and 1991. Haiti
50041 averaged about 15 percent in the
same period. Recent entrants are
1987 1988 1989 1990 1991' 1992 Brazil, Belize, _Yenezuela, Pgru,
NOTE: 1992 Figures Avaiabte Only For Mexico Ecuador’ Domlnlcan RePUbllC' a'nd
Jamaica.
D. Monthly Supply Variability
Mangoes
Imports constitute the bulk of Monthly Supply Variability 1991
total supply all year-round. U.S. Source: AMS/USDA
600+

production, originating from southern
Florida and occasionally Puerto Rico, is
mainly between May and July and
provides only a fraction of total
shipments even at this time. For
instance, in 1991, import shipments for
May through July inclusive were
1,316,000 cwt whereas domestic
shipments in the same period were
47,000 cwt. June and July accounted
for 45 percent of annual shipments, on
average, from 1987 through 1991.

® Imports reported by AMS for Mexican shipments are between 5 and 10 percent higher than those reported

('000 cwi)

[nlnm

[ Domesrc Shioments '

by Bureau of the Census/USDC. This report uses AMS figures for Mexico.

[1-41]



Mangoes (from Mexico) E.  Prices

Wholesale Market Prices in California . L
Sharp changes in availability

Scurce: Los Angeies Frecn Fruit & Vegelable Wholesale Market i
Prices, AMSMUSDA, Calencar Year cause prices to fluctuate severely.

20 il Domestic produce commands a slightly
18 higher price than imports during the
16 . . .

- \ \ Florida growing season. Prices are

\
l | [ also quite different from one shipping
' | Til \ | i point to another.
\ |

Doliars per Cartons of 10-12s

4
: \ Wl \ L\ \ F.  Industry Comments
N
S\ 4 v 1V
< As much as 60 percent of the
e ieea 1989 1900 1991 1992 | East Coast market is said to be
Note: imports are negigible rom Maxco in winterime, and are not indicated. dominated by the Tommy Atkins
Hayb entars the marxet in smail amaounts at tis tmae. . . .
variety, whereas the Haden variety 1s

the most popular on the West Coast. Some consumers prefer the fibrous fruit of the Tommy
Atkins variety, whereas others prefer the smoother-textured Haden variety. The Kent variety

usually ranks third in both preference and sales.

A major factor in mango varieties is their ability to remain unchanged in taste and
appearance after the hot-water treatment for U.S. admissibility. Tommy Atkins and Haden
varieties withstand this treatment relatively well. The Oro and Keitt varieties do not do so

well in the hot-water treatment.

Americans are said to prefer the larger varieties of mangoes, which helps to explain
why several mangoes popular in Mexico (a major supplier) do not sell well in the United
States. Also, aesthetics is an important part of the consumer buying decision.

G. Import Duties

Fresh mangoes are classified under the subheading 0804.50.40 as "Guavas, mangoes,
and mangosteens" in the U.S. Harmonized Tariff Schedule. For MFN and GATT member

countries, the duty rate is 8.27 cents/kg for mangoes entered at any time.

There is no duty at any time for mangoes brought in from beneficiary countries of the
Generalized System of Preferences, the Caribbean Basin Economic Recovery Act, or the

Andean Trade Preference Act, or from Israel.
H. AMS Standards and Market Orders

There are no USDA-issued market standards or market orders for mangoes.
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L. Status for Entry from LAC Countries to the United States

Mangos are admissible from all LAC countries with an APHIS-approved hot water
dip treatment except for those areas know to be infested with the mango seed weevil.
APHIS currently identifies the islands of Barbados, Dominica, St Lucia, Guadeloupe, and
Martinique as being infested. Several islands in the Caribbean can ship mangos without
treatment because they retain a fruit fly-free status. These islands are Grenada, Bermuda,
and St. Vincent and Grenadines. Chile can export mangos without treatment from its fruit
fly-free zone. Mangos are admissible from countries that have made arrangements for

APHIS pre-clearance.
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MIXED MELONS
(Cucumis melo)

AMS/USDA classifies the following in the Mixed Melons category: mixed loads of
cantaloupe-type melons, straight loads, and loads containing as much as 70 percent of
casabas, crenshaws, honeyballs, Persian, and Spanish melons.

A. Summary

Mixed melons have experienced positive growth in consumption, production, and
imports in recent years. Several countries in the LAC region have increased competition to

supply the U.S. market. U.S. production takes place during the summer months. Import
shipments are counter-seasonal, and have traditionally outpaced domestic shipments.

B. Apparent Consumption (Fresh)

There are no available figures for consumption in the Mixed Melons category. It may
be assumed that all that is domestically produced as well as imported is consumed, save for
spoilage and disposal. Production is estimated as the following’:

(in 1000 cwt)
1987 1988 1989 1990 1991 1992
667 647 684 413 488 478!

Source: AMS/USDA
1/ Estimated because AMS discontinued reporting central California, the largest producer.

" Figures on domestic shipments have been used to replace production because of an unavailability of
information on production in the category. Shipments, which include rail, piggyback, truck, and air, are the closest
approximation available.
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Mixed Melons C.  Imports

Import Shipments 1987-92

Several countries in the LAC

Source: AMSAJSDA. Calanaar Year region have begun to supply the U.S.

1800, market. The mcst notable suppliers in

1400 T Other recent years are Costa Rica, El

1200 SR E . Salvador, Mexico, Panama, and

I mala. Those supplying in smaller
g 10001 Y Y E Guatq .  SuppiyIng
5 .- ! L nee quantities are Brazil, Dominican
e g N . .
§ 80017 K % %il7m \wQ um .a | Republic, Ecuador, Haiti, Honduras,
= o1 B . b o and Nicaragua.
T [ El Salvador

400'4'/ < & -
2001 ; 4 E Caosta Rica
] < Y

1987 1988 1989 1990 1981 1992

D. Monthly Supply Variability
Mixed Melons

The U.S. season for mixed melons is Monthly Supply Variability 1991

during the summer, between June and
September, with peaks typically
observed in July. At this ume,
California accounts for more than 90
percent of domestic shipments. Texas
and Arizona compete directly with
California but have smaller volumes.
For instance, in 1991, California
supplied 554,000 cwt and Arizona
supplied 34,000 cwt. Texas shipped in
amounts less than 1,000 cwt and hence
was omitted by AMS reporters. Source: AMS/USDA, Calendar Year

§__§

(000 cwi)

. )
Jn Feb Mar Asr My e sy Aug Dot Ot Mev Dee

L- Imports [ Domessc Shipments ]

Imports are contra-seasonal, appearing during the winter months at which time there
are no reported domestic shipments. As the graph on supply variability indicates, imports
peak in larger numbers than their domestic counterparts. Total import shipments into the

United States have usually outpaced domiestic shipments.

E. Prices

There are no available statistics for this category. Interested readers are advised to
contact wholesalers of melons at terminal markets in California or Arizona (particularly
Phoenix) to obtain wholesale market prices. Appendix B provides names and addresses of
individuals and agencies who can be contacted in regard to this category.
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F. Industry Comments

Consumers are suspicious of atypical appearances, although this does not affect the
quality of the fruit. Melons under the Mixed Melons category, like other popular melons
(honeydews, cantaloupes), are normally consumed during summer months. Retailers actively
promote this category during August to offer change from conventional summer tree fruit.
One industry source expected consumption to increase given the increased awareness by
consumers of the health benefits of melons. Also, U.S. producers also are looking overseas

to complement their production.

G. Import Duties

Mixed melons are classified under 0807.10.70 and 0807.13.80 of the U.S.
Harmonized Tariff Schedule. The applicable duty for MFN and GATT member countries
for this category is 3.5 percent if entered between December 21 and the following May 31.
Duty is 14 percent if entered at any other time.

For countries under the Generalized System of Preferences, there is no duty for this
category if entered between December 21 and the following May 31. For mixed melons
entered at any other time, duty is 24.3 percent.

There is no duty at any time for mixed melons brought in from beneficiary countries
of the Caribbean Basin Economic Recovery Act or the Andean Trade Preference Act, or

from Israel.
H. AMS Standards and Market Orders
The USDA has issued no marketing standards or orders for mixed melons.

I. Status for Entry from LAC Countries to the United States

Admissible to all ports:

Antigua and Barbuda Guatemala Belize
Grenada El Salvador! Honduras!
St.Lucia Dominican Republic Nicaragua
Mexico Haiti Jamaica
Panama and Canal Zone! St. Vincent and Chile
Bahamas Grenadines Costa Rica
Guadeloupe
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Admissible to North Atlantic ports:

Barbados

Martinique

Costa Rica

Trinidad and Tobago
Cayman Islands
Nevis

Ecuador

Aruba

Montserrat
Dominica

Admissible to South Atlantic and Gulf ports:

Barbados
Cayrnan Islands
Aruba

Source: APHIS

1/ Additional restrictions and safeguards are required.
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MUSHROOMS?
(Basidiomycetes, champinones)

Brown (Agaricus brunnescens * commercial)
Oyster (Pleurotus ostreatus)

White button (Agaricus bisporus)

Angel trumpet (Pleurotus ostreatus hybrid)

Pompon blanc (Hericium erinaceus)

Butter (Pholio:a aurivella)

Enoki (Flammulina velutipes)

Shiitake (Lentinus edodes)

Wood-ear (Auricularia polytricha)

A. Summary

Apparent consumption is expected to resume growth after a smail drop in 1992, when
U.S. pioduction fell due to a reduction in acreage and labor problems in a major producing
state. The shortage in supplies has prompted higher price expectations by domestic growers,
who have experienced unchanged prices since 1989. Imports, which have slowed growth in
1992 after rising steadily for the four years prior, should increase due to the production
shortage. Mushrooms are admissible from all countries in the LAC region and are duty free
from countries that are beneficiaries of the Caribbean Basin Economic Recovery Act or the
Andean Trade Preference Act.

B. Apparent Consumption (Fresh)

1987 1988 1989 1990 1991 1992

--- 1000 cwt ---
Production 4570 4690 4850 5120 5120 4930
Imports 6 15 21 22 45 45
Exports 26 29 34 34 17% 154
Apparent Consumption 4550 4676 4837 5108 4990 4821

Source: Calculated using figures obtained from NASS/USDA.

Pennsylvania accounts for almost 45 percent on average of all mushroom production in the
United States. Other suppliers, in order of volume, are California, Florida, Michigan,
Indiana, Ohio, Delaware, Georgia, and New York. States such as Washington, Illinois, and
Connecticut also produce mushrooms, although in negligible quantities.

* This report is limited to the discussion of Agaricus mushrooms, the leading commercial variety, which
accounts for almost all mushroom sales in the United States.

[1-48

O



Mushrooms

Sourcs: AMS/AUSDA, Calendar Year

Total Import Shipments 1987-92

504
454
40+
354
30+

204
1597
104

('000 cwi)
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Canada
| e

;
1987 1968 1989 1990 1991 1992

D. Monthly Supply Variability

With the exception of
Washington state, which produces only
in the first one-haly of :".e calendar
year, mushrooms are produced
throughout the year in the United
States. lmports, mainly from Canada,
also come in throughout the year with
relative consistency.

C. Imports

Growth in imports slowed in
1992 after rising steadily for the prior
four years. For 1992, AMS/USDA
reported total mushroom imports of
45,000 cwt. In the Americas,
Canada was the only reported
supplier, accounting for more than 95
percent of worldwide imports of fresh
chilled mushrooms into the United
States.

Mushrooms Imports From Canada

Monthly Supply Variability 1991

7+
o
p—
]
Q
o
Q 4
e
1
14
.-\'M'n-rbu 'l-"a— -q'.\-’-'l-‘ o-t'I-'D—
Source: AMSAUSDA, Calanaar Year
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Real Musnroom Grower Prices 1/ E.  Prices
b
5 According to analysts at USDA,
.5 Oyster Shiitake Agancus J tighter supplies of mushrooms for both
ok fresh consumption and processing in
F e~ 1992-1993 will likely contribute to
35 - had T ——————ma e, . .
- S == higher grower prices. The grower
T ..--"""""""--... price for mushrooms is expected, by
25 - eeet” T one industry expert, to increase 1
2 percent to $0.91/1b.
15
i i Prices for fresh market
5 L mushrooms and specialties have tended
'0 F . : : to fall over the past several years as
1989/90 199051 1991/92 199283 | supplies have grown. Spring 1993 was
[/ Groww oroms are oo oy R O 0P an unusual period due to the supply

shortage. At this time, domestic growers were expecting near or above $1.00, a price not
obtained since 1989.

F. Industry Comments

Labor problems on Pennsylvania mushroom farms, which account for one-half of
U.S. production, coupled with a reduction in acreage, will lead to an overall 1 percent drop
to 718 million pourds. Growth in sales of fresh mushrooms is expected to continue with the
recent passage of the National Mushroom Re.zarch and Promotion Act. The act legislates
that the Mushroom Council will assess fresh mushroom producers and importers with sales
of 500,000 Ibs or more cne-fourth to 1 cent/Ib for use in generic promotion and research.

The Agricultural Statistics Board at NASS/USDA releases 1n annual report on
mushrooms during August of each year. Interested parties may call U.S. (202) 447-3843.

G. Import Duties

Mushrooms are classified under the 0709.51.00 subheading of the U.S. Harmonized
Tariff Schedule. The applicable rate for member countries of the MFN, GATT, and

Generalized System of Preferences for this category is 11 cents/kg plus 25 percent of the
customs value (approximately equal to FAS Vessel) for mushrooms imported into the United

States at any time of the year.

There is no duty at any time for mushrooms entered from beneficiary countries of the
Caribbean Basin Economic Recovery Act or the Andean Trade Preference Act, or from

Israel.

For Canada, the applicable rate is 7.7 cents/kg plus 17.5 percent of the customs value
for mushrooms entered at any time of the year.
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H. AMS Standards and Market Orders

The USDA has marketing standards for mushrooms. Please see Appendix H for the
applicable standards.

T Status for Entry from LAC Countries to the United Siates
Mushrooms are admissible from all LAC countries. Although no permit is required

for imports, some safeguards and restrictions apply in the case of com smut galls. Interested
parties may contact APHIS for details.
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OKRA
(Abelmoschus esculentus, quingombo, ocra)

A. Summary

Production, already on the decline, was further depressed by hurricane Andrew which
destroyed vast acreage in Florida, the main producing state. Imports slipped slightly in 1992
after a consecutive five-year growth in volume and unit prices edged slightly higher
compared to the year before. Mexico is the primary supplier of okra and dominates the
market from May through September. A long markei window appears during the off-season
(October through April), at which times prices are the highest. Okra is considered a
specialty vegetable, consumed mainly in the southern United States and among the Asian
population. The product is admissible from most LAC countries, although treatment is often
required, and is duty free from countries that are beneficiaries of the Caribbean Basin
Economic Recovery Act or the Andean Trade Preference Act.

B. Apparent Consumption

1987 1988 1989 1990 1991 1992

--— 1000 cwt ---
Production 136 181 186 153 115 50
Imports 541 441 514 301 288 268
Exports 0 0] 0o 0 0 0o
Apparent Consumption 678 622 700 454 403 318

Source: Production is estimated using figures from AMS/USDA (domestic shipments);
imports figures are from Bureau of the Cunsus, USDC; and apparent consumption is estimated
by adding production and imports.

Production is estimated at 25 percent more than shipment figures. Texas and Flonda
are the only reporting producers of okra in the United States. Gira production in Florida has
dropped dramatically in 1991-1992 and is expected to remain low for the 1992-1993 season,
according to an expert, because of damage caused by Hurricane Andrew.
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Okra

Import Shipments 1987-91

Source: Bureau of the Census, U.S. Deot of Commaerce, Calendar Year

600+
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D. Monthly Supply Variability

Domestic shipments of okra are
year-round, although there is a surge in
domestic production from April to July.
In 1991, for instance, Florida peaked in
May at 21,000 cwt, up from 2,000 cwt
in January of the same year. Florida,
which has accounted for about 80
percent of all domestic shipments of
okra in recent years, ships year-round.
Texas ships at varying intervals, mostly
in summer months.

Imports, mainly from Mexico,
dominate the market year-round,

peaking at almost 98 percent during summer months.

C. Imports

In 1991, okra imports into the
Uniied States were at their lowest since
1986, although the unit value was up
from the year before. However,
neither volume nor unit value has
reached the peaks achieved in 1989.
Mexico has been the dominant supplier
recently of okra imported into the
United States. Past suppliers have been
Dominican Republic, Guatemala, El
Salvador, and Belize.

g ¢ & ¥

Okra
Monthly Supply Variability 1991

(‘000 cwt)
g

%
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Source: AMS/AUSDA, Calencar Year
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E. Prices

Okra
Montnly Wholesale.Pnces, New York Volatility of prices has
{ o ouree: New York Termma) Merket Prce Reporm, WS decreased somewhat in recent years.
Prices tend to reach seasonal highs
1.6 early in the year (typically
- February to March) and seasonal lows
2 14 . _
5 A \\ during late spr g, the start of the
t‘:.cj 1.2 U.S. preducing season. There have
2 / /\ /\I \ /\/\ / \ A /\/ been exception - to this during times
a A ; :
5 w/ / V ! \[ v \/V \/\/\/V v of actual or perceived shortages
8 o8 ! . J L4 (rqmors, d_1seases, and so on).
Prices during the summer season are
0.6 lower in the south than they are in
% R I R the north because okra is produced in
Tiess 1990 1991 1992 several southern states.

F. Industry Comments

When selecting okra, consumers and buyers look for a deep green color, without a
yellowish or brown tinge. Another desirable trait is for pieces to be smaller than two inches
long. Wholesalers usually prefer buying okra in 16-1b one-half bushels. Sale of okra is most
prevalent in Asian communities and in parts of southern United States. The market is
expected to expand as a result of the growth of minority populations and because people are
increasingly consuming fresh vegetables.

G. Import Duties

Okra is classified under 0709.90.13 and 0709.90.16 of the U.S. Harmonized Tariff
Schedule. The applicable duty rate is 25 percent for MFN and GATT member countries.

Okra is admissible duty free at any time from beneficiary countries of the Generalized
System of Preferences, the Caribbean Basin Economic Recovery Act, Andean Trade
Preference Act, and from Israel.

H. AMS Standards and Market Orders

The USDA has market standards for okra. Please see Appendix H for applicable
standards.
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I. Status for Entry from LAC Countries to

Admissible from all ports:

Belize
Costa Rica
El Salvador
Guatemala

Admissible from North Atlantic ports:

Antigua and Barbuda
Bahamas

Barbados

Cayman Islands
Dominica
Dominican Republic(t)
Grenada

Guadeloupe

Haiti

Jamaica

Martinique
Montserrat

Admissible from South Atlantic and Gulf ports:

Antigua and Barbuda (t)
Bahamas (t, except Andros Island)
Barbados (t)

Cayman Islands (t)
Dominica (t)

Dominican Republic(t)
Grenada (t)

Guadeloupe (t)

Haiti

Jamaica (t)

Martinique (t)
Montserrat

Source: APHIS

(1) Indicates treatment required.
1/ Additional safeguards and restrictions apply.
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the United States

Honduras
Mexico (t)
Nicaragua (capsule)

St. Eustatius (Netherlands)
St. Kitts and Nevis
St.Lucia

St. Vincent and Grenadines
Virgin Islands [British]
Brazil®

Colombia

Ecuador

Guyana

Peru

Trinidad and Tobago
Venezuela

St. Kitts and Nevis (t)

St. Lucia (t)

St. Martin [France and Netherlands] (t)
St. Vincent and Grenadines (t)
Virgin Islands [Britishj (t)
Brazil (t)

Colombia (t)

Ecuador (1)

Peru (1)

Trinidad and Tobago (t)
Venezuela (t)



PAPAYA
(Carica papaya, papaya, papaw)

A. Summary

U.S. consumption of papaya has risen strongly in recent years, increasing more than
40 percent in 1992 from the previous year. U.S. production has not increased in proportion
to the growth in consumption, which has instead created an opportunity for imports.
Mexico, already a large supplier, has capitalized on this demand and has increased its supply
by almost 75 percent in 1992 from the year before. Americans consume about five-sixth of
all available papaya in fresh form. The United States exports papayas and was a net exporier
until 1991. Papayas are admissible from most countries in Central America and are duty
free from countries that are beneficiaries of the Caribbean Basin Economic Recovery Act or
the Andean Trade Preference Act and from most beneficiaries of the Generalized System of

Preferences.

B. Apparent Consumption

1987 1988 1989 1990 1991 1992

-=- 1000 cwt ---

Production 670 690 740 685 554 665
26 33 58 101 131 231

Imports
Exports 132 221 319 254 186 179
Apparent Consumption 564 502 479 532 499 717

Source: Production figures were obtained from NASS/USDA; import figures are from
AMS/USDA; export figures are from FATUS, ERS/USDA; and apparent consumptiox figures
were calculated using figures from NASS/USDA, AMS/USDA and ERS/USDA.

C. Imports
Papaya _
lmport Shlpments 1987-92 Imports grew at an average
Source: Bureau of M Censun. USDC, Calenaar Yeer annual rate of approximately 55 percent

(] between 1987 and 1992. A particularly
Other good year was 1992, when imports
jumped to 231,000 cwt — a 75 percent

230+

2001

Mexco
1 increase from the year before. Mexico
3 180 i has been the dominant supplier recently
8 o0l £ of papaya imported into the United
= States. Other notable entrants, in order

of volume of imports in recent years,
are the Bahamas, Jamaica, Dominican
) : Republic, Belize, Honduras, and Costa
1987 1688 1089 1990 1991 1092 Rica.

501

Jeeotrirys s e yaTYrI.
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D. Monthly Supply Variability

There are two peak harvest

seasons in the United States: May 15

to July 15 and September 15 to

December 15. Nevertheless, papayas

are marketed throughout the year.

Hawaii, the only domestic producer,
controls the market year-round, with
imports usually capturing one-half of

the market in the first six months of the

year and about one-fourth in the next

six months (see graph).

E. Prices

Prices reach their seasonal
highs during the first one-half of
the calendar year and have peaked
in the middle of the year. Most
recently, prices have reached new
highs (not shown in the graphs).
Chicago average wholesale prices
during June 1993, typically ihe
high point of the year, were about
$2.20/1b.

Meanwhile, NASS reported
that season-average prices offered
to papaya growers in Hawaii have

Papaya
Monthly Supply Variability 1991

(000 cwt)

Jn feh Mw A Mey Amm sey Aug Best Ost Mo  Des
l“-&vw- mem]

Source: AMS/USDA, Calendar Yeer

Cents per Pound

Papayas
Chicago Wholesale Prices for Hawaiian

Source: Chicago Terminal Marke: Pnce Reports, 1989-81, AMSAJSDA

:: > / N\
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1
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1.4
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1.2 V

1.1

S am an an
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1 v ——r ~—
1989 1981
Note: Chicago Terminal Market has one of the nighest influx of papay2y

n the U.S. Pnces tor mewcan papayas are shghity iower.

moved up steadily since 1987 from 19.3 cents/Ib to 33.3 cents/Ib pound in 1992.

F. Industry Comments

Solo (yellow) and Surrise (red or strawberry) are the most common varieties of
papaya in the United States, principally because they grow in Hawaii where producers have
been promoting papaya over the years. Consumers generally look for papayas that weigh
approximately one pound and are uniform in color. Wholesale buyers purchase papayas that
are one-half to three-fourths ripe. They are easily bruised and should be transported in

sturdy 10-1b cartons.
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In Hawaii, the principal domestic producer, papayas are giver a vapor water treatment
for fruit fly larvae as a condition for entry into the mainland. Brown (chocolate) and white
spots commonly appear on the surface of when it begins to spoil. The stem is where

problems usually start.

Although traditionally the market has been ethnic, concentrated in the Hispanic
population, industry experts believe that it is becoming more mainstream. Particularly, they
bclieve the market has expanded in the health-conscious population, which is interested .n the
benefits of the papaya enzymes. Consumption is expected to continue to increase because of

the growth of these two groups in the United States.

Because of the steady, dependable supply, papaya prices do not fluctuate as much as
the prices of some other fresh produce items. Generally, however, the highest prices appear

when there are "skips" in supply from Hawaii due to unpredictable weather changes.

One source believes that the North American Free Trade Agreement (NAFTA) poses
a threat to Hawaiian producers because it will eventually elirninate the 8.5 percent duty on
imports from Mexico, which already accounts for the bulk of U.S. import shipments of

papaya.
G. Import Duties

Papaya is classified under 0807.20 of the U.S. Harmonized Tariff Schedule. The
applicable duty rate is 8.5 percent for MFN and GATT member countries.

Papaya is admissible duty free at any time from beneficiary countries of the
Caribbean Basin Economic Recovery Act and the Andean Trade Preference Act, from Israel,
and from most beneficiary countries of the Generalized System of Preferences.

H. AMS Standards and Market Orders

The USDA has issued no market standards or market orders for papaya.
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L. Status for Entry from LAC Countries to the United States

Admissible from all ports:

Antigua and Barbuda
Bahamas

Barbados

Cayman Islands
Dominica

Dominican Republic
Grenada

Guadeloupe

Haiti

Source: APHIS

1/ Additional safeguards and restrictions apply.
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Jamaica

Martinique
Montserrat

St. Kitts and Nevis
St. Lucia

St. Vincent and Grenadines
St. Martin

Belize (solo type)
Chile!

Mexico

Trinidad and Tobago



PINEAPPLES
(Ananas comosum, pifia, ananas)

A. Summary

Production in the United States has declined somewhat, in spite of the steady market.
Prices are fairly stable and tend to increase slightly during late winter and early Spring.
Apparent consumption has remained constant from 1989-1992, although imports have
increased at a rate of about 4 percent. The market for pineapples is characterized by shifting
leadership in foreign sources, with Costa Rica and Honduras currently considered among the
fastest growing pineapple producers. Pineapples are admissible from most LAC countries
and are duty free from countries that are beneficiaries of the Caribbean Basin Economic

Recovery Act or the Andean Trade Preference Act.

B. Apparent Consumption

1987 1988 1989 1990 1991 1992

-—= 1000 cwt =---
Production 6920 6590 5800 5750 5550 5500
Imports 2215 2237 2316 2595 2625 2765
Exports (0] 0 27 187 178 190
Apparent Consumption 9135 8827 8089 8158 7997 8074

Source: Production figures were cbtained from NASS/USDA; import figures are from
AMS/USDA; export figures are from Bureau of the Census, USDC; and apparent consumption
figures were calculated using figures from NASS/USDA, AMS/USDA, and Bureau of the

Census.

At least two-thirds of pineapple consumed by Americans is in processed forra. The
figures above include U.S. grown pineapples in all forms and imported pineapples, fresh and
frozen. They do not include imported pineapple juice (3.3 million hectoliters in 1992) or
canned pineapple (345,436 metric tons in 1992). Hawaii produces almost 98 percent of all
pineapples grown in the United states. The balance of domestic production is from Puerto

Rico.
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Pineapples

Source: AMSAUSDA, Calendar Year

Import Shipments 1987-92
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(‘000 cwt)
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C. Imports

Imports have grown at an
average annual rate of 4.6 percent
between 1987 and 1992, although from
1989 to 1990 pineapple imports grew
12 percent. For 1992, AMS reported
total pineapple imports of 2.75 million
cwt. With the exception of Honduras,
whose share of the import market
continues to increase, most suppliers
have remained consistent in their
market share proportions. Costa Rica
takes the lead, followed by Dominican
Republic, Honduras, and Mexico, in
that order. Other recent suppliers have

been Guatemala, Colombia, Panama, and Ecuador, although their shares have been relatively

small.

D. Monthly Supply Variability

Hawaiian pineapples are
produced and shipped year-round,
although peak harvest is from March 1
to July 31. Puerto Rico’s shipments,
which are generally less than 2 percent
of domestic shipments, are slightly
higher between March and June.

Imports also arrive on a year-
round basis, competing directly with
domestic suppliers. The 1991 supply
variability graph illustrates that, on
average, imports account for one-half
of all shipments.

(‘000 cwt)

Pineapples
Monthly Supply Variability 1991

Saurce: AMSAJSDA, Calendar Year
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Pineapples . E.  Prices
FOB Prices for Caribbean Imports in FL. o
Source: Agricultural Marketing Service, USDA, Calender Year Because supply is quite
0.3 consistent, prices are largely a
3§§ function of the volume arriving to
5 027 - 2 particular region. For instance,
5 oo A average monthly FOB prices have
o 02TR A A'A! :
Qo241 V1 —17q been at least 20 percent higher at
g ox \ N1 i . ) (- South Florida ports than at ports in
2 0.21 { V, \\ ll “ / \‘ }\\ ,”v “ South Texas, even during the same
3 o ] LV T\ months.
8 ore N A 1 Y .
3;32 N ) Nevertheless, prices are
0.1§l9'8’8 ......... 1'98'9 ......... 1-"9.0 ........ 1.99-1 ......... less VOlatlle yeal-_roun-d than they
_ o are for most other fruits and
Note: Pnces for Canbbean kmports are about 20% higher than Meaican imports
vegetables.

F. Industry Comments

Pineapples arc one of the few fresh products that have considerable brand loyalty.
Large growers/marketers such as Dole and Del Monte dominate the market. This is due in
part to "standardization" of the pineapple in taste, consistency, and appearance, a result of
the sophisticated approach to variety, production, and harvesting, which makes retail chains
cautious about experimenting with non-branded pineapples or with new brands.

There are no apparent unusual factors that may radically alter trends in pineapple
consumption and production, although one wholesaler seemed rather optimistic about
consumption in the next two or three years.

G. Import Duties

Fresh pineapples are classified under 0804.3 of the U.S. Harmonized Tariff Schedule.
For MFN and GATT member countries and/or beneficiary countries of the Generalized
System of Preferences, the applicable rate for this category when not reduced in size is 0.64
cents/kg if brought in bulk, and 1.31 cents/kg if brought in crates or other packages. When
reduced in size, the duty rate is 0.55 cents/kg.

There is no duty at any time for pineapples brought in from beneficiary countries of
the Caribbean Basin Recovery Act or the Andean Trade Preference Act, or frem Israel.

H. AMS Standards and Market Orders

The USDA has marketing standards for pineapples. See Appendix H for applicabie
standards.
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L. Status for Entry from LAC Countries te the United States

The countries listed below are eligible to export pineapples into the United States,

except into the s.ate of Hawaii.
Admissible to all ports:

A.tigua and Barbuda

Bahamas
Barbados
Cayman Islands
Dominica

Dominican Republic

Haiti
Jamaica
Martinique
Montserrat
Grenada
Guadeloupe

St. Kitts and Nevis

St. Lucia

Source: APHIS

Argentina
Belize
Bolivia
Brazil
Chile
Colombia
Costa Rica
Ecuador
French Guiana
El Salvador
Guatemala
Guyana
Honduras
Mexico
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Nicaragua

Panama

Paraguay

Peru

St. Vincent and
Grenadines

Trinidad and Tobago
Uruguay

V'enezuela

Curacao



PLANTAINS
(Musa spp., pldtanos)

A. Summary

All known sources of supply for plantains are imports, mainly from Colombia and
Ecuador. Imports have risen steadily over the six ycars observed (1587-1992}. Prices have
become more stable as plantains have become available in the United States on a year-round
basis, although prices still vary depending on the wholesale area, the source of imports, and
size and color of the product. Plantains are consumed mainly by some ethnic groups. This
product is admissible into the United States from LAC countrics. Plantains, fresh or dried,
are duty free from countries that are beneficiaries of the Generalized System of Preferences,
the Caribbean Basin Economic Recovery Act, or the Andean Trade Preference Act.

B. Apparent Consumption (Fresh)

No known agency in the United States compiles consumption figures for plantains.
Because plantains are primarily an import item, their imports can be used as a proxy for
consumption. There is spoilage with plantains, so that actual consumption is somewhat less
than imports. There is no reported plantain production in the United States, although
California has been known to grow them experimentally in small quantities.
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) C. Imports
Plantains
Import Shipmenis 1989-92 Virtually all plantains
Source: Bureaus of the Census, U.S. Dent. of Commerce, Calendar Year consumed in the United States are
4000- o imported. Colombia accounts for
o | Other about one-half of all plantains
=1 7 vea| | imported into the United States. In
‘0% 1992, 157 million kgs of plantains
%’ 3 // %d Ema. were imported, of which 79 million
g . were from Colombia. Fifty-seven
e ' | [E_—"E‘“' million kgs were imported from
[ | Colombia Ecuador and the remainder (in order .
of volume in 1992) from Venezuela,
Honduras, Costa Rica, Dominican
Republic, Panama, Mexico, and El
Salvador.
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D. Monthly Supply Vezriability Plantains
Plantains are imported Arrivals in 22 U.S. Cities, 1992
s AMSASDA, Calsndar Year
throughout the year into the United o o
States. Looking at the arrival figures -
into 20 major U.S. cities for the years o
1990 through 1992, supplies have been
fairly consistent. g = |
Q —
Eg -
i ummwnv'uummmmm
Note: All amvals are imparts. There 18 No reported doniesbc produchon.

E. Prices . . .
rlantains from Colornbia

Wholesale Prices in Boston

Prices for plantain imports were
Source: Boston Tonmunal Wholesale Market Pnce Rqaa!. AMS

obtained from the Boston Wholesale 20
Market Price Report for imports from A

Colombia for the years 1987 through g :: A

1992. Three factors observed that E 17 [ JA) A

contribute to changes in price are the 5 18 [ ] [ [l

following: a s VA A
WA \ [A-] \

(1) Location of market: High |& /7 /1 A | J\L
and low prices in the Boston Terminal | § ,, Y, | NI Y
market were greater than in the New S n ‘\ —

York terminal market. This is 10 rmreyr e SN N — =
. 1992
probably because there is a greater

influx of plantains to New York.
(Note, however, that we have used Boston
figures, since New York data was not as comprehensive.)

(2) Colombian versus Non-Colombian: Boston Terminal Market wholesale prices
for plantains from Colombia, the largest supplier to the United States, were on average
always higher than prices recorded from two other areas—Ecuador and Costa Rica. In
December 1992, for instance, Colombian plantains averaged $13.50 to $14.00/50-1b carton,
whereas plantains from Ecuador averaged $11.00 to $12.00. This difference was observed
also in the New York terminal market.
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(3) Green versus Yellow: Unlike the Boston market, the New York market reports
on both green and yellow plantain. Prices for green plantains were sometimes slightly lower

than for yellow ones.

The graph of plantain prices for the years 1990 through 1992 shows considerable
fluctuation, but this has diminished in recent years. Recent years have experienced decreased

volatility in prices, as the graph indicates.
F. Industry Comments

In the United States, plantains are considered an exotic fruit, consumed mostly by
Latin American and Asian communities in the United States. Latin American, Caribbean,
and Asian restaurants in the United States have contributed greatly to the awareness of this
fruit which many Americans have passed off as a banana that is too large, too black, too
green, or too bruised. Ecuadoran, Colombian, and Venezuelan plantains are the most
popular in the United States. Ecuadoran plantains are smaller (packaged 50/box) than

Colombian plantains (packaged 30/box).

Consumers look for consistency in color when selecting either yellow or green
plantains. Green plantains are not favored if the color turns black (suggesting an overripened
plantain). In the madurodero where the plantain is ripened to an optimal level, growers must
check both the temperature of the room as well as the arrangement of plantains tc ensure

optimal and consistent ripening.

G. Import Duties

Plantain is classified under subheading 08.03.00 of the U.S. Harmonized Tariff
Schedule. Plantain, fresh or dried, is duty free for countries that are beneficiaries of the
Generalized System of Preferences, the Caribbean Basin Economic Recovery Act, the
Andean T.ade Preference Act, and from Israel. For MFN and GATT couniries, duty is 3
percent of customs value for fresh plantains and zero for dried plantains.

H. AMS Standards and Market Orders

The USDA has issued no market standards or market orders for plantains.
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I. Status for Entry from LAC Countries to the United States

Admissible to all ports:

Argentina’
Belize!
Bermuda'
Bolivia'
Brazil®
Chile!
Colombia!
Costa Rica!
Ecuador!
French Guiana'
El Salvador!

1/ Fruit and leaf admissible only.
2/ Fruit, leaf, and stem admissible only.

3/ Flower, fruit, and leaf admissible only.

Source: APHIS

Guatemala!
Guyana'
Honduras?
Mexico?
Nicaragua’
Panama!
Paraguay’
Peru!
Trinidad and Tobago!
Uruguay'
Venezuela!

All countries of the West Indies have banana fruit and leaflets admissible, and from
Dominican Republic flower pods are also admissible.



RASPBERRIES’
(Rubus spp, frambuesa)

American red Rubus strigosus Michaux
Black Rubus occidentalis L.
European red Rubus idaeus L. var. idaeus
Hill Rubus niveus Thunb.
Mauritius Rubus rosifolius Smith
Mysore Rubus niveus Thunb

Purple Rubus occidentalis x R. idaeus
Red Rubus idaeus L. var. idaeus

A. Summary

U.S. production resumed its upward movement in 1992, following a two-year slide.
Imports, almost all of which are from Canada, experienced an even greater drop in 1988-
1991, but increased in 1992. Grown mostly in Canada and the northern United States,
raspberries have a short growing season (June to October), with Canada’s season lasting
from July to August. Although the market window is long, it has yet to be effectively filled
by other foreign suppliers as a result of stringent admissibility requirements. Chile is the
only LAC country currently known to be supplying raspberries, albeit in smail quantities.
There is no duty from countries that are beneficiaries of the Caribbean Bzsin Economic
Recovery Act or the Andean Trade Preference Act.

B. Apparent Consumption

1987 1988 1989 1990 1991 1992

--- 1000 cwt ---
Production 445 442 540 445 440 633
Imports ---= 256 201 143 124 151
Exports 0 3 0 0] 0] 0
Apparent Consumption ~---- 698 741 588 564 784

Source: Production and consumption figures were obtained from NASS/USDA, import figures
are from AMS/USDA, and export figures are from FATUS, ERS/USDA.

% Unless otherwise noted, this report offers information only for red raspberries. However, in parts of this
report, we have had to use AMS/USDA information on shipments that aggregates both red and black raspberries
under the Raspberries category. Black raspberries make up about 10 percent of this category. Graphs on Imports
and Monthly Supply Variability reflect this aggregalion.
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Raspbesries are consumed largely in processed form. NASS figures for 1992 indicate
that of the 633,400 cwt raspberries produced in the United States, €15,000 cwt were
consumed in processed form. Principal domestic suppliers of this product are Washington
and Oregon. Washington state has rapidly surpassed Oregon in production in recent years.
For 1992, Washington state produced two-thirds of total domestic raspberries in the United

States.
Raspberries €. Imports
) Imports increased in 1992 from
Import Shipments 1988-92 the previous year, after diminishing
Source: AMS/USOA. Calendar Yeer shipments in 1990 and 1991. Canada
300; [ continues to dominate the United States
jp—" Chile import market for raspberries,
299 7‘* . accounting for about 90 percent of total
. 20071 /~[ L imports on average between 1987 and
g - ) /: 7! 1991. Chile is the second largest
§ 1901 'l%z i supplier, although its market :hare of
< oo 3 /: imports has decreased because of
I/_ I diminishing shipments to the United
501 I /I States market. Imports make up about
LA . 70 percent of total commercial supply.
1988 1989 1990 1901 1992
D. Monthly Supply Variability
Raspberries
The domestic supply season is Monthly Supply Varlablllty 1991
between June and October and peaks in 1o
September. S‘upply tapers off oo 7@
somewhat rapidly by November, at @
which time shipments may be only %‘ 7
about one-fourth of those in prior o =
months. g _
Imports enter in a highly 1 2

inconsistent manner. One month,
usually July, accounts for almost 80
percent of annual imports. Canada’s
short growing season is responsible for
the inconsisiency, because it accounts

e

Source: AMS/USDA, Talencsr Yoar

{23 Duvesac Chipmmiia :
-t

for approximately 90 percent of tetal imports.

I1-69

-

g



Raspberries E.  Prices”

New York Wholesale Prices .
Sourca: New York Termnal Markst Price summanes. AMS/AJSDA, Raspberry prices reflect general

Calnaar Year supply conditions, and do not vary
48 directly with supply. As the graph on
prices indicates, the lowest prices for

| 1991 were recorded in September,
l n immediately following the July peak in
l ” shipments. This is illustrated in the
|
|

4

3.5

il
A n
|

supply variability graph at the end of
I \ A this product summary.

2.5

2 1
18 \VIJ 4'\\'/! V l / LAY/ Prices are still highest during
....... the off-peak season, between

1 AT T T T T T T T T T T T Y T Y T T Y
1989 1990 1961 1992 . . .
Nots: Pnces refiect suppiies of both domestc and imparts. December and Apnl v. at’ WhICh tlme

both production and imports are

relatively low.

Dollars Per Half Pint

F. Industry Comments

Consumers look for large, bright red raspberries. In addition to these qualities,
wholesalers also look for cell walls thick enough to inhibit leakage of juice. Raspberries are
sold in flats of 12, 6-oz baskets. Meeker, Heritage, Amity, and Willamette are very popular
varieties. Raspberries are more perishable than other berries because they lack a center core
and are more fragile. If not frozen, transit and postharvest life is only two to three days.

Consumption is expected to increase because California, the principal domestic
supplier, has been doing radio, television, and billboard promotion of raspberries.

G. Import Duties

Raspberries are classified under 0810.20.10 of the U.S. Harmonized Tariff Schedule.
The applicable rate is 0.7 cents/kg between September 1 and June 30 of the following year
for MFN and GATT member countries and beneficiary countries of the Generalized System

of Preferences.

'Y Wholesale prices at major terminal locations, New York and Chicago, have been used instead of the
conventional lsading shipping point figures used throughout the study. This is due to the unavailability of shipping
point price reports. Wholesale prices shown are for sales in the aforementioned locations and are a simple average
of representative pricss for each Tuesday. These prices represent private sales in wholesale lots made by the first

seller on the wholesale market.
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There is no duty at any time for raspberries brought in from beneficiary countries of
the Caribbean Basin Economic Recovery Act or the Andean Trade Preference Act, or from

Israel.
H. AMS Standard and Market Orders

The USDA has market standards for raspberries. Please see Appendix H for
applicable standards.

L. Status for Entry from LAC Countries into the United States

Admissible from all ports:

Belize Guatemala
Chile Honduras
Costa Rica Mexico

El Salvador Nicaragua
Panama

Source: APHIS
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SPINACH
(Spinacia oleracea, espinaca)

A. Summary

U.S. production of spinach has been increasing rapidly since 1989, and exports have
also increased. Production and exports are, however, limited tc a brief growing season.
Imports, mostly from Mexico, enter the market during months of lesser availability. The
abundant and consistent supply of spinach insulates against major price fluctuations.
Currently, few LAC countries have either applied for or met the admissibility requirements.
Spinach is duty free from countries that are beneficiaries of the Cariobean Basin Economic
Recovery Act or the Andean Trade Preference Act.

B. Apparent Consumption

1987 1988 1989 1990 1991 1992

—--= 1000 cwt ---
Production 1967 1797 1738 1942 2045 2125
Imports 30 45 88 56 55 63
Exports 0 0 19 267 270 274
Apparent Consumption 1997 1842 1807 1731 1830 1914

Source: "roduction figures were obtained from county and state agricultural commissioners in
Califor 1, Colorado, Maryland, and New Jersey; import figures are from AMS/USDA;
export figures are from Bureau of the Census, USDC; and apparent consuraption figures were
calculated using figures from AMS/USDA, Bureau of the Census and slatistical agencies of
Califormia, Colorado, and Maryland.

Virginia and Texas are also reported to have grown spinach in recent years. They
have, however, been excluded for lack of data on production. Production may therefore be
under-reported by about 10 percent.
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Spinach

Saurce: AMS/Ca.encar Year

Import Shipments, 1987-1992
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C. Imports"

Between 1987 and 1992,
imports grew at an average annual
rate of 24.39 percent. It is,
however, important to note that the
fluctuation was relatively high in
these years—an increase of 95
percent in 1988 followed by a 36
percent drop in the following year.
Mexico is the principal foreign
supplier of spinach, accounting for
nearly 100 percent of spinach
imports. Jamaica supplied about one
MT (2,204 lbs) in 1992.

Imports are still a small percentage of total supply in the United States. For the last
five years (1987 to 1992), imports have accounted for between 5 and 10 percent of total
shipments (domestic and import) of spinach.

D. Monthly Supply Variability
California is the only state
that maintains a year-round presence
in the market, accounting for about
one-half of all annual domestic
shipments. Texas and Arizona
appear during the late winter to early
spring and benefit from the lower
production in California at this time.

Imports complement the
domestic supply by filling in during
the off-peak season. Imports, mostly
Mexican, are recorded from
November to April. The combined
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supply of domestic and import shipments is consistent from late spring to early winter.

' Import statistics tabulated by AMS were higher than those tabulated by Bureau of the Census/USDC. In
1991, AMS reported 55,000 cwt while the Bureau of the Census reported 22,500 cwt. This discrepancy may be
due mostly to AMS’ inclusion of imports that were passing through to Canada. Because :mports constitute a very
small portion of total supply, the figures do not substantially alter consumption estimates.
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; E. Prices'
Spinach
Wholesale Market Prices in Los Ange.ales As the graph on prices
imti'&f‘i?;?“:“”‘“’"’“vw"”‘" illustrates, the abundant and
13 consistent supply of spinach insulates
T 12 against major price fluctuations.
§ ” Prices recorded in Texas, a leading
3 | \ shipping point, indicate that price
§ 10 A l I\ A A fluctuations occur during the late
g s A A ' ly spri ths. This
° 1 ]\I \ \ H [ A /V \ winter tq early spring mon_ .
S e v —— may be in part a result of increased
a I ’ \ / \/ \ A l ” J supplies from states other than
& N TV I\ | California, notably Maryland, as well
o "I\ Y as the entrance of imports at this
-'1,9'8'9 ......... 1'99.0. YTy 111{95.1 ......... ‘,99.2 .......... time.
F. Industry Comments

According to producers, consumers cannot distinguish between different varieties of
spinach. Commonly sold varieties are the Fall Green, Shookum, and Koho. These varieties
are savoy (curly leaf) or semi-savoy. Polka, Nordic, Jade, and Shasta are flat-leaf spinach
and are becoming more popular. This is especially true in the western United States where
people consume raw spinach in salads.

The savoy spinach is harder to clean than most other leafy vegetables. Consumers,
therefore, look for a product that is well-cleaned, has a consistent shape, and is a deep green
color. Retail buyers and wholesalers buy spinach in bunches or in value-added packages in
which the spinach is cleaned and trimmed. The packages are becoming increasingly popular.
Although they are more expensive, they contain less waste. California, the leading domestic
producer, harvests throughout the year. Higher prices can usually be found in late April and

early May.

Industry experts predict that, as the population becomes more heaith conscious,
spinach consumption will increase. They envision the increase to occur in food service.
Supermarkets will supply more salad bars. schools will focus on improving their menus, and
restaurants will serve more main dish salads.

'2 The graph for Spinach prices reflects changes in Texas alone. This is due to the unavailability of price
information for other regions. Since 1987, AMS/USDA has logged information for Texas only, with one exception
in 1988 when it included prices for New Jersey. For reasons of consistency, New Jersey prices were excluded in

this study.
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G. Import Duties

Spinach is classified under 0709.70.00 as "Spinach, New Zealand spinach and orache
spinach (garden spinach)" in the U.S. Harmonized Tariff Schedule. The applicable rate for
MFN and GATT member countries for this category is 25 percent for spinach admitted at
any time of the year.

Spinach is admissible duty free at any time from beneficiary countries of the
Caribbean Basin Economic Recovery Act and the Andean Trade Preference Act, and from

Israel.
H. AMS Standards and Marketing Orders
The USDA has marketing standards for spinach. Please see Appendix H.

I. Status for Entry from LAC Countries to the United States

Admissible from all ports:

Belize Honduras
Costa Rica Mexico
El Salvador Nicaragua
Guatemala Panama

Admissible from North Atlantic ports:

Bermuda
Source: APHIS

Spinach i1s admissible in all APHIS-staffed U.S. ports from all countries in the West
Indies.
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SQUASH
(Cucurbitacece, cucurbits, calabaza)

A. Summary

U.S. production of squash, most of which is in California, dropped somewhat in
1992. Apparent consumption has grown steadily in recent years as imports, mostly Mexican,
have grown in volume at an average of about 6 percent and now account for up to two-thirds
of the supply. States such as Florida and North Carolina are shipping both early and late
into the season, which lasts from November through May. Squash is admissible from most
LAC countries and is duty free from countries that are beneficiaries of the Generalized
System of Preferences, the Caribbean Basini Economic Recovery Act, or the Andean Trade

Preference Act.

B. Apparent Consumption
1987 1988 1989 1990 1991 1992
--- 1000 cwt ---
Production 832 1106 1240 1739 1377 1183
Imports 1552 1413 1746 1728 1781 1887
Exports 0 0 0 0 0 0
Apparent Consumptiocn 2384 2519 2986 2767 3158 3070

Source: Production figures were obtained from county and state agricultural comnuissioners in
Arizona, California and Florida; import figures are from FAS/USDA (for 1990-92) and
AMS/USDA (for 1987-89): export figures are from Bureau of the Census, USDC; and
apparent consumption figures were calculated using figures from AMS/USDA, Bureau of the
Census, and statistical agencies of Anzona, Califorma, and Flonda.

Squash
Import Shipments 1987-91

Source: Bureau of the Cencus, USDC, Calender Yeor

C. Imports

Over two-third of the squash
consumed in the United States is
imported. Imports have risen in
volume at an average annual rate of

Cther

Mexico

about 6 percent. Several LAC
countries export squash to the United
States, although Mexico accounts tor
about 95 percent of all U.S. squash
imports. The other suppliers are
Costa Rica, Dominican Republic,
Honduras, Jamaica, Panama, and 0
Trinidad-Tobago. 1987 1988 1989 1090 1991

(‘000 cwi)
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D. Monthly Supply Variability

Squash _ _

Arrivals in 22 U.S. Cities, 1992 The main domestic supply

ron season is from late winter to early
(o summer (November to May). Florida is

“3 the early entrant in the seasor:, alihough
California is by far the leading
producer accounting for more than 95
R percent of domestic production. States
E such as North Carolina have been able
to dominate the market after the
traditional domestic season.

{000 cwt)

6.

® o e

|.

] Imports come in year-round and

Imports Domestic Shipments compete directly with domestic
— growers. Although their presence is

strong year-round, it is particularly visible during the domestic off-peak season.

E.  Prices”
Squash (Zucchini)
Los Angeles Wholesale Prices Prices for zucchini squash are
Source: AMS/USDA, Calendar Year ‘. . .
2 nighest during the winter months,
22 because zucchini is a summer squash.
20 The volatility of prices has been
2 18 markedly high, and annual highs and
S e | | lows have been recordad within an
g 14 { N _— eight-week period. The highest prices
2 12 %r I] Vi 1‘ I have typically been nbserved in
3 10 y [ H]l ,'v | Y —H} southern United States (Arizona and
S [ V] / LA Florida). Prices ior zucchini are also
RN, AVAIMYAY oot 10 | :
\vg 7 \ subject to its location. In the same
ﬁ - T pran T time period, prices have been twice as

high in different areas.

Note: The supply variability graph (as indicated by arrivals in 22 major U.S. cities)
reflects several varieties of squash whereas the graph on prices is for zucchini squash only.
These graphs should be interpreted separately.

F. Industry Comments

Zucchini and Yellow Straightneck, both summer squash, are the two most popular
varieties in the United States. Consumers and wholesalers look for fancy (4 to 6 in) or

'3 The discussion on prices encompasses a variety of squash. However, the graph on prices illustrates only
zucchini squash. This is because prices for imports were available only for the zucchiri category.

11-77



medium (6 to 8 in) zucchini squash that are straight and have a sheen green color.
Consumers look for a pale yellow when purchasing Yellow Straightnecks. As squash bruise
and scar very easily, buyers are exceptionally conscious of their condition. Despite this
problem, many growers transport the product in cardboard boxes, although wooden crates

provide better protection.

The market for squash is considered mainstream. Industry experts forecast that
consumption arnd produciion of squash, like other vegatables, will increass in the next few

years because people are improving their diets.

G. Import Duties

Squash is classified under subheading 0709.50.20 of the U.S. Harmonized Tariff
Schedule. The applicable rate for MFN and GATT member countries for this category is
2.4 cents/kg for squash entered at any time of the year.

There is no duty at any time of the year for squash entered from beneficiary countries
of the Gereralized System of Preferences, the Caribbean Basin Economic Recovery Act, or
the Andean Trade Preference Act, or from Israel.

H. AMS Standards and Market Orders

The USDA has marketing standards for squash. Please see Appendix H for
applicable standards.

I. Status for Entry from LAC Countries to the United States

Admissible to all ports:

Antigua and Barbuda Guadeloupe Belize

Gre..ada St.Vincent Honduras!

St. Lucia Guatemala Nicaragua

Mexico El Salvador! Jamaica'

Panama and Canal Zone' Dominican Republic' St. Kitts

Bahamas Haiti Costa Rica
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Admissible to North Atlantic ports:

Barbados Nevis
Martinique Montserrat
Trinidad and Tobago Dominica
Cayman Islands Brazil'

Admissible to South Atlantic and Guif ports:

Cayman Islands

Source: APHIS

1/ Additional restrictions and safeguards required. See APHIS.
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METHODOLOGY OF PRODUCT SELECTION

APPENDIX A

The study was started with a comprehensive list of all U.S fresh fruit and
vegetable imports between 1987 and 1992, as reported by the annual publication
~Fresh Fruits and Vegetables Shipments” at the Fruit & Vegetable Division of the

Agricultural Marketing Services,

United States Department Of Agriculture

(AMS/USDA). This list included all items that appeared at least once on the USPA
reports. It did not include products imported in very small quantities.

Below is the initial list:

TABLE I
Apples Grapes Table Parsley
Apricots Greens Parsnips
Artichokes Honeydews Peaches
Asparagus- Kiwifruit Pears
Avocados Lemons Peas Green
Bananas Lettuce Iceberg Peas Other
Beans Romaine Lettuce Peppers Bell
Beets Lettuce Other Peppers Other
Blueberries Lettuce Processed Pineapple
Broccoli , Limes Plantains
Brussels Sprouts - Mangoes Plum-Prunes
Cabbage Watermelon Potatoes Table
Cantaloupe Misc Berries Potatoes Seed
Carrots Misc Citrus Pumpkins
Cauliflower . Misc Herbs Radishes
Celery Misc Oriental Vegs Raspberries
Cherries Misc Tropical F&V Spinach
Chinese Cabbage Mixed Misc melon Squash
Corn Sweet Mushrooms Strawberries
Cucumbers Nectarines Tangerines
Eggplant Okra Tomatoes
Escarole-Endive:- Onions Dry Tomatoes Cherry
Fruits Other Onions Green Turnips-~Rutabaga
Garlic Oranges Vegetables Other
Grapefruit Papaya

Our initial criteria for choosing the products were the following:

1. Average annual increase in volume of U.S. imports, 1987-1992

We looked for products with an approximate 10% increase in its
average annual rate of growth in volume of U.S. imports between 1987
and 1992. Imports figures were obtained from the calendar year
annual publication "Fresh Fruits and Vegetables Shipments,” issued
by AMS/USDA.

2. Trend in the volume of imports, 1990-1992
The above mentioned information source was also used to examine the
volume of imports in recent years (1990-1992) to determine whether
import growth was continuing.

3. Volatility in volume of imports, 1987-1992

The volatility in volume of imports between 1987-1992 was measured
statistically. We preferred products with low volatility because of
the likelihooa that they would be less risky.
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4. Volume of imports

At least 1000 cwt of the product had to be imported on an annual
basis for it to be selected. This criterion was used to filter out
products that serve niche markets. All the products on the initial
list met this criterion. There were, however, some products which
did not meet this criterion but were nevertheless included due to

requests from AID field missions.

5. Personal knowledge and experience of LAC TECH staff and industry field
experts

The initial list was reviewed by Ken Weiss, Robert Bailey, Mihir
Desai and Susan Corning who applied their knowledge of market
conditions and admissibility to narrow tha list to 20 products.

The list was sent to advisors in three AID projects in Latin America and tlie
Caribbean and to five produce wholesalers and brokers in the United States.
The list sent to these experts was as follows:

TABLE II
FRUITS VEGETABLES
Papaya Escarole-Endive
Limes Oriental Vegetables
Mixed Melons Qkra
Blueberries Chinese Cabbage
Raspberries Mushrooms
Mangos Artichokes
Cantaloupe Spinach
Honeydews Onions green
Pineapple Asparagus
Plantain

These experts were also asked to suggest additions and/or deletions ana to
comment on the inclusion or exclusion of specific crops in categories such as.
Mixed Melons!, Miscellaneous Oriental Vegetables®, Miscellanecus . Herbs?’,
Miscellaneous Tropical Fruits & Vegetables', Other Vegetables’ and Greens‘.
Please see footnotes for the crops considered in each category.

lcasabas, crenshaws, honeyballs, persian/spanish melons
2hean sprouts, bok choy, dikon, gobo, lobah, etc.

3anise, basil, chives, cilantro, cipolinos, dill, dry eschallot, horseradish,
mint, parsley root, thyme , watercrest.

4arum, batatas (boniatos), breadfruit, calbaza, chayote, gandules, ginger
root, honrneyberry, malanca, quenapas, tamarind, taro (dasheen), yams, yautia,
yucca.

Salfalfa sprouts, cardoon, celeriac (celery root), chicory root, jeruselum
artichoke, jicama, oyster plant (salsify), radicchio, tomatillos.

) . . .
beet tops, arrugula, borage, broccoli, collards, mustard greens, swiss chard,

kohlrabi
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After reviewing suggestions from experts, the list was modified by including two
products, Ginger and Squash. The growth of ginger imports 1n recent years
compensated for its volume, considered low by our selection criterion. Squash
was added to the list after receiving strong recommendations from an expert on

Latin American produce exports.

Although the Oriental Vegetables category loocked very promising, it was excluded
because of the complexity of addressing the various products within the category.
A complete review of this category was considered to be beyond the scope of the
study. The Miscellaneous Herps category was dropped because the volume of
imports of these products is quite small. The Miscellaneous Tropical Fruits and
Vegetables category was excluded in light of the attention it has received in
recent years and, as a result, the number of studies that have addressed this
category. Finally, while Radicchio was mentioned as the strongest candidate in
the "Other Vegetables~” category, it was excluded because of its relatively amall
import volume. We feel that later studies that focus on niche markets should

consider Radicchio.

Industry experts suggested several product3 which ultimately were not included
in the list. The small import volume of many products mentioned, coupled with
the difficulty of obtaining information resulted in their exclusion from the
current study. Those excluded for the above mentioned reasons are Watermelon,
Radicchio, Blackberries, Durian, Rambutan, Pitahaya, Litchi, Dry Onions, Cole
Crops, Chicories, Fennel root, Baby Vegetables, Organic Vegetables, Tropical
Tubers, Chayote, Specialty Mushrooms and Ornamental Flowers. Some of these may
be excellent products and should be studied by interested countries or uxporters
Some strong candidates which require additional explanation for exclusion are the
following:

PRODUCTS REASONS FOR EXCLUSION

Snow Peas The U.S. market has increased rapidly, but seems to be
well-supplied at presant.

Cut Flowers/Foliage Existing study focuses on food products only.
Flowers may be subject of a later study.

Strawberries Declining imports in recent years and difficulty of
shipping in fresh form.

We included three crops, Pineapples, Cantaloupes and Honeydews, despite some
objections because cf the attention these products continue to receive in Latin
American and Caribbean Countries. For example, A major program ifor increasing
production of pineapples is currently being implemented in Ecuador. We decided
to supplement information available to such growers with information on market
conditions in the United Staces.

X
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The final product list for this study is as follows:

FRUITS

Limes

Mangos
Papaya
Plantain
Honeydews
Pineapple
Mixed Melons
Blueberries
Raspberries
Cantaloupe

VEGETABLES

Okra

Ginger
Artichokes
Spinach

Green Onions
Asparagus
Escarole-Endive
Chinese Cabbage
Mushrooms
Squash

o



APPENDIX B

SOURCES OF INFORMATION FOR STUDY
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Contacts

U.S.Importers/Wholesalers/Brokers

Joey's Brokerage

2100 Park Street

Syracuse, New York 13208
{315) 471-5354 Phone
(315) 478-2726 Fax

Specialty: Cantaloupes

Sandstone Marketing
220 West Main Street
Brawley, CA 92227

Specialty: Cantz!cupes,
Honevdews, Mixed Melons

B8 & B Produce

935 11th Street
Hammonton, NJ 08037
{609) 561-8835 Phone
(609) 561-7399 Fax

Specialty: Blueberries

Hurst’s Berry Farm, Inc.
23301 S.W. McKibben Rd.
Sheridan, OR 97378-9626
{503) 843-3185 Phone
{503) 843-4120 Fax

Speciaity: Blueberries

Plantain World Corporation
2260 N.W. 13th Ave.
Miami, FL 33142

{305) 638-3949 Phone
(305) 638-5932 Fax

Specialty: Papaya

South Florida Growers
P.0. Box 375

Goulds, FL 33170
{305) 258-1631 Phone
(305) 258-3393 Fax
Specialty: Papava

Orrin H. Cope Produce Inc.
P.0O. Box 2162

Naranja, FL. 33032

(305) 247-1656 Phone
(305) 248-8136 Fax

Specialty: QOkra

Qregon Onions

P.O. Box 9187

Brooks, OR 87305-3187
(503) 393-6033 Phone
(503) 393-6085 Fax

Specialty: Raspberries

Mauna Kea Ayronomics, inc.
P.O. Box 1210

Hilo, HI 96721

{808) 961-2831 Phone
(808) 969-6973 Fax

Specialty: Papaya

Papaya Administrative Committee
~ Hawaiti
{808} 533-3841 Phone

Specialty: Papaya

Valdes Farms, inc.

P.0. Box 650582
Miami, FL 33265

{305) 233-8224 Phone
(305} 233-0813 Fax

Specialty: QOkra

J.R. Brocks & Sons, Inc.
P.0O. Drawer 9

18400 S.W. 2561th St.
Homestead, FL 330920
{305} 247-3544 Phone
{305) 246-5827 Fax
Speciaity: Papaya



Contacts

U.S.Importers/Wholesalers/Brokers

American Growers
3019 State Road 15
Belle Glade, FL 33430
{407) 996-6900 Phone
(407) 996-3502 Fax

Specialty: Squash

Dote Fresh Vegetables
?.0. Box 1753

639 Sanborn Rd.
Salinas, CA 93302
(408) 754-5244 Phone
(408) 757-0973 Fax

Specialty: Green Onions

Fresh Choice Produce, Inc.
P.0. Brx 5999

126 Sun St.

~ Salinas, CA 93915

{408) 7585-7598 Phone
(408) 758-7867 Fax

Specialty: Spinach

Boggiatto Produce
P.0O. Box 2266

1120 Growers St.
Salinas, CA 93902
{(408) 424-8952 Phone
{408) 424-8955 Fax

Specialty: Spinach

Merrill Farms

P.O. Box 659

1067 Merriil St.
Salinas, CA 93902
(408) 424-1100 Phone
{408) 424-0172 Fax

Specialty: Escarole-Endive

Skip’'s Consolidation
P.O. Box 3947

634 S. Sanborm Rd.
Salinas, CA 93912
{408} 757-1097 Phone
{408) 757-1090 Fax

Specialty: Squash

North American Blueberry Council
P.O. Box 1€6

Marmora, NJ 08223

{603) 399-1559 Phone

{609) 399-15390 Fax

Specialty: Blueberries

Leafy Greens Council
Box 76067

St Paul, MN 55175
{612) 222-3232 Phone

Specialty: Escarole/Endive, Spinach

Fratelli Farms of Florida, Inc.
11400 State Road 7

Boynton Beach, FLL 33437-4714
{407) 736-8800 Phone

(407) 736-8911 Fax

Specialty: Squash

Havana Potatoes Corporation
1 River Road

Edgewater, NJ 07020
1201) 943 3483 Phone

Lindemann Produce Inc
747 Mercey Springs Rd
Los Banos, CA 93635
(209 826-6756 Phone



Contacts

U.S.Importers/Wholesalers/Brokers

Star Produce

2520 Airtine Drive
Houston, TX 77009
{713) 868-6112 Phone

Market Stores, Inc
Lone Star Produce
7301 Burnett Road
Austin, TX 78757
512-477-1881 fhone

Pandol Brotners Inc.
2201 Avenida Way
Wenatchee, WA S8801
509-662-3763 Phone

Frutech international Inc
1500 W Atantic Bivd
Pompano Beach, FL. 33069
305-782-9000 Phone

Alpine Marketing Corp.
7227 NW 54TH ST
Miami, Fl. 33166

(305) 594-9117 Phone



Contacts

State Statistical Ofﬁq

ALABAMA - Montgomery 36101
Dave Kleweno

Box 1071

Phone (205) 223-7263

FAX (205) 223-7175

ALASKA - Paimer 99645
Delon Brown

Box 799

Phone (207) 745-4272
FAX (907) 746-4654

ARIZONA - Phoenix 85012
Will Sherman

201 E. indianota, Suite 250
Phone (602) 280-8850

ARKANSAS - Little Rock 72203
Ben F. Klugh

Box 3197

Phone (£01) 324-5145

FAX (501)324-5160

CALIFORNIA - Sacramento 95812
James Tippett '

Box 1258

Phone (916) 551-1533 .

FAX (916)551-1528

COLORADO - Lakewcod 80215-096S
Charles Hudson

Box 150969

Phone (303) 236-2300

FAX (303) 236-2299

DELAWARE - Dover 19901
Tom Feurer

2320 S. Dupont Highway
Phone (302) 739-4811

FAX (302) 697-6287

FLORIDA - Ordando 32803
Robert Freie

1222 Woodward St.

Phone (407) 648-6013
FAX  (407) 648-6029

SEORGIA - Athens 30613

arry Snipes

Stephens Federal Bldg., Suite 320
Shone (706) 546-2236

~AX (706) 546-2416

B-4

HAWAII - Honoluly 96823-2159
Homer “Red" Rowiey

Box 22159

Comm. (808) 973-9588

FTS  (808) 541-1787

FAX  (808) 541-3495

IDAHO - Boise 83701
Donald Gerhardt

Box 1639

Phone (208) 334-1507
FAX (208)334-1114

ILLINOIS - Spririgfield 62794
Gerald Clampet

Box 19283

Phone (217) 492-4295

FAX (217) 492-4291

INDIANA - West Lafayette 47907
Ralph Gann

1148 AGAD Bldg.

Rm 223/Purdue

Phone (317) 494-8371

FAX (317) 4944315

IOWA - Des Moines 50309
Duane Skow

210 Walnut St., Room 833
Phone (515) 284-4340
FAX (515)284-4342

KANSAS - Topeka 66601
Thomas “TJ" Byram

Phone (913) 233-2230
FAX (913) 233-2518

KENTUCKY - Louisville 40201
David Williamson

Box 1120

Phone (502) 582-5293

FAX (502) 582-5114

LOUISIANA - Baion Rouge 70898
Albert “Dave” Frank

Box 65038

Phone (504) 922-1362

FAX (504) 922-G744

MARYLAND - Annapolis 21401
Bruce West

50 Hanry S. Truman Parkway
Suite 202

Phone (410) 841-5740 /
FAX (410)841-5755



sontacts

State Statistical Offices

MICHIGAN - Lansing 48901
élgn J. Fedewa
x 20008

hone (517) 377-1831
FAX  (517) 377-1829
MINNESOTA - St. Paul 55107
Carroll G. Rock
Box 7068
Comm. (612) 296-2230
~TS  (612) 290-3601
FAX  (612) 290-3034

MISSISSIPPI - Jackson 39205
Thomas Gregory

3Jox 980

’hone (601) 9654575

“AX  (601) 965-5622

MISSOQURI - Columbia 65205
Bob Bellinghausen

Box L

Phone (314) 876-0950

FAX (314) 876-0973

MONTANA - Helena 59604
James K. Sands

Box 4369

Phone (406) 449-5303

FAX (406) 449-5330

.NEBRASKA - Lincoin 68501
Jack L. Aschwege

Box 81069

Phone (402) 437-5541

FAX (402) 437-5547

NEVADA - Reno 89507
Clemence *Bud" Lies
.Box 8880

Phone (702) 784-5584
FAX (702) 784-5766

New Hampshire- Concord 03302

fubrey R. Davis

Sox 1444

~omm. (603) 224-9639
=TS (603) 225-1431
FAX  (603) 225-1434

NEW JERSEY - Trenton 08625
Robert J. Battaglia

CN-330 New Warren St,

Room 204

Phone (609), 292-6385

FAX (6097' 633-2550

NEW MEXICO - Las Cruces 88004
Charles E. Gore

Box 1809

Phone (505) 522-5023

FAX (505) 522-7646

NEW YORK - Albany 12235
Robert E. Schooley

1 Winners Circle

Phone (518) 457-5570

FAX (518) 472-4419

NORTH CAROLINA - Raleigh 27611
Robert M. Murphy

Box 27767

Phone (913) 856-4394

FAX (919) 8564139

NORTH DAKOTA - Fargo 58108
Steven D. Wiyatt

Box 3166

Phone (701) 239-5306

FAX (701)239-5613

OHIO - Columbus 43215
James . Ramey

230 N. High St., Room 608
Phone (614) 469-5590.
FAX (614) 469-5784

OKLAHOMA - Oklahoma City 73105
Barry Bloyd

2800 North Lincoin Boulevard-
Phone (405) 525-9226

FAX (405) 528-2296

OREGON - Portiand 97204
Paul M. Williamson

1220 S.W. 3rd Ave., Room 1735
Phone (503) 326-2131

FAX (503) 326-2549

PENNSYLVANIA - Harrisburg 17110
Wallace C. Evans

2301 ! uich Cameron St., Rooin G-19
Comm. (717) 787-3904

FTS (717)782-3704

FAX (717) 782-4011

SOUTH CAROLINA - Columbia 29202
Henry J. Power Jr

Box 1911

Phone (803) 765-5333

FAX (803)765-5310
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-Contacts

State Statistical Office:

SOUTH DAKOTA - Sioux Falls 57117
John C. Ranek

Box 5068

Phone (605) 330-4255

FAX (605)330-4379

TENNESSEE - Nashville 37204
Charles R. Brantner

Box 41505

Phone (615) 781-5300

FAX (615)781-5303

TEXAS - Austin 78767
Dennis S. Findley

Box 70

Phone (512) 492-5581
FAX (512) 482-5356

UTAH - Salt Lake City 84125
Delroy J. Gneiting

Box 25007

Phone (801) 524-5003

FAX (801)524-3090

VIRGINIA - Richmond 23213
Robert T. Bass

Box 1659

Comm. (804) 786-3500
Phone (804) 771-24983
FAX  (804) 771-2651

WASHINGTON - Olympia 98504
Douglas A. Hasslen

1111 Washington St., 2nd Floor
Phone (206) S02-1940

FAX (206) 902-2091

WEST VIRGINIA - Charieston 25305
Dawvid Loos

C/O WV State Dept of Agric.

Comm. (304) 558-2217

FTS (304) 347-5226

FAX  (304) 858-0297

WISCONSIN - Madison 53715
Lyle Pratt

Box 9160

Phone (608) 264-5317

FAX (608) 264-5271

WYOMING - Cheyenne 82003
Richard W. Couiter

Box 1148

Phone (307) 772-2181

FAX (307)772-2398

\ \



APPENDIX C

LAC COUNTRIES AND MULTILATERAL AGREEMENTS



LIST OF LAC COUNTRIES

CENTRAL AMERICA

Relize
Guatemala
Panana

SOUTH_AMERICA

Argentina
Chlle

French Guiana
Peiu
Venezuala

MZXICC

CARIBBE:N

Aruba
Bahamas
Dominica
Guadeloupe
Netherlands Antilles
(Bonaire ~ Curcaco)
St.. Chistopher
(St Ritts - Nevis)
St. Vincent & Grenadines
Turks & Caicos Iglands

APPENDIX C

Costa Rica
Monduras

Bolivia
Ceclombia
Guyana
Surinam

Anguilla

Barbados

Dominican Republic
Haiti

St. Lucia
Martinique
Trinidad & Tobago
Virgin Islands

El Ssalvador
Nicaragua

Brazil
Ecuador
Paraguay
Uruguay

Antigua - Barbuda
Cayman Islands
Grenada

Jamaica

St. Martin
Monserrat

St. Eustatius
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GENERAL NOTES

Tariff Treatment of Imported Goods. All goods provided for in this schedule and imported into the cistoms territory
of the United States from outside thereuf are subject to duty or exempt therefrom as prescribed in general notes 3 and 4.

Customs Terntory of the United States. The term *customs territory of the United States*, as used in the tariff schedule,
includes only the States, the Distnict of Columbia and Puarto Rico.

Rates of Duty. The rates of duty in the *Rates of Duty* columns designated 1 ("General® and “Special®) and 2 of che
tanff schedule apply to goods imported into the customs ternitory of the United States as hereinafter provided in this note:

(a) Rate of Duty Colunin 1.

(i)  Except as provided in subparagraph (iv) of this paragraph, the rates of duty in column 1 are rates which
are applicable to all products other than those of countries enumernted in paragraph (b) of this note.
Column 1 is divided into two subcolumns, *Gencral® and *Special®, which are applicable as provided below.

(i)  The "General® subcolumn sets orth the general most-fazored-nation (MFN) rates which are applicable to
products of thase councies described in subparagraph (i) above which are not entided to special tariff
treatment as set forth below.

(iii) The "Special® subcolumn reflects rates of duty under one or more special tariff treatment programs described
in paragraph (c) of this note and identified in parentheses immediately following the duty rate specified in
such subcolumn. These rates apply to those products which are property classified under a provision for
which a special rate is indirated and for which all of the legal requirements for eligibility for such program
or programs have been met. Where a product is eligible for special treatment under moare than one
program, the lowest rate of duty provided for any applicable program shail be impased. Where nn special
rate of duty is provided for a provision, or where ths couatry from which a product otherwise eligible for
special treaument was importad is not designated as a beneficiary country under a program appearing with
the appropriate provision, the rates of duty in the "Generai' subcolumn of cotumn 1 shail apply.

(iv) Products of Insular Possessions,

(A)  Except a3 provided in additional U.S. ncte 5 of chapter 91 and except as provided in additional U.S.

' neu:Zofchapw%.andmcpxupwvidedinseaiondnot‘theszRcfoxmAczowaé.goods
imported from insular possessions of the United States which are outside the customs territory of the
United States are subject to the rates of duty set forth in column 1 of the tariff schedule, exrept that
allmchgoodslhcgmwthorpmduaofanysuchpmmion.ormznnfzaumdorproduwd in any
sud:pm:am'cnfmmmatenahlhegmmh, produrt or manufacture of any such possession or of the
customs territory of the Uhited States, or of both, which do not contain foreign tnaterials to the value
of more thar 70 percent of thei. total value (or more than 50 percent of their total value with respect
to goods described in section 213(b) of the Caribbean Basin Economic Recovery Act), coming to the
Customs territary of the United States directly from any such possession, and all goods previously
imported into the zustoms territary of the {Jnited States with payment of all app'icable duties and
taxes imposed upon or by reason of importation which were shipped from the United States, without
remission, refund or drawback of such dutiet or taxes, directly to the possession from which they
are being returned by direct shipmeant, are <xempt from duty.

(B) ladetermining whether goods produced or manufactured in any such insular possession contain foreign
maierials to the value of more than 70 percent, no material shail be cons:dered foreign which either--

(1)  at the ume such goods are entered, or
(2)  at the time such material is imported into the insular possession,

may be imported into the customs tecritory from a foreign country, and eatered frae of duty; except
that no goods containing material to which (2) of this subparagraph appiies shall be exempt from duty
under subparagraph (A) ualess adequate docurnentation is supplied :0 show that the material has been
incorporated into such goods during the 18-month period after the date on which such materiai is
imported into the insular possession,

VW
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Geaeral Note 3(a)(iv) (con.):

(C)  Subject to the limitations imposed under sections 503(b) and 504(c) of the Trade Act of 1974, goods
designated as eligible under section 503 of such Act which are imported from an jnsular possession
of the Uniwdsuu:xhaurecdvedmyuummtnolw&mblemmLheu:aunentaﬁ‘ordedsuch

goods imported from a beneficiary developing country under title V of such Act.

(D) Subjeczto mepmvﬁiommwaionmame&dbbwnﬂadnEmnomicRamryAa,gmdswhich
are imported from insui:r possessions of the United States shall 1eceive duty treatment no less
favorable than the treaunent afforded such goods whes they are imported from 2 beneficiary countty
under such Act.

(b) Rate of Dutv Column 2. Notwithstanding any of the faregoing provisicas of this note, the rates of duty shorvn
in colvmn 2 shall apply to products, whether imparted directty ov indirectly, of the following countries and areas
pursuant to saction 401 oftheTaﬁﬂ'(lasiﬁaﬁonAaofl%z.wwaionmlam(e)(Z)ofthe Trade Expansion
Act of 1962, to section 404(a) cof the Trade Act of 1974 or. to any other applicable section of law, or to action
taken by the President therew:der:

Afghanistan Kampuches North Korea

Albaniz Laos Romaniz

Buigaria Latvia Union of Soviet Sociaust
Cuba Lithuania Republics

Estonia ' Mongolia Vietnam

German Democratic Republic

(c) Products Eligible for Special Tariff Treatment.

M (A nga&nunduwhichspedaluﬂﬂmmmtmybemmmmemmpondingsymbohfor
such programs as they are indicated ia the *Special' subcolumn, are as follows:

Generalized System of Preferences ............... Aor A’
Autouotive Products Trade Act . ... .ooovnnn.... B
Agizement on Trade in Civil Aircraft . ..... eesaeee 14
United States-Canada Free-Trade Agreement . .... ... CA
Caribbean Basin Economic Recovery Act ........... Ecr E*
United States-Israel Free Trade Ares ............. IL

B) AnidaWhidxameﬁgibleforthespedaltzﬁﬁ‘mzmenxpmvided[orinwbdiviﬁon(c)oﬂhhn&e
mdvrhichamsnbjeamumpmaxymodiﬁaﬁmmdaawpmv&mofwbchapmlandHof
&apmﬂshﬂbe:ubjea,fmmepuiodindiawdintha'Eﬁeczivcl’eriod'mlumninchapter”,
to rates of duty as fcllows:

(1)  ifa rae of duty for which the article may be eligible is set forth in the *Special® subcolumn
in chapter 99 followed bycnecrmaresymbobdaaibedabove,sudxntesbauapptyinﬁeu
oﬂhemlc[ollowedbythcmapondingsymbol(s)mtmthfor:udiamdeinme'sw'
subcclumn in chapters 1 tn 98; or

(2) ¥ "No change” appears in the *Special® subcolumn in chapter 99 ~nd subdivision (BX1) above
does not apply, the rate of dmty in the ‘Geaeral” subecotumn in chapter 99 or the applicable
rate(s) of duty set forth in the "Special® subeotumn in chapters L to 98, whichever is lower,
shall apply.

(©) Unless the context requires otherwise, articles which are eligible for e special tanff treatment
provded for in subdivision (c) ofthhnowandwh!d:aresnbjeatoumpmnrymodiﬁcaﬁonundu
anypmv'uionofsubchap(usﬂlorl\lofd‘xapm%mﬂbesubjea.fo:thepcxiod indicated in
chapter 99, to the rates of duty in the *Genera® subcolumn in such chapter.

(D) Whenever any rate of duty set forth in the *Sperial® subcolumn in chapters 1 to 98 is equal to or
higher than, the corresponding rate of duty provided in the "General® subcolumn in such chapters,
such rate of duty in the *Special® subcolumn shall be deleted; except that, if tie rate of duty in the
“Special® subcolumn is an intermediate stage in 3 serics of staged rate reductions for that provision,
suchmtcshaﬂbelrcawdasasuspmdcdramandshaﬂbesufmhinthc'Spedal'subcnlumn,
followed by ooz or more symbols described above, and followed by an ** in parentheses. If no rote
of duty for which the anticle may be eligible is provided in the “Special® subcoiumn for a particular
provision in chapters | to 98, the rate of duty provided in the "Generai® subcolumn shall apply. (
Qo \
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General Note 3(c) (con.):

(ii)  Products of Countries Designated Beneficiary Developing Countries for Purposes of the Generalized System
of Preferences (GSP).

(A) The following countries, termitories and associations o countries eligible for treatmrent as one country
(pursuant to secuon 502(a)(3) of the Trade Act of 1974 (19 U.S.C. 2462(a)(3)) are designated
beneficiary devetoping counries for the purposes of the Generziized System of Preferences, provided
for in Title V of the Trade Act of 1974, as amended (19 U.S.C. 2461 e seq.):

Independent Countries

Angola Grenada Philippines
Antigui and Barbuda Guatemala Poland
Argertina Guines Rwanda
Bahamas, The Guinea Bissau St. Kitts and Nevie
Bahrain Guyana Saint Lucia
Bangladesh Haiti Saint Vincent and
Barbados Honduras the Grenadines
Belirze Hungary Sao Tome and Principe
Benin India Scoegal
Bhutan Indonesia Seychelles
Bolivia Israel Sierra Leone
Botswana Jamaica Solomon Islands
Brazil Jordan Somalia
Burkina Faso Kenya Sri Lanka
Burundi Kiribati Suriname
Cameroon Lebanon Swaziland
Cape Verde Lesotho Syria
Central African Republic Madagascar Tanzania
Chad Malawi _Thailard
Chile Malaysia Togo
Colombia Moaidives Tonga
Comoros Mali Trinidad and Tobago
Congo Maita Tunisia
Costa Rica Mauritunia Turkey
Cote d'Ivoire Mauritius Tuvalu
Cyprus Mexico Uganda
Crecheslovakia Morocen Uruguay
Djibouti Macumbique Vanuatu
Dominica Namibia Venezueia
Dominican Republic Nepai Western Samoa
Ecuador Niger Yemen Arab Republic
Egypt Oman (Sanaa)
El Salvador Pakistan Yugosiavia
Equatorial Guinea Panama Zaire
Fiji Papua New Guinea Zambig
Gambia, The Paraguay Zimbabwe
Ghana Peru
Non-independent Countries and Territories

Anguilla French Polyneua Pitcairn I[slands
Aruba Gibraltar Saint Helena
British [ndian Ocean Greenland Tokelau

Territory Heard Island and Trust Territory of the
Cayinan Islands McDonaid Islands Pacific Isiands (Palau)
Christmas Istand Macau Turks and Caicos I[slands

(Australia) Montserrat Virgin [slands, British
Cocos (Keeling) Islands Netheriands Antilles Wallis and Futuna
Cook Islands New Caledonia Western Sahara
Falklard Islands Niue

(Islas Matvinas) Norfolk Island

~.4
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General Note 3(c)(ii)(A) (con.):

Associations of Countries (treated as one country)

Member Countries Members of the Member Countriss
of the Association of of the
Canagcna ement South East Asian Caribbean Common
(Andean Gioup) Nations (ASEAN) Market (CARICOM)

Consisting of;: except Brunei Darussalam Consisting of:
and Singapore
Bolivia Antigua and Barbuda
Colombia Consisting of: Bahamas The
Ecuador Barbados
Peru Indonesia Belize
Venezueia Malaysia Dominica
Philippines Grenada
Thailand Guyana
Jamaicg
Montserrat
St. Kitts and Nevis
Saint Lucia
Saint Vinecent and
the Grenadines
! Trinidad and Tobago

(B)  The following beneficiary countries are designated a3 least-developed beaeficiary developing countries
pursuant to section 504(c)(6) of the Trade Act of 1974, as amended:

Bangiadesh Guinea Sa0 Tome and
Benin Guinea-Bissau Principe
Bhbutan Haiti Sierra Leone
Burkina Faso Lesotho Tanzania
Burundi Malawi Togo

Cape Verde Maldives Tuvalu

Central African Republic Mali Uganda

Chad Maaritania Vanuatu
Comoros Mozamoique Western Samoa
Djibouti Nepai Yemen Arab Republic
Equatarial Guinea Niger (Sanaa)
Gambia, The Rwanda

Whenever an eligible article which is the growth, product or manufacture of one of the countries
designated as a least-developed beneficiary developing country is imported into the customs tarritory
of the United States directly from such country, such article shali be entitled to receive the duty-free
treatment provided for in subdivision (e)(ii)(C) of this note without regard to the limitations on
preferential treatment of eligible articles in section 504(c) of the Trade Act, a3 amended (19 U.S.C.
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General Note 3(c)(ii) (con.):

©

(D)

Articles provided for in a prowsion for which a rate of duty of "Free* appears in the ‘Spectal”
subcolumn followed by the symbols "A” or *A** in parentheses are those designated by the President
to be eligible arucles for purposes of the GSP pursuant to secticn 503 of the Trade Act of 1974.
The symbol *A® indicates that all beneficiary devetcping countries are eligible for preferential treatment
with respect to all articles provided for in the designated provision. The symbol *A** indicates that
certain beneficiary developing countnes, specifically enumerated in subdivision (c)(ii)(D) of :ns note,
are not eligible for such preferennal treatment with regard to acy article provided fcr in the
designated provision. Whenever an eligible article which is the growah, product, or manutacture of
a designated beneficiary developing country listed in sutdivision (e)(ii}(A) of this note is imperted
into the customs territory of the i/nited States directy from such country or territory, such article
shaul be eligible for duty-free treaument as set forzh in the *Special® subcolumn., uniess excivded from
such treatment by subdivision (c)(ii)(D) of this note; provided that, in accordance with r-zulations
promulgated by the Secretary of the Treasury the sum of (1) the cost or value of the mtenials
produced in the beneficiary developing country or any 2 or more countries which are members of
the same association of countries which is treated as one country under section 502(a)(3) of the
Trade Act of 1974, plus (2) the direct costs of processing operations performed in such beneficiary
develeping country or such member countries is not less than 35 percent of the appraised vaiue of
such article at the time of its entry into the customs territory of the United States. No article or
material of a beneficiary developing country shail be eligible for such treatment by virtue of having
merely undergone simpic combining or packing operations, or mere dilution with water or mere
dilution with another substance :zat dues not materially alter the characteristics of the article.

Articles provided for in a provision for which a rate of duty of "Free® appears in the "Special®
subcolumn of rate of duty coiumn 1 followed by the symbol "A®* in parentheses, if imported from
a beneficiary developing country set out opposite the provisions enumerated belov, are not eligible
for the duty-free treatment provided in subdivision (c)(v)(C) of this note:

0603.10.70 Colombia 1605.10.20 Malaysia;
070200.60 Mexico Thailand
0704.10.40 Mexico

0704.10.60 Mexico 1701.11.01 Brazl;
0704.20.00 Mexico Dominican Republic
0705.11.40 Mexico

0705.19.40 Mexico 1701.11.02 Brazt
0707.00.20 Mexico 1701.12.01 Brazl
0707.00.40 Mezico 1701.91.21 Brazl
0708.10.40 Mexico 1701.99.01 Brani
0709.30.20 Mezico 1806.10.41 Brazil
0709.30.40 Mexico 1901.90.90 Mexizo
0709.60.00 Mexico 2001.9039 Mexico
709.90.20 Mexico 2005.90.55 Mexico
0710.80.70 Guatemala 2007.99.50 Brant
071331.40 Thailand 2202.10.00 Mexico
0802.90.15 Mexico 2203.00.00 Mexico
0804.50.40 Me=xico 2402.10.80 Domumican Republic
0804.50.60 Mexico 2603.00.00 Mexico
0807.10.20 Mexco 2804.69.10 Brani
0807.10.70 Mexico 2825.90.15 Braui
0807.20.00 Mexico 2827.59.05 Israel
0810.10.40 Mexico 2836.92.00 Mexicn
0810.90.40 Mexico 2903.40.00 Israet
0811.10.00 Mexico 2903.59.40 Israel
0811.10.00 Turkey 2906.11.00 Braui
081330.00 Argentina 2915.31.00 Brazi
1005.90.20 Argeatina 2916.39.15 India
1005.90.40 Argenuna 2918.22.10 Turkey
110230.00 Thailand 2918.90.30 Bahamas

1103.14.00 Thailand


http:1103.14.00
http:2918.90.30
http:1102-30.00
http:1005.90.40
http:2916-39.15
http:1005.90.20
http:2915-31.00
http:0813-30.00
http:2906.11.00
http:0811.10.00
http:2903.59.40
http:0811.10.00
http:2903.40.00
http:0810.90.40
http:2836.92.00
http:0810.10.40
http:2827.59.05
http:0807.20.00
http:2825.90.15
http:0807.10.70
http:2804.69.10
http:0807.10.20
http:2603.00.00
http:080450.60
http:2402.10.80
http:0804.50.40
http:2203.00.00
http:0802.90.15
http:2202.10.00
http:0713.31.40
http:2007.99.50
http:0710.80.70
http:2005.90.55
http:0709.90.20
http:0709.60.00
http:1901.90.90
http:0709.30.40
http:1806.10.41
http:0709.30.20
http:0708.10.40
http:1701.91.21
http:0707.00.40
http:0707.00.20
http:1701.11.02
http:0705.19.40
http:0704.20.00
http:1701.U.01
http:0704.10.60
http:0704.10.40
http:0702.00.60
http:1605.10.20
http:0603.10.70
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2929.90.50
2933.39.25
2933.40.10
2933.90.47
2937.92.10
3203.00.50
3207.40.10
330L.12.00
3402.90.10
3823.90.40
3504.21.00
3909.10.00
3917.33.00
3926.90.87
4011.10.00
4011.20.00
4011.91.50
4015.11.00
4104.10.40
4104.21.00
4104.22.00
4104.29.50
4104.29.90
41043120
41043150
41043160
41043180
4104.39.50
4104.39.60
4104.39.80
4105.20.60
4106.12.00
4106.19.00
4106.2030
4106.20.60
4107.2L.00
4107.2930
4107.29.60
4107.90.60
4109.00.70
4409.10.40
4411.11.00
4411.19.20
4411.19.40
4411.21.00
4411.29.60
4411.29.90
44121120
4412.11.50

4412.12.20

4412.12.50

4412.29.30

Bahamas
Brazit
Israet
Mexico
Mexico
Mexico
Mexico
Brazl
Mexico
Zrazi|
Brazij
Israe!
Mexico
Mexico
Brazl
Brazl
Israei
Malaysia
India

Argentina
Argentina
Argentina
Argentina
Thailand
Argentina
Argentina
Argentina
Argentina
Argentina
Argentiny
Argentina
Inudia

India
India
India
Argeatina
Argenting
Argentina
Argentina
Argentina
Mexico
Brazil
Brazil
Brazil
Brazil
Brazil
Brazil
Indonesia
Indonesia

Brazi;
Indonesia

Brazil;
Indonesia

Brazl;
Indonesia

4412.29.40

| 4421.90.50

4421.90.60
4818.50.00
4823.20.10
6210.10.20
6307.90.60

6406.10.65

6406.99.60
6702.90.60
6810.11.00
6905.10.00
6908.10.20

6910.10.00

6910.90.00
6911.90.00
6912.00.44
7113.11.20
7113.11.50
7113.15.19

7113.19.50

7113.20.50
7116.10.1¢
7116.20.10
7202.11.10

7323.94.00
7401.10.00

7402.00.00

7403.11.00
7403.12.00
7403.13.00
7403.19.00
7403.21.00
7403.22.00
7403.23.00
7403.29.00
7413.00.10

Brazil;
Indonesia

Brazil
Brani
Mexico
Brazil
Mexico
Mexico

Brazl;
Dominican Republic
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http:7413.00.10
http:7403.29.00
http:441229.30
http:7403.23.00
http:7403.22.00
http:4412.12.50
http:7403.19.00
http:7403.13.00
http:4412.12.20
http:7403.11.00
http:441.11.20
http:7402.00.00
http:4411.29.90
http:4411.29.60
http:7401.10.00
http:7323.94.00
http:4411.19.40
http:7314.19.00
http:441L19.20
http:7307.91.50
http:7307.21.50
http:4409.10.40
http:7202.30.00
http:4109.00.70
http:7202.21.50
http:4107.90.60
http:720221.10
http:4107.29.60
http:7202.19.50
http:4107.29.30
http:7116.20.10
http:4106.20.60
http:7116.10.10
http:4106.20.30
http:7113.20.50
http:4106.19.00
http:4106.12.00
http:4105.20.60
http:7113.19.50
http:4104.39.80
http:4104.39.60
http:7113.19.10
http:4104.39.50
http:7113.11.50
http:711.11.20
http:6912.00.44
http:4104.31.50
http:6911.90.00
http:6910.90.00
http:4104.29.90
http:4104.29.50
http:4104.22.00
http:6910.10.00
http:4104.10.40
http:6908.10.20
http:4015.11.00
http:6905.10.00
http:4011.91.50
http:6810.11.00
http:4011.20.00
http:6702.90.60
http:401110.00
http:6406.99.60
http:3926.90.87
http:3917.33.00
http:3909.10.00
http:6406.iO.65
http:3904.21.00
http:3823.90.40
http:6307.90.60
http:3402.90.10
http:6210.10.20
http:330L12.00
http:4823.20.10
http:3207.40.10
http:4818.50.00
http:3203.00.50
http:4421.90.60
http:2937.92.10
http:2933.90.47
http:2933.40.10
http:2933.39.25
http:441229.40
http:2929.90.50
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7604.10.30
7604.29.30
7605.11.00
7605.21.00
7901.11.00
8407.34.20
8408.20.20

8409.91.91

.8409.99.99
8414.59.80
8415.82.00
8415.90.00
8418.10.00

8419.19.00

8419.9" 10
84.~.20.10
8428.50.00
8429.11.00
8429.20.00
8429.30.00
8431.49.90
8471.99.30
8501.40.40
8501.40.60
8504.10.00
8504.32.00
8504.40.00
8512.40.40
8521.10.00
8522.10.00
8523.11.00

Venezuela
Venezucla
Venezucia
Venezueia
Mexico
Braznil
Branl

Brazil;
Mexico

Branl

Maxico
Mexico
Mezico
Mexico

Israel;
Mexico

Israel

8527.21.10

8535.40.00
8536.50.00
8536.69.00
8536.90.00
8539.90.00
8543.80.50

8544.30.00

8708.21.00
8708.99.50
8802.30.00
9022.29.40

9025.11.20

9401.20.00
9401.30.40
9401.40.00
9401.61.40
9401.61.60
9401.69.60
9401.69.80
9401.90.40
9403.30.80
9403.40.90
9403.50.90
9403.60.80
9405.30.00
9405.91.30
9504.20.60

Brazil;
Mexico

Mexico
Mexco
Mexico
Mexico
Mexico
Mexico

Mexico;
Philippines

Mexico
Mexico
Brazil

Mexico

Brazil;
India

Mexico
Yugosiavia
Thailand
Yugosiavia
Thailand
Yugoslavia
Thailand
Yugosiavia
Thailand
Thailand
Thailand
Thailand
Thailand
Mexico
Braui

Page 7
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Page 8

Generai Note 3(c) (con.):

Annotateg for Slatistical Reparting Purposes

(iii) Automotive Products »nd_ Motor Vehicles Eligitle for Special TanfT Treatment. Articles entered under
the Automotive Products Trade Act are subject to the followng prowvisions:

(V)

(A)

(®)

Motor vebicles and original motor-vehicie equipment which are Canadian articles and which fall in
provisions for which the rate of duty *Free (B)" appears in the "Special” subcolumn may be entered
free of duty. As used in this note—

1)

@)

€))

ON

The term *Canadian article’ means an article which originates in Canada, as defined in
subdivision (c)(vii) of this note.

The termn “original motor-vehicls equipment®, as used with reference to a Canadian anticle (as
defined above), means such a Canadian article which has been obtained from a supplier in
Canada under or pursuant to a writfzn order, contract or letier of intent of a bona fide motor
vehicle manufacturer in the United States, and which is a favricated component originating in
Canada, as defined in subdivison (c)(vii) of this note, and intended for use as originai
equipment in the manufacture in the United States of a motor vehicle, but the term does not
include trailers or asticles o be used in their manufacture. -

The term "motor vehicle”, as used in this note, means 2 motor vehicle of a kind described in
headings 8702, 8703 and 8704 of chapter 87 (excluding an clectric troiley bus and a
three-wheeled vehicle) or an automobile truck tractor principaiy designed for the transport
of persons or goods.

The term “bona fide motor-vehice manufacturer® meons a person who, upon applicztion to
tie Secretary of Commerce, is determined by the Secr=aary to have produced no fewer than
15 complete motor vehicles in the United States during the previous 12 months, and to have
installed capacity in the United States io produce 10 or more complete motor vehicles per
40-hour week. The Secretary of Commerce shall maintain, and publish from time to time in
the Federal Register, a list of the names and addresses of bona fide motar-vehicle manufacturers.

Hany&nadiznarﬁdeamdedmcmmxofoﬁainalmm-vehidcequipmcmisnotwuwdinme
manufacture in the United States of motor vehicles, such Canadian article or its vaiue (to be recovered
from the importer or other person who diverted the article from its intended use as original
motor-vehicle equipment) shall be subject to forfeiture, unless at the time of the diversion of the .
Canadian article the United States Customs Service i1 notified in oriting, and, pursuant to
arrangements made with the Service-

0))
)

the Canadian article is, under customs supervision, destroyed or exported, or

duty is paid to the United States Government in an amount equal to the duty which would
have been payable ax the time of entry if the Canadian article bad not been entered as original
motor-vehicle equipment.

Articles Eligible for Duty-Free Treatment Pursuant to the Agreement on Trade in Civil Aircraft. Wheaever
a product is cotered under a provusicn for wiich the rate of duty “‘Free (C)° appears in the "Spedal’

subcolumn, the importer shall file a written statement, accompanied by such supporting documentation as
the Secretary of the Treasury may require, with the appropriate customs officer stating that the imported
aru'dcha:beenimponcdformcindvﬂairmﬁ,malitwiubesomadandu;atmearﬁdchasbecn
approved for such use by the Administrator of the Federal Aviation Authority (FAA) or by the airworthiness
authority in the country of exportation, if such approval is recognized by the FAA as an 2cceptable substitute
for FAA certification, or that an application for approval for such use has been submitted to, and accepted
by, the Administrator of the FAA. For purposes of the tanff schedule, the term *civil aircraft® means ail
aircraft other than aircraft purchased for use by the Department of Defense or the United States Coast
Guard.
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General Note 3(c) (con.):

)

Annotated for Siatistical Reporting Purposes
Page 9

Products of Countnes Designated as Beneficiary Countries for Purposes of the Caribbean Basin Economic

Recoverv Act (CBERA).

(A)

(B)

The following countnes and temitonies or successor political enuties are designated beneficiary courtries
for the purposes of the CBERA, pursuant tc section 212 of that Act (19 U.3.C. 2702):

M)

@

Antiguz and Barbuda Grenada Nicaragua
Aruba Guatemaia Panama
Bahamas Guyana Saint Christopher and Nevis
Barbados Haiti Saint Lucia
Belize Honduras Saint Vincent and the
Costa Rica Jamaica Grenadines
Dominica Montserrat Trinidad and Tobago
Dominican Republic Netheriands Antilles Virgin Islands, British
El Salvador
Unless otherwase excluded from eligibility by the provisicns of subdivisions (c)(v)(D) or

(c)(vXE) of this note, any article which is the growth, product, or manufacture of a beneficiary
country shall be eligible for duty-fr=e treatment if that article is provided for in a subheading
for which a rate of duty of "Free” appears in the "Special” subcolumn followad by the symbol
*E® or "E*” in parentheses, and if-

(I)  that article is imported directly from a beneficiary country into the customs territory
of the United States; and

(II) the sum of (.A) the cost or value of the materials produced in a beneficiary country or
two or more >ereficary countries, plus (B) the direct costs of processing operaticns
perfcimed in a beneficiary country or countries is not less than 35 per centum of the
appraised value of such article at the time it is entered. For purposes of determining
the pereentage referred to in (1I}(B) above, the term "buneficiary country” includes the
Commonweaith of Puerto Rico and the United States Virgin Islands. If the cost or vatue
of matenais produced in tt.e customs tesritory of the United States (other than the
Commoaweaith of Puerio Rico) is induded with respect to an artide to which sulxdivision
(c)(v) of this pote applies, an amount not to exceed 1S per centum of the appraised
value of the articie at the time it is entered that is attributed to such United States cost
of value may be applied toward determining the percentage referred to in (II)(B) above.

Pursuant to subsection 213(a)(2) of the CBERA, the Secretary of the Treasury shall prescribe
such regulation as may be necessary to carry out subdivision (c)(v) of this note including, but
not limited to, regulations providing that, in order ta be eligible for duty-free treatmeat under
CBERA, an artice must be wholly the growth, product, or manufacture of a beneficiary
country, or must be a new or different article of commerce which has been grown, produced,
or manufactured in the beneficiary country, and must be stated as such in a declaration by the
appropriate party; but no article or material of a beneficiary country shall be eligible for such
treatment by virtue of having merely undergone-

(I)  simpie combining or packaging operations, or

(I1)  mere dilution with water or mere dilution with another substance that does not materiaily
alter the charactenstics of the article.


http:3ppra.ed

APPENDIX O

SURVEY QUESTIONNAIRE

(For specific products)

1. What are the most popular varieties in the U.S. for (fruit/vegetable) ? Wwhy
are they so popular?

2. What do consumers look for when buying (fruit/vegetable) ?

3. Apart from a competitive price, wnat are some things that buyers are looking
for in (fruit/vegetable) ?

4. What are some of the problems unique to (fruit/vegetable) ?

S. Is the market for (fruit/vegetable) more mainstream/ethnic/health conscious,
etc.?

6. Whern does »ne see the highest prices in the domestic market
(season/month/event) for (fruit/vegetable)?

Demand:

’

7. What is your two/three year forecast for the consumption of (fruit/vegetable)?

8. Statigstics show that the market for (fruit/vegetable) is (going
down/up/levelling off). Is your experience with (fruit/vegetable) consistent

with this? If not, why?

Current trends:

9. Are U.S. producers reacting to changes in the marketplace (increasing
production, downsizing, joint ventures, etc.)?

10. Which countries are building up as suppliers recently?
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VOLUME OF IMPORTS FROM 1987 TO 1992



VOLUME OF U.S. IMPORTS OF NTAE PRODUCTS, 1987-1992

Applos

Apricots
Artichokss
Asparagus
Avocados
Bananas

Beans

Beets
Blueberriss
Broccoll
Brussels Sprouts
Cabbage
Cantaloupe
Carrots
Cauliflowaer
Celery

Cherries
Chinese Cabbage
Corn Sweet
Cucumbers
Eggplant
Esrarole-Endive
Fruits Qther
Garlic

Grapefrult
Grapes Table
Greens
Honeydews
Kiwifruit

Lemons

Lettuce Iceberg
Romaine Lettuce
Lettuce Other
Lettuce Frocease
Limes

Mangoes

Misc Berrles
Misc Cltrus

Misc Herbs

Misc Orlental Veg
Misc Tropical F&V
Mixed Misc melon
Mushrooms
Nectarines

1987
2916
23

0

332
41
63565
282

168
214
177
299
3106
1013
138
277
19

177
4021
385

38
367

5420
67
823
379
161
98

as

947
1288

13
156

5ot

1988
2650
27

1
337
124
63157
344
3c
25€
242
126
312
3492
1197
170
332
39

150
4278
420
n
18
372
133
6873
86
810
322
167
333
28

1257
813

876

18
1361
767
15

1989
2852
13

0
360
104
64688
267
41
137
246
172
633
4629
1150
212
441

15
276
4176
363
129
28
386
73
6246
155
1395
435
188
429

81

1295
1289

87
20
49
1601
1105
21

1990
2939
22

1
444
296
68282
342
82
1€8
303
140
1061
5308
1306
261
467
37
20
319
4130
387
131

387
166
8243
184
1212
732
187
387

67

1530
1333

198
76

1497
908
22

1991
2635
27
20
530
364
70528
280
28
206
274
98
521
6161
1448
180
484
28
31
384
4083
477
145
72
415
173
7041
164
1733
638
299
384

51

1740
2034

148
181
74
2524
1383
45

1392
2652
29
22
587
513
73432
252
18
203
274
137
429
4968
1433
181
368
50
29
296
4283
404
157
73
410
236
7022
181
1098
474
78
240
14

2165
1652

228
153

3508
1414
45

('000 cwt)



Okra 673
Onlons Dry 2434
Onlons Green 1420
Oranges 627
Papaya 100
Parsley 25
Parsnips 0
Peaches 770
Pears 692
Peas Graen 127
Peas Other 239
Peppers Bell 2254
Peppars Other 778
Pineapple 2215
Plantains 0
Pilum-Prunes 373
Potatoos Table 4549
Potatoes Seed 960
Pumpkins 11
Radishes 250
Raspberries 0
Spinach 30
Squash 2031
Strawberries 326
Tangerines 339
Tomatoes 8625
Tomatoes Cherry 894
Turnips-Rutabaga 486
Vngetables Other 407
Watermelon 3387

TOTAL IMPORTS 123555

647
281¢
1513

380

122

26

938
738
127
291
2316
881
2237
2395
397
4013
949
246
256
45
2228
403
356
7917
835
442
427
3043
129186

734
2453
1797

167

129

31

981
864
92
347
2309
863
2316
3218
447
5099
1620
0
239
201
88
2618
360
277
7559
691
89
550
4017
135743

970
2540
1814

257

190

25

1143
855

313
2333
1050
2585
3131

516
4846
2010

300
143
56
2620
317
282
7710
780
26
695
2969
144315

Source: "Fresh Fruit and Vegetable Sh:c.r: rr", Market News Branch
Fruit and Vegetabie Division, AMS, USDA

1090
3123
1942
1429
200
28

1113
950
316

52

2103

1128

2625

3360
523

4156

1791

315
124
55
2704
318
274
7508
679
441
436
3180
150019

958
2251
2081

228

262

49

1181
1259
294
12
1816
1053
2765
3507
557
2756
1280

317
151

2721
225
168

3628
772
419
429

3135

144164

i



APPENDIX F

APHIS NEW COMMODITY AUTHORIZATION PROCESS



APPENDIX F

USDA APHIS NEW COMMODITY AUTHORIZATION PROTOCOL

Every country that exports fresh fruit and vegetables to the U.S. has a lis' of
admissible commodities. This admissible list is available on request from the
U.S. Department of Agriculture Animal Plant Health Inspection Service (APHIS) in
Hyattsville Maryland. Adding to the admissible list is time consuming and
requires either a request from a U.S. importer or a solicitation from the
Agricultural Ministry. Authorization to import or admit a new commodity requires
amending the existing quarantine law, in this case the Code of Federal Regulaticn

(CFR) 319.56.

When requesting approval of a new commodity the following information must be
aupplied: (1) Botanical name of the commodity, {(2) Part of the plant to be
imported (root, tuber, fruit, seed, leaves, stems), (3) Growing area in the
country of origin and expected shipping dates, (4) Anticipated number of
shipments per season, quantity per shipment, and method of shipment (sea, air,
land), (5) The U.S. port of entry and intended distribution area.

The port operations unit in Hyattsville, upon receiving a new commodity request,
will determine whether a commodity risk assessment for the proposed commodity
from the requesting country has been conducted within the past 10 years. If not,
the request is forwarded to the Biological Assessment and Taxonomic Support
(BATS) staff for biological risk assessment. The BATS staff will determine which
organisms are asasociated with the proposed commodity and, of those, which are
quarantine significant (by pest/host relationship and pest distribution).
Finally, the risk of importing the new commodity is determined by the prokability
of the pest being associated with the commodity, the probability of the pest
escaping detection at the port of entry, the probability of establishment and
potential effect on U.S. agriculture, and the availability of a gquarantine

treatment.

A staff specialist will then recommend an entry status for the commodity. The
new commodity may be recommended for entry with inspection or for entry under
specific conditions, such as treatment or certification, or it may be denied
entry because of its pest status. Reasons for denial are usually caused by the
presence of an exotic quarantine pest, difficult to detect during inspection,
such as internal feeder, e.g. fruit flies, with no established quarantine

treatment available.

Once the biological assessment is concluded, if the results are favorable, the
intent to amend the admissible list must be published in the Federal Register.
Tn do this the new commodity request is drafted into a proposal and submitted for
publication i. the Federal Register. During the process of drafting the proposal
a series of legislative orders, which evaluate the effect of amending the CFR,
are applied. Publication of the draft proposal is followed by a pubic comment
period. When the comment period closes all comments must be taken into
consideration by APHIS before the drzfting of the final rule. The final rule,
which addresses all comments, is than drafted and submitted for publication in

the register.

A thirty day waiting period ensues after the final rules is published to permit
the finalized amendment to the enterable commodities list and to advise field
personnel of the new status. status. Port Operations will then issue an import

permit for the new commodity.

A common complaint is the amount of time it takes to obtain import authorization
for a new commodity. This arduous procese is required by law and is lengthy due
to the complexity of each commodity’s host/pest relationship, the limited
staffing and workload of APHIS staff, and the publication process in the Federal
Register.



One way to expedite the authorization process is to include pest data on the
proposed commodity. A thorough literature search can be conducted to determine
which organisms exist in the country of origin that are known to attack the
proposed commodity. Although this information is not mandatory it will
facilitate the biological assessmant process. A Foreign Agricultural Request
Form /FAR) is provided in this report to be used by Agricultural Ministries in
requesting admissibility of new commodities. Also included with this report is
a get of flow charts which illustrates the complete import authorization process.
The flow charts clearly define the actions taken by APHIS, given the different
possibilities, and explain the responsibilities of the different regulatory
groups within the USDA that are involved in new commodity approval.

Addin, commodities to a country’s admissible list is a long term endeavor, but
one that is vital co a country‘s exporting community. The more extensive the
admissible list, tha greater the opportunity to increaee non-traditional

agricultural exports.



IMPORT AUTHORIZATION PROCESS
PERMIT UNIT - PORT OPERATIONS (PO)

Recelves request
for permil firom
U.S. Importer

Goverment of country ™,

requesis status or
change In present

~status of commodity

U.S. commerclal Importer
fequests asscssment or

Permit Assistant/Permit Head

Dctermine if commodity N
Is presently enterable Qv

Yes

reassessment of
rolilbited commiodity

Permit
Required
Permit Assistant/Permit IHead
»ch\
Determine if commodity] . ‘1 No Permit
»lis presently cntecrable Required
»N

Determine if assessment

has been done within the]—No_

tast 10 years

c3

Permit Head/Stafl OMcer )5?/

that warrant rcassessmenl

Determine Il conditions exist{__Nao

\ @
Requester,

Request assessment
" from BATS




p-d

Recclve request
from PO for
assessment or
rcassessment

Biological Assessment and Taxonomic
Support Staff (BATS)

Technlcal Information
Speciallst/Stafl’ Speclalists
(onc cntomologist and onc

plant pathologist)

Dclermine what organlsms arc
assoclated with host planis
In the country of origin or

In ncarby locatlons

Primary Information Sources
- Past pest risk assessments
- Published lterature
(a) Computarized bibllo-
graphlc databases
(b} PrQ Ubrary
(c) NAL Library
(d) BATS files

- Intercepllon data
Secondary Information Sources

International Services
AlS speclallsts
Other U.S. speclallsts

Forcign sources

Technlcal Information
Speclallst/Stafl Speclalists
(onc entomologist and one

plant pathologlst)

Determine which of
these organisms are
quarantine significant

Technical Information
Speclallst/Staff Speclallsts
{onc entomologist and one

plant pathologlist)

-

S A
By: .
- pest/host relationship
- pest distribution
--8 TVHLle A mmarmcosne ¢ Dernnace

Determine the risk of
Importing the commodity

I T T S T T TSP

- - - - .

- Probabllity of the pest
belng assoclated with
commodity

- Probabllity of establishments

- Probabllity of the pest

escaping detecticn at the
time ol import Inspectlion




i It

- Biological Assessment and
Taxonomic Support (BATS)

Staff Specialist
{one entomologisl and
one plant pathologlist)

Recommended
cntry with
Inspection

Recommended entry
Status of
cominodity

Senlor Staff Officer
BATS Staff

Recommended entry under
speclfic condillons,
l.e. trealment or
_ceriificalion

For review of assessinent
and recommendation

OR

Recommended to
deny entry

Submit
assessment and

recommendation
o Port Operations




9-d

Permit Unit

Reccelves Assessment
and recommendatlon
from BATS

If recommendatlion

- Port Operations

s entry with
Inspection

Staff Officer,

Stafl Officer, Permit
Section

Permilt Section

Il reccommicndation
s permit enhry
under specific

condiilons

Revicw
rccornmendation

Detenmine 4 treatment
is avallable or if other
conditlons can be mel.

’|- Input may be required

from:
(a) ARS
(b) S&T

(PO)

Go to
Page 5

If Allowed

Senle.r Stafl Officer,
Port Operations

If recommendation

Is dcny entry

v

For review and
apjroval of
recammendation

" If Denled

Inform
U.S. Imporier
or exporting
government of
entry denfal




Regulatory Analysis and Development

Staff (RADS)

Publish proposal

to amend
quarantine

Develop final
rule addressing
comments

~ Dcvelop proposal
for Federal
Reglster Publication

Public comment
perlod

Retumn to
Asscssment

Process

Cannot dcvelop

final rule

/-

Port
Operations

Amend list
of enterable
commaoadities

Publish final
rule in

Federal Reglster

Issue

permits



FOREIGN AGRICULTURAL REQUEST FORM

Application for Authoriztion to Import Planes or Plast Products inm rhe U.S.

| 1. Date of Appticesica:

|

. Phats Or Plans Producss To Be Imporred imo U.S. (S=e Reverse for Pest and Disexse Stams Informasion Recuest by Commodiny)

i Quacnry and Name of plams or Plant Productt
Couzry of Orichh H
Sciz=afc (Botmical) must be inciuded:
(If Canads. common or coloquial names are not accepmble U.S. Port or Ports of Arcvai
give ciry and provines; If Shipped Other Than Sy Maii
List whesher seeds, bulbs, planrs, comiugs, cur flowers,
if Mexico, give Stae) froirs, e, Indicae whesher for planting, consummprion, or
other purposes.
a
b.
d.
c.
3. Cieex Means of I=poraron Q Air Mail or Air Parcel Post 0O Surface’Mail or Pareei Post
Q Air Freight 0O Truck, Rail or Water Freient
0O Baggage or Car

. Appreximate Decwrrare Date from Counzr 5. Port of Exit= , 6. Arrival Date:
7. Are Other {zpormanons Contempiated withis =2 Nexz 2 Years: O Y O No

8. Print the Name and Addre=s of the Mizistry of Agriczimes

1. FORWARD TAIS APPLICATION TO:

U.S. DEPARTMENT OF AGRICULTURE, APEIS
FLANT PROTECTION AND QUARANTINE
PERMIT UNTT

FEDERAL BUILDING

6505 BELCREST ROAD

9. Sigoamre of Miciner of Agricuitnre

HYATTSVILLE, MARYLAND 20782

10. Migistry of Agnczimre:

Telepaone #

Fax »

———————

F-8



‘Continuaton Sheet for Pest and Disease Status Informarion Request by Commodity

Commodity Pests and Diseases of Commodity Informational Sourees
To Be Knowa 0 Occur in Cououy for Reference
Imported
; Iodicate by
Name & Leger

j

|

f

l

F-g



APPENDIX G

STANDARD CRATE WEIGHTS



Artichokes
Asparagus
Blueberries
Cantaloupes

Chinese Cabbage

Limes
Escarole~Endive

Mangoes
Honeydews
Misc. Melons
Okra

Onions, Green
Papaya
Pineapple
Raspberries
Spinach
Squash

Strawberries

APPENDIX

STANDARD CRATE WEIGHTS

Commodity

Carton

1/2 pyramid carton or crate
12 1-pt tray

1/2 carton or crate

Celery Carton

Carton

1-1/9 buvinel carton or crate
Carton, <4’'s

l1-layer flat

cCarton

Carton

1/2 bushel basket or carton
Carton, 48 bunches

Carton ‘Hawaiian)

2 layer carton

12 1/2 pint flat

Bushel basket, carton or crate
1/2 bushel basket, carton or crate

Carton or Lug

Hard shell, 1-1/9 bushel crate

12 1l-pint flat

10, 38 or 40
25

34

10 and 14

—
L

PSS,



APPENDIX H

U.S. MARKET STANDARDS FOR COMMODITIES



@ s United States

Agricuiture

agrcutura Standards for

Soreee Gracdes of
Globe Artichokes
Effective
May 15, 1969




2

UNITED STATES STANDARDS FOR GRADES OF
GLORE ARTICHOKES !

Source: 34 FR 6189, May 5, 1868, unless
otherwise noted. Rodesignated at 42 FR
32514, June 217, 1217 and at 48 FR 63203,
Dec. 31, 1981.

ilective May 13, 1969

See. GRADES

513785 U.8. No. 1.
513786 U.8. No. 2.

TOLERANCES
51 3787 Tuolerances.

APFLICATION OF TOLERANCES
513788 Application of tolerances.

DLEFINITIONS

51 3789 Properly trimmed.
513780 Fairly well formed.

51 3781 Fairly compact.

50 3792 Onverdeveloped.
513792 Damage.

513794 Fairly unifonm in size.
51 3195 Serious damage.

Meratc ConvErsion TasLE

51 3796 Mectric conversion table.

Auvrnomity. The provislons of this subpart
Issned under seen 203, 60 Stat. 1087, as
amenided, 1000 a5 amended; 7 USC. 1622,
1621

GRADES

§51.3785 U.S. No. 1.

“1J.S. No. 1" consists of artichokes
which meet the following require-
ments:

(a) Basic requirements:

(1) Preperly trimmed;

(2) Falrly well formed;

(3) Not uverdeveloped; and,

(4) Fairly compact.

(b) Free from decay.

(c) Not damaged by any other cause.

(d) Falrly unifonn In slze.

(e) For tolerances see § 51.3787.

§51.3786 U.S. No. 2.

“U.S. No. 2" consists of artichokes
whilch meet the following require-
ments:

'Coampltance with (he provisions of these
stardnrds shall not excuse fallure to comply
witn the provisions uf the Federal Food, Drug

Bl Lusinetic Act, or with applicable State
vs and rerimaintinna

(a) Baslc requirements:

(1) Not overdeveloped; and,

(2) Not badily spread.

(b) Free from decay.

(c) Not seriously damaged by any
olher cause.

(d) Fairly uniform In size.

(e) For tolerances see § 51.3767.

TOLERANCES

851.37187 Tolerances.

In order to allow {or variations inci-
dent to proper grading and handling
in each of the foregoing grades, the
following tolerances, by count, are pro-
vided as specified:

(a) 10 percent for artichokes in any
lot which fail to meet the regquire-
ments for the grade, lacluding not
more than 2 percent for artichokes af-
fected by decay'.

APPLICATION OF TOLERANCES

§51.3788 Application of tolerances.

The contents of individual packages
in the lot, based on sample inspection,
are subject to the following limita-
tions:

(a) For e tolerance of 10 percent or
more, individual packages shall have
not miore than 1% times the tolerance
specified, and fcr a tolerance of less
than 10 percent individual packages
sha!l have not more than double the
tolerance specified: Provided, That at
least one defecti.e specimen may be
allowed In any package: And provided
further, That the averages for the
entire lot are within the tolerances
speclfied for the grade.

DrrINITIONS

851.3789 Properly trimmed.

“Properly trimmed” means that the
stemn Is smoothly cut and not exces-
civelv lnno

851.3790 Fairly well formed.

“Fairly well formed” means that the
artichoke is not excesslvely long and
pointed.

8513791 Fairly compact.

“Falrly compact” means that the ar-
tichoke is reasonably firm and not
more than slightly spread.

§51.3792 Overdeveloped.

“Overdeveloped” means that the ar-
tichoke has a brownlsh color; that the
scales are tough, leathery, and stringy;
and, that the flower In the center of
the bud has turned dark pink or
purple and become fuzzy.

§51.3793 Damage.

“Damage” means any defect, or any
combination of defects, which materl-
ally detracts from the appearance, or
the edible or marketing quality of the
artichoke.

851.3794 Fairiy unifurm in size.

“Falrly uniform in size” means that
not more than 10 percent, by count, of
the artichokes in any contsiner may
vary more than one-half inch in dlam-
eter.

(a) “Diameter” means the greatest
dimension measured at right angles to
a line from the stem to the opposite
end of the artichoke.

§51.3795 Scrious damage.

“Serious damage’ means any defect,
or any combination of defects, which
serlously detracts from the appear-
ance, or the edible or marketing qual-
Ity of the artichoke.

MerrIiCc CONVERSION TABLE

§51.3796 Metric conversion table.

Inches

Millimeters
{(mm)

% equsals
Ye eQuals

{PR Doc. 60-4045; Filed, Apr.
8:50 am.}

100¢
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UNITED STATES STANDARDS FOE GRADES OF
FRESI ASl"ARAGllSl

Source: 31 FR 3185, Feb. 26, 1966, unless
otherwise noted. Redesignated at 42 FR

3
In any lot may fall to meet the trim- in the grade it may be described as ¥4

32514, June 217, 1877
Deec. 31, 1981.

Effactive A

Sec. Grabpes

51.3720 U.S.No. L.
51.3721 U.S. No. 2.

UNcLAssIriED
51.3722 Unclassified.

APPLICATION OF TOLERANCES
51.3723 Application of tolerances.

DI1AMETER CLASSIFICATION
51.3724 Dlameter classification.

AZ4OUNT OF QREEN Cuit:n
51.3725 Amount of green color.

STALK LENGTH
51.3726 Stalk length.

DEFINITIONS

51.3727 Fresh.

51.3728 Well trimmed.
51.3729 Damage.

51.3730 Dlameter.

51.3731 Falrly well trimmed.
561.3732 Badly mlisshapen.
51.3733 Serious damage.

MEeTRIC CONVERSION TABLE
61.3734 Metric conversion table.

AUTHORITY: Becs. 203, 208, 60 Stat. 1087,
a8 amended, 1000 as amended; 7 U.8.C. 1622,
1824, unless otherwise noted.

Grabes

§561.37120 U.S. No. 1.

“U.S. No. 1" consists of stalks of as-
paragus vwhich are fresh, well
trimmed, and fairly straight; which
are free from decay and free from
damage caused by spreading or broxen
tips, dirt, disease, Insects, or other
means.

(a) Size. Unless otherwise specified,
the diameter of each stalk Is not less
than one-half inch.

1 Compliance with the provisions of these
standards shall not excuse fallure to comply

with tha nraviainne nf tha Fadavral Brad Decos

and at 46 FR 63203,

pril 1, 1966

(D) Color. Unless otherwise speclied,
not less than twc-thirds of the stelk
length is of a green color.

(c) Tolerances. In order to allow for
variations incildent to proper grading
and handling, the following toler-
ances, by count, are provided as specl-
fied:

(1) For defects. 10 percent for stalks
in any lot which fall to meet the re-
quirements of this grade other than
for trimming, including therein not
more than 5 percent for defects caus-
Ing serlous dameage: Provided, That
not more than one-fifth of this latter
amount, or 1 percent, shall be allowed
for stalks affected by decay. In addi-
tion, not more than 10 percent of the
stalks In any lot may fall to meet the
trimming requirement.

(2) For off-size. 10 percent for stalks
in any lot which fall to meet the speci-
fied diameter or length requirements.

851.3721 U.S. No. 2.

*U.S. No. 2” consists of staliks of as-
paragus which are fresh, fairly well
trimmed, and not badly mlisshapen;
which are free from decay and free
from serious damage caused by spread-
Ing or broken tips, dirt, disease, inrects
or other means.

(a) Size. Unless otherwise specified,
the diameter of each stalk 13 not less
than five-sixteenths Inch.

(b) Color. Unless otherwise specifled,
not less than one-half of the stalk
length i8 of a green color.

(¢) Tolerances. In order to allcw for
variations incident to proper grading
and handling, the following toler-
ances, by count, are provided as specl-
fled:

(1) For defects. 16 percent for stalks
In any lot which fall to meet the re-
quirements of this grade other than
for trimming, including therein not
more than one-tenth of this tolerance,
or 1 nercent. grhall hs allnwed fnae

ming requirement.

(2) For off-size. 10 percent for stalks
in any let which fa‘l to meet the speci-
fied diameter or length requirements.

UNRCLASSIFIED.

£51.3722 Unclaseified.

“Unclassified” consists of stalks of
asparagus which have not been classi-
fied in accordance with any of the
foregoing grades. The term “unclassi-
fled” 18 not a grade within the mean-
ing of these siandards but is provided
as & designation to show that no grade
has been applied to the lot.

APPLICATION OF TOLERANCES

§51.3723 Application of tolerances.

The contents of individual packages
in the lot are subject to the following
limitatlons:

(a) Packages which contain more
than 50 stalks shell have not more
than 1% times a specified tolerance of
10 percent or more, or not more than
double a specitied tolerance of less
than 10 percent: Provided, That the
averages for the entire lot are within
the tolerances specified for the grade.

(b) Packages which contain 50 stalks
or less shall have not more than 4
times the tolerance specified, except
that at least 2 defective and 2 off-size
stalks may be permitted in any pack-
age: Provided, That not more than 1
stalk which is affected by decay may
be permitted in any package: And pro-
vided further, That the averages for
the entire lot are within the tolerances
specified for the grade.

Di1AMETER CLASSIFICATION

851.3724 Diameter classification.

The following terms are provided for
describing the dlameters of any lot:

Less than % Inch.

Yie Inch io less than ¥ie Inch.
.. %o Inch to less than 'Vie Inct-.
**40 Inch Lo leas than 4 Inch.
% Inch and up.

AMOUNT OF GREEN COLOR

851.3726 Amount of green color.

stalk length green, ¥ stalk length
green, etc., In accordance with the

facts.
STALK LENGTH

861.3726 Stslk length.

There 15 no minimum stalk length
specified In the grades but the mini-
mum stalk length may be stated In
terms of whole Inches or whole and
half {nches In connectlon with the
grade designation as “U.S. No. 1, 8%-
inch minimum", “U.S. No. 1 Large, 1-
Inch minimum”, “U.S. No. 1 Large,
10%-inch minimum®, etc., In sccord-
ence with the facts.

DErINITIONS

861.3727 Fresh.

“Fresh’” means that the stalk is not
Ilmp or flabby.

£51.3728 Well trimmed.

“Well trimmed” means that at least
two-thirds of the butt of the stalk is
smoothly trimmed in a plane approxi-
mately paraliel to the bottoin of the
container and thet the butt !s not
stringy or frayed.

§61.3729 Damage.

“Damage’” means any defect, or any
combination of defects, wlilch materi-
ally detracts from the appearance, or
the edible or marketing quality of the
stalk.

§51.3730 Diameter.

“Diameter” means the greatest
thickneses of the stalk measured at a
point approximately 1 Inch from the
butt.

§51.3731 Fairly well trimmed.

“Falrly well trimmed’ means that at
least one-third of the butt of the stalk
Is smoothly trimmed in a plane ap-
proximately parallel to the bottom of
the contalner and that the butt is not
badly stringy or frayed.

§61.3732 Badly misshapen.

Badly misshapen” means that the
stalk is so bsdly flattened, cn_'op_ke_d or



§51.3733 Seﬁoul damage.

“Serious damage” means any defect,
or any combination of defects, which
seriously detracts from the appear-
ance. or the edible or marketing qual-
ity of the stalk.

Mxrric CONVERSION TABLE
$51.3734 Metric conversien table.

Inches Mlimeters
(mm)
% equals 33
% equals.. [ X ]
¥ equals 19
% equals .5
% equals .. 127
% oquals. 18.9
W eQuAls 178
% equals. 19.1
% equals n3
1 equals F-X
1% equals. 313
1% equals %1
1% 2quals “h
3 equals 80.8
3 equals 76.3
4 aquals 101.8
B equals 117.0
6 equals 183.4
1 asguals lﬂ-‘
8 equals 2033
9 equals 387
10 equais 2%4.1
H-5

The US. Standards for Grades of
Fresh Asparagus contained In this sub-
part shall become effective April 1, 1966,
and will thereupon supersede the US.
Standards ior Asparagus (Fresh) which
have been in eflect since February 15,
1941.

Dated: February 21, 1966.

G. R. Granct,
Deputy Administrator, Market-
ing Services, Consumer and
Marketing Service.

[PR. Doc. 86-3034; Piled, Peb. 25, 1966;
8:45 s.10.]

———
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UNITED STATES SUANDARDS FOR GRADES OF
nLuesEeeies Y

Souvkce: 31 FR 6189, Apr. 22, 1966. unless

otherwise noled

Dec. 31, 1981,

Redesignated at 42 FR
32514, June 27, 1977,

and at 46 FR 63203,

Fltective June 1, 1966

GENERAL
Sec.
613475 Qeneral.
Qrape

U 9. No. 1.
UNCLABBIFIED
Unclassified.
5128 CLASSIFICATIONS
513478 Eize classifications.

51.3470

613477

TOLERANCES
513479 Tolerances.
DEriniTICNS
613480 Simlinr varietal characteristics.
613481 Clenn.
613482 Well colored.
613483 Overripe.
613484 Wet.
613485 Injury.
63.34868 Damnge.
6513407 Serlous damage.

AuTtioriTr: The provisions of this subpart
1ssued under secs. 303, 203, 60 Btat. 1087, as
amended, 1000 s amended; 7 U.S.C. 1633,
1624.

GENERAL
§ 51.3475 Genernl.

These standards apply only to selected
and hybrid varletles of the highbush
blueberry (Vaccinium australe Small and
Vaccintum corymbosum L.) produced un-
der cultlvation, but not to other specles
of the genus Vaccinium nor to the true
huckleberries of the genus Gaylussacia.

! Compliance with the provislons of these
standards shall not excuse fallure to comply
with the provisions of the Federal Pood, Drug
and Cosmetic Act, or with spplicable State
laws and regulattons,

GRraDR
§ 51.3476 U.S.No.1.

“U.8. No. 1" consists of blueberries of
simtlar varletal characteristics which are
clean, well colored, not overripe, wet, or
affected by decay: Provided, That defec-
tive berries are within the allowances
specified In § 51.3479. Count shall not

exceed 250 berries per 2 glll cup. (See
§51.3478.)
UNCLASSIFTED

8§ 51.3477 Unclassified.

“Unclassified” consists of blueberrles
which have not been classified in accord-
ance with the foregoing grade. The
term “Unclassified” is not a grade within
the meaning of these standards. but is
provided as a designation to show that
no grade has been appiled to the lot.

812 CLASSIFICATIONS
§ 51.3478 Size classifications.

The following slze classifications may
be used In speclifying slze of blueberries
in connection with the grade:

(a) Ezxira large. Less than 80 berrles
per standard 2 gll} cup; i

(b) Large. 80 to 129 berrles per
standard 2 gili cup;

() Medium. 130 te 189 berrles per
standard 2 gill cup; and,

(d) Small. 190 to 250 berries per
standard 2 gill cup.
TOLERANCES

§ 51.3479 Toleronces.

(a) For defects. In order to rliow for
variations incident to proper grading and
handling, based on sample Inspection,
the number of defectlve speclmens in the
individual sample, and the number of
defective specimens in the lot, ghall be
within the limitations specified in Tables
Iand1I.

l;
TasLe 1-5urPING POINT !
Total defects| DNameage | Berlous
(Including (Includ- | damnrge
No. of Tota) | serious dam- Ing (Includ-
samples ¥ 1 berries | age, damnge | scricus ing
and iojury) | damoge) | decay)
a8 23 3
73 ” 4
90 3% 6
108 40 8
130 [ 1
154 ] 8
Total defective
berries per-
mitted o Indl-
vidual 100
bLerry samnple. .. 13 1 1

TasLe 11—-EN NOUTE OR AT DESTINATION

Total
defects Dam- | Berlous
(Including | sge (In- | damn-
No. of | Total decny, ciuding age De-
sam- | berrjes serious serlous | (not coy
ples? damego, } damnage | includ-
damnage snd Iog
and decay) | decay)
iojury)
1] 28 3 3
78 B 4 3
™ 4 [ ] 4
110 80 [} [}
12 81 1 [
180 ke s [}
Totn} defective
Lercles  per-
mitted in
indiv Igcu al
00 1y
sample....... 13 1 1 2

1 Shipping point, asused o theso standards, means the
point of origin of the shipment In the producing area or
at port of lending for ship stores or overseas shipment, or,
in tho case of shipments from outside the contlnental
Unltcd States, the port of entry intc the United Btates.

1 The number of 100 bLerry samples exsmined will
depend upon the numbxer of contatoers In the lot but it
must be oue of the sample numbers indlcated in the talle,

thy Off-size.—In order to allow for
variations incldent to proper sizing nct
more than 10 percent of the samples in
any lot or one semple, whichever Is the
greater number, may fall to meet the
range in count specified for one of the
size classifications In § 51,3478 or the
maxlmumn count specifiled in § 51.3476.

DEFINITIONS

§ 31.3180  Similar svarictal characteris-
tics,

“Similar varietal characteristics”
means that the berries are similar in
color and shape.

§ 51.3481 Clean.

“Clean” means that the Individual
berry is practically free from dirt, frass,
or other foreign material.

§51.3482 Wecll colored.

“Well colored” means that more than
one-half of the surface of the individuaPl
berry is blue, blulsh-purple, purple, or
bluish-black.

§ 51.3183 Oherripe.

“Overripe” means that the individual
berry is overmature, soft, and past com-
mercial utility.

§51.31i81 Wer

“Wet' means that the individaal berry
is wet [rom julce from cruslied, leaking,
or decayed berries.

§51.3183  lujun.

“Injury” means any specific defect
described in thls section; or an equally
objectionable varfation of any one of
these defects, any other defect, or any
combination of defects which more than
slightly affects the appearance, or the
edible or maikcting quality of the blue-
berries. The followineg specific defects
shall be considered as injury:

(a) Berries which are not clean;

(b) Clusters when there are three or
more joined capstems with at least one
betry attached;

(c) Berries with stems attached;

td) Russeting when readily notlce-
able;

te) Scales when readily noticecable:

tfy Scars when readily noticeable;
and,

tg) Berrles which are not well colored.
§ 553186 Duraage.

“Damage’” mcans any specific defect
defined in this scetinn, or an cqually
objectionable variation of any one of
these defects, any other defect, or any
combinaticn of defccts, which materially
affects thie appearance, oy the edible or
marketing quality of the blucberries.
The foliowing specific defects shall be
considered as damage:

ta) Broke'r skins' when caused by
stem cracks, bird tears, water splits,
punctures, or mechanical means;

(b) Green bervies when one-half or
morc of the berry is green;

c) Wet berries;

td) Shriveled when the skin is wyin-
kled and the shape of the beiry is dis-
torted; and,

te) Overripe berries.



§ 51.3187 Scrions damage.

“Serlous damage” means any specific
defect defined in this section, or an
equally objectionable variation o! any
one of these defects, any other defect,
or any combination of defects, which
seriously affects the appearance, or the
edible or marketing quality of the blue-
berries. Ths following speclfic defects
shall be considered as serious damage:

ta) Decay;

(b} Moldy berries;

(¢c) Mushy berries;

(d) Mummnified berrles; and,

te) Insccts when any insect larva is
present or there is other visible evidence
of the presence of insects.

Dated: April 18, 1966.

G. R. GRANGE,
Deputy Administrator,
Marketing Services.

{FR. Doc GG-4411: Filed, Apr. 21, 1066;
g:48 am |

prm————
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UNITED STATES STANDARDS FOR GRADES OF
CANTALOUDPS!

Source: 26 FR 2217, Mar. 16, 1861, unleas
otherwise noted. Redesignated at 42 FR
32514, June 27, 1977 and at 468 FR 63203,

Dec. 31, 1981.

Effective April 15, 1961

As Amended June 30,

Gaans
U 8. Fancy.
UBS8. No. 1.
U.B8. Commercial.
UB8. No. 2.

Uncrassrizn

Bec.

61.476
51.476
51.477
81.478

81479 Unclassified.

A¥PLICATION OF TOLKRANCES
Application of tolerances.
Dxrmirrions

Very good lnternal quality.
Uniform appearance.
One type.

Mature.

Good 1oternal quality.
Batt. q v
Wlhited.

Well formed.

Well netted.

Deocay.

Wet slip.

Bunscald.

61.408 Damage.

81494 Berious damage.
81.404a Permanent defocta.
61.494b Falrly well notted.
81.404c Condltion defects.

AvrHoRITTY: §§ 51478 to B51.4940c fissued
under secs. 203-308, 60 Btat. 1087, as
amended; 7 U.8.0. 1621-1637.

51.480

81.481
81.422
51.483
01.434
81.488
T 81.400
| 61.487
1 081.488
DNO581.489
11.490
51.401
81.402

GRADES
§ 51.475 U.S. Fancy.

“U.8. Fancy” conslists of cantaloups
which meet the requirements of U.S. No.
1 grade except that the cantaloups have
very good Internal quality and have uni-
form appearance.

(a) Tolerances. In order to allow for
variations Incldent to proper grading

P Compliance with the provisions of these
standards shall not excuse fallure to coamply
with the provisions of the Federal Food, Drug
and Coametic Act. or with spplicable Stale
1aws and reguiations.

1968 (33 F.R. 1619)

und handling the followlng tolerances,
by count, shall be permitted, except that
these tolerances shall not apply to the
requirements relating to internal quality
and uniformity of appearance:

(1) At shipping poinl> 8 percent for

cantaloups fn any Jot which fall to
meet the requirements of this grade:
Provided, That included in this amount
not more than 4 percent shall be allowed
for defects causing serlous darnsage, in-
cluding in this latter amount not more
than one-half of 1 percent for canta-
loups which are affected by decay or
mold

(2) En route or at destination. 13
percent for cantaloups In any lot which
fall to meet the requirements of this
grade: Previded, That included in this
amount not more than the following
percentages shall be allowed for defects
lsted:

(1) 8 percent for cantaloups which fail
to meet the requirements of this grade
because of permaneat defects; or,

() 6 percent for canialoups which
are seriously damaged, including therein
not more than 4 percent for cantaloups
which are serlously demaged by perma-
nent defects and not more than 2 per-
cent for cantsloups which are affected
by decay. (See § 51.480.)

§ 51.476 U.S. No. 1.

“U.B. No. 1" consists of cantaloups of
one type which are mature and have
good internal quslity but are not over-
ripe or soft or wilted, which are well
formed, well netted, and free from de-
cay, wet slip and sunscald, and free from

*Shipping point, ns used In these stand-
ards. means the point of origin of the ship-
ment in the produciug area or at port of
Inading for ship stores or overseas shipment,
or, in the cnse of shipments from outside
the continentnl Unlted States. the port of
entry Into the United Btates.

3

damage caused by liquid in the seed
cavity, sunburn, hall, dirt, surface mold
or other disease, aphis or other insects,
scars, cracks, sunken areas, ground spot,
bruises, or mechanlical or other means.

(a) Tolerances. In order to allow for
varlations Incident to proper grading and
handling the following tolerances, by
count, shall be permitted, except that
these tolerances shall not apply to the re-
quirement relating to internal quality.

(1) At shipping point.* 8 percent for
cantaloups In any lot which fall to meet
the requirements of this grade: Provided,
That included In this emount not more
than 4 percent shal] be allowed for de-
fects causing serious damage, including
in this latter amount not more than
one-half of 1 percent for cantaloups
which are affected by decay or mold.

(2) En route or at destination. 13
percent for cantaloups in any lot which
fail to meet the requlrements of this
grade: Provided, That included in this
amount not more than the following
percentages shall be allowed for defects
listed:

() 8 percent for cantaloups which
fail to meet the requirements of this
grade because of permanent defects; or,

(1) 6 percent for cantaloups which
are serlously damagecd, Including therein
not more than 4 percent for cantaloups
which are serlously damaged by per-
manent defects and not more than 2
percent for cantaloups which are affected
by decay. (8ee§ 51.480.)

g 51.477 U.S. Commercial.

*U.8. Commercial" consists of can-
taloups of one type which are mature
but not overripe or soft or wilted, which
are well formed and fairly well netted,
and free from decay, wet slip and sun-
scald, and free from damage caused by
Yiquid In the seed cavity, sunburn, hall,
dirt, surface mold or other disease, apkts
or other Insects, scars, cracks, sunken
areas, ground spot, bruises, or mechan-
ical or other means.

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

¢1) At shipping point’ 16 percent for
cantaloups in any lot which fail fo meet
the requirements of this grade: Provided,

That included in this amount not more
than the following percentages shall be
allowed for defects listed:

(1) 12 perceht for cantaloups which
fail to meet the requirements of this
grade because of condition defects;

(11) 4 percent for cantaloups which
are serlously damaged, including therein
not more-than pne-half of 1 percent for
cantaloups aflected by flecey or mold.

(2) En route or at destination. 24
percent for cantaloups in any lot which
fail to meet the requirements of this
grade: Provided, That Included in this
amount not more than the followlng
percentages shall be allowed for defects
listed:

1) 18 percent for cantaloups which
fail to meet the requirements of this

. grade because of permanent defects;

(1) 12 percent for cantaloups which
fall to meet the requirements of this
grade because of condition defects; or,

(111) 8 percent for cantaloups which
are seriously damaged, Including therein
not more than 4 percent for cantaloups
which are serlously damaged by per-
manent defects and not more than 2
percent for cantaloups which are af-
fected by decay. (See §51.480.)

§ 51.478 U.S. No. 2.

*“U.S8. No. 2" conslists of cantaloups of
one type which are mature but not over-
ripe or soft or wilted, which are fairly
well formed and {airly well netted, which
are free from decay, wet slip and sun-
scald, and free from serious damage
caused by liquid in the seed cavity, sun-
burn, hail, dirt, surface mold or other
disease, aphis or other insects, scars,
cracks, sunken areas, brulses, or me-
chanical or other means.

(a) Tolerances. In order io allow for
variations incldent to proper grading and
handling the following tolerances, by
count, shall be permitted:

(1) At shipping point.® 8 percent for
cantaloups in any lot which fail to meet
the requirements of this grade including
therein not more than one-half of 1 per-
cent for cantaloups which are affected
by decay or mold.

(2) Enroute or at destination. 12 per-
cent for cantaloups in any lot which fall
to meet the requirements of this grade:


http:means.ha

Provided, That included in th!s amount
not more than the following percentages
shall be allowed for the defects listed:

(1) 8 percent for cantaloups which fatl
to mevt the requirements of this grade
becausc of defents of a permanent na-
ture; or,

(11) 2 percent for cantaloups which are
affected by decay. (See §51.480.)

UHRCLASSIFIED

§51.479 Unclaesified.

“Unclassified”’ consists of cantaloups
which have not been classified in accord-
ance with any of the foregoing grades.
The term *“unclaz::22d" is not a grade
within the meaning of these standards
but 1s provided as a designation to show
that no grade has been applied to the
lot.

APPLICATION OF ToLERRANCES

§ 51.480 Application of tolerances.

The contents of individual packages
are subject to the following limitation:
Provided, That the averages for the en-
tire lot are within the tolerances epecl-
fled for the grade:

() A package may contaln not more
than double any apecified tolerance ex-
cept that at least two defective specimens
may be permitted In any package.

DgrmerTions

§ 51.481 Very good internal quality.

“Very good internal quality” means
that the combined juice from the edible
portion of a sample of cantaloups se-
lected at random contains not less than
11 percent szoluble sollds as determined
by an approved hand refractometer.

§51.482 Uniform In appearance.

“Unlform In appearance” means that
not more than one-tenth of the pack-
ages In any lot contain cantaloups which
show sufficlent variation In shape, size,
ground color or netting to materially
detract from the appearance of the con-
tents of the individual packages, or
which are not packed according to the
approved and recognized methoda for
the package.

§ 51.483 One type.

“One type” means that the cantaloups
in any contalner are similar in ~olor of

flesh and are not decldedly different in
shape, character of netting and promi-
nence of ribbing.

§ 51.484 Mature.

“Mature” means that the cantaloup
has reached the stage of maturity which
will insure the proper completion of the
normal ripening process.

§ 51.485 Good internal quality.

"@ood Internal quality” meana that the
combined juice from the edible portion
of a ssmple of cantalzips selected at
random contalns not lass than 9 percent
soluble sollds as determined by an ap-
proved hand refractometer.

§ 51.486 So:1.

“Soft” means that the cantaloup
ylelds readily to slight pressure.

§ S1.487 Wilted.

“Wilted” means that the cantaloup
lacks turgidity and is somewhat flabby,
spongy and pllable under moderate
pressure.

§51.488 Well formed.

“Well formed” means that the canta-

loup has the normal shape characteristic
of the varlety.

§ 51.48% Well netted.

“"Well netted” means that to an extent
characteristic of the variety the canta-
loup is well covered with fully developed,
well ralsed netting, some portion of
which Is well rounded with practically
Do crease.

§ 51.490 Decay.

“Decay” means breakdown, disinte-
gration or fermentation of the flesh or
rind of the cantaloup caused by bacteris
or fungi.

§51.491 Wer slip.

‘“Wet sllp” means a condition present
at time of packing in which the stem
scar Is abnormally large, excessively wet
and slippery, ylelds ¢o slight pressure,
and 1s frequently accompanied by fresh
radial growth cracks at the edge of the
stem scar.

§ 51.492 Sunscald.

“Bunscald” means discolored or
bleached, synken areas of the surfaoce

having tough zpidermis with underlying
fiesh leathery and ususlly off-color.

§ 51.493 Damage.

‘Damage” means any specific defect
described in this sectlon; or an equally
objectionable variation of any ons of
these defects, any other defect, or any
combination of defects, which materislly
detracts from the appearance. or the
edible or shipping quality of the cants-
loup. The following specific defects
shall be considered as damage:

(a) Liquid in the seed cavity under
the following circumstances:

(1) At shipping point when more than
& slight amount of liquid is present In
the seed cavily; or,

(2) En route or at destination when
an objectionably large amount of lUguld
15 present in the seed cavity, or when the
flesh of the cavity wall is mushy or
noticeably discolored;

(b) Bunburn when the color of the
flesh 15 materially changed; when the
rind is hard, tough, thin, or definitely
flattened; when distinct flattening of the
netting or dark yellow surface dis-
colcration affects an aggregate area ex-
ceeding 20 percent of the surface of the
cantaloup; or when brown, gray, purple
or dark green surface d'scoloration de-
tracts from the appearance of the canta-
loup to a greater extent than the area
of dark yellow discoloration*permitted;

(c) Hall when the Injury is unhealed
or deep;

(d) Surface mold under the following
circumstances:

(1> At shipping point when any sur-
face mold {s visible; or,

(2) En route or at destination when
the color, character, or location of the
mold materlally detracts from the
appearance or marketing quslity of the
cantaloup;

(e) Aphls when aphis honeydew Ia
more than slightly sticky, or when resuit-
Ing dilscoloration more than slightly
detracts from the appearance of the
cantaloup;

(1) Bcars when healed, shallow,
smooth and light colored and the aggre-
gate area affected exceeds § percent of
the surface of the cantaloup: or when
deep, rough or dark colored and detract-
Ing from the appearance to a greater
extent than the area of healed, shallow,
smooth and llight colored scars per-
mitted. Bmooth scarring at the blossom
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end and coalesced netting should not
be consldered in determtning damage
caused by scarring unless materially
detracting from the appearance of the
cantaloup;

(g) Cracks when deep or not dry.
Blight, dry cracks at the ends or in the
sutures of the camwaloup shall not be
considered damage;

(h) Ground spot when the rind of the
affected narea 18 thin or weak, or when
the slze or color of the affected area or
the character of netting on the area In
relation to the remalnder of the surface
of the cantaloup materlally detracta
from the appearance of the cantaloup;

(1) Brulses when the zurface of the
caxteloup is definitely fAattened or In-
dented, or when the underlying flesh is
voticeably discolored; and,

() Mechanical means when cuts or
gouges are deep or when any skin break
18 unhealed.

§ 51.494 Serious damnage.

“Berious damage” means any specific
defect described In this section; or an
equally objectionable variation of any
one of these defects, any other defect,
or any combination of defects, which
serlously detracts from the appearance,
or the edible or shipping quslity of the
cantaloup. The following specific de-
fects shall be considered as serlous
damage:

(a) Liquid in the seed cavity under
the following circumstances:

(1) At shipping point when a large
amount of liquid is present in the seed
cavity or the flesh of the cavity wall is
noticeably soft or discolored or when any
fermentation is present; or,

(2) En route or at destination when
there 18 any fermentation of the liquid
in the seed cavity, or when the flesh of
the cavity wall shows fermentation or 1s
badly discolored;

(b) Sunburn when the flesh is serl-
ously discolored, when causing cracking
of the rind, or when causing flattening
of the rind which seriously detracts from
the appearance of the cantaloup;

(c) Hafl when the injury ia unhealed;

(d) Burface mold under the follow-
ing circumstances:

(1) At shipping polnt when any sur-
face mold is visible; or,

(2) En route or at destination when
the color, character, or location of the
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mold seriously detracts from the ap-
pearance or marketing quality of the
cantaloup;

(e¢) Cracks when tresh and deep;

(1) Bruises when the surface of tho
cantaloup is serjously flattened or in-
dented or when a materis] portion of
the underlying flesh is broken down;
and, -~

(§) Mechanical means when fresh
cuts or gouges extend into the edible
portion of the cantaloup.

§ 51.494a Permanent defecta,

“Permanent defecta” means defects
which are not subject to change dufing
ahipping or storacs; including, but not
lUmited to factors of shape, nettng,
scarring, sunscald, sunburn and injury
caused by hall or insects, and mechani-
cal injury which is 80 located as to in-
dicate that it occurred prior to shipment.

§ 51.494b Fairly well netted.

“Fairly well netted” means that to an
extent characteristio of the variety the
cantaloup {s fairly .well covered with
fairly good netting.

§ 51.494c. Condition defeats.

“Condition defecta” means defects
which may develop or ¢hange during
shipment or siorage; including, but not
limited to decayed or soft cantaloups
and such factors as lquid in the seed
cavity, surface mold, sunkan aresas, fresh
cracks, and bruising which is so0 locatad
as to Indicate that it occurred after

packing.

Dated: March 10, 1981,

Roy W. LENNARTSON,
Deputy Administrator,
Marketing Services.

|P.R. Doc. 61-2272; Piled, Mar. 10, 1961
8:48 am.]

- \k‘\’ !
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UNITED STATES STANDARDS FOR GRADES OF

2

ENDIVE, ESCAROLE OR CHICORY !

Source: 28 FR 11743, Aug. 18, 1964, unless
otherwise noted. Redesignated at 42 FR

32514, June 27, 1977, and at 46 FR 63203

Dec. 31, 1981.

Effective Oclober I, 1964

GENERAL
Gec.
51.3535 Genersal.

GraDE
6513536 US No.1.

UNCLASSIFIXD
51 3637 Unclaasified.

‘TotxmarncEs
§1 3538 Tolerances.

APPLICATION OF TOLXRANCES
§13L99 Application ol Tolerances.

DrrmiNITIONS

51 3640 6imilar varletal characteristics.
813641 Fresh.

613642 Well trimmed.

613543 Fuirly well bianched.

61 3544 Da.nage.

613545 BSerlous dawage.

Autnoairy: The provielons In this subpart
issued under seca. 203, 205, 60 Stat. 1087 ea
amended, 1000 na amended; 7 US.C. 1623,
1624.

QENERAL
§ 51.3535 General

These standards do not apply to
French Endive or Chicory marketed for
its roots.

GRADR

§51.3536 LU.S.No.l.

“U 8. No. 1" consists of plants of en-
dive, escarole or chlcory of similar vari-
etal characteristics which are frash, well
trimmed and fairly well blanched, and
which are free from decay and free from
damage caused by seedstems, broken,
bruised, spotted. or discolored leaves,
wilting, dirt, disease, Insects or other
means.

' Cumplinnce wiih the provislons of these
standards shall not excuse fallure to comply
with the provisions of the Federal Foad, Drug
snd Cosmetic Act, or with applicable State
laws and regulations.

UNCLASSIFIED
§ 51.3537 Unclassified.

“Unclassifled” consists of plants of en-
dlve, escarole or chicory which have not
been classified In accordance with the
‘oregoing grade. The term “unclassi-
fled” Is not & grade within the meaning
of these standards but ja provided as a
desigiiation to show that no grade has
been applied to the Iqt.

TOLERANCES
§ 51.3538 Tolerxnces.

1n order to allow for variations inci-
dent to proper grading and handling, the
following tolerances, by count, shall be
permitted In any lot:

(a) 10 percent for plants of endlve,
escarole or chicory which fall to meet the
requirements of the grade: Provided,
That Included In this amount not more
ti-.n 5 percent shall be allowed for de-
! '3 causing serfous Jamage, tncluding
Lit this latter amount not more than 2
percent for plants affected by decay.

AFPPLICATION OF TOLERANCES
§ 51.3539 Application of tolerances.

‘Itie conterts of individual packages in
thie lot, based on sample Inspection, are
subject to the following lmitations:
Provided, That tiie averages for the en-
tre lot are within the tolerances speci-
fled for the grade:

() For e tolerance of 10 percent in.
dividual packages may contain not more
than one and one-half times the speci-
fled tolerance, and for & tolerance of
less than 10 percent individual packages
may contain not more than double the
specified tolerance, except that at least
one defeclive plant may be permitted in
any package.

DzrimiTionNs

§ 51.3540 Similar varictal characieris-
tics.

“Simllar varietal characteristics"
means that the plants In any package
are of the same type such &s curly-
leaved endive or broad-leaved escarole.

§ 51.3541 Fresh.

“Fresh” means that the plant as a
whole has normal succulence and the
outermost leaves are not more than
slightly wilted.

§ 51.3542 Well irimmed.

“Well trimmed” means thal the roots
are neatly cut near the point of attach-
ment of the outer leaf stems.

§ 51.3543 Fairly well blanched.

“Falrly well blanched” means that the
plant has a yellowish-white to white
heart formation with a spread averaging
not less than four Incies in diameter
when the head Is opened as far as pos-
slble without breaking the leaves or leaf
stems.

§ 51.3514 Damage.

“Damage” means any defect, or any
combinatlon of defects, which materally
detracts from the appearance, or the
eclble or shipplng quality of the indi-
vidual plant or the lot as a whole.

§ 51.3545 Serious daniage.

“Serlous damage” means any defect,
or any combination of defects, which
seriously detracts from the appearance
or the edible or shipping quality of the
indivildual plant or the lot as a whole.

Dated: August 13, 1964,
G. R. GraNnge,
Deputy Administrator,
Marketing Services.

{(FR. Doc. 84-8319; Filed. Aug. 17, 1064;
8.48 am.}
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UNIITED STATES STANDARDS 10R GRADES OF

COMMON GREEN ONIONS ng/
Sourct: 18 FR 7109, Nov. 11, 1963, unless
otherwise nuted. Redesignated at 42 FR
32514, June 27, 1977 and at 48 FR 83203,

Dec. 31, 1981.

FAfective June 20, 1937

Sec. GRADKS

81.1065 U©. B. Na. 1.
51.10f8 ©O. & No. 2.

UNCLABSIED
61.1087 Uuclassified.

sIzx
t1.1088 8ize.

APPLICATION OF TOLERANCES
81.1050 Appilcation of tolerances.
DEVINITIONS

61.1060 Palrly well formed.
611081 Pairly clean.

611082 Damage.

61.1083 Woe!l trimmed.

611064 Fresh.

611065 uood green color.
611068 Diameter.

51.1087 Not bedly misshapen.
61,1068 Falrly young and tender.
611088 Serious damege.
611070 Pairly well trirnmed.
§11071 Falrly good green color.

A0THomITY: The provisions of this subpart
Issucd under secs 203, 205, 60 Ltat. 1087, as
Amended, 1040 as amended, 7 USC. 16212,
1624,

GRADES

§511065 U.S.No.1. U.S.No.1shall
consist of green onions which are falrly
well-formed, firm, young and tender,
fulrly clean, free from decay, and from
damage caused by seedstems, roots, for-
elgn materlal dlsease, insects, mechenl-
cal or other means. ‘The bulbs shall be
well trinmmed. The tops shall be fresh,

'Compliance with the provislous of these
ttandards shall not excuse fallure to comply
with the provisiona of the Federsl Pood, Drug
and Cosmetic Act, or with applicable Btate
Iaws and regulstions.

AThese standards apply only to commonly
cultivated green onlons (Alllum cepa) and
not to leeks ¢Alllum porrum), Welch or Jap-
anese multipller onlons (Alllum flstulosum),
and shallots (Allium ascalonicum).

of good green color, free from damage
caused by broken or brulsed leaves, or
by clipping. When all the t . of the
onions have been evenly clipped back in
accordance with good commercial proc-
tice, they shall be specified -5 “Clipped
Tops” In connectlon with the grade.

(a) Over-alllength. Unless otherwise
specified, the over-all length (roots ex-
cepted) of the onlons shall be not more
than 24 inches nnr less than 8 Inches
and the onlons shall be not less than
one-fourth of an Inch or more than one
inch in diameter.

(b) Tolerance for defects. In order to
allow for varjations, other than size, In-
cldent to proper grading and handling,
not more than a total of 10 percent, by
count, of the onlons In any lot may fall to
meet the requirements of this grade, but
not nrore than 5 percent shall be aljowed
for defects causing serfous damage, In-
cluding not more than 2 percent for on-
inng affected by decay.

(¢) Tolerance for size. Not more than
a total of 10 percent, by c~unit. of the
onions in any lot may fait to meet the
requirements as to the specified length,
miiimum dlameter or max:mum diam-
eter, but not more than 5 percent shali be

allowed for any one of the requirements
for size.

§51.1056 U.S.No.2. U.S.No. 2shall
consist ol green onlons which are not
badly mlsshapen, and which are fairly
firm, fairly young and tender, fairly
clean, free fron: decay and from serfous
damage caused by seedsteins, roots, for-
elgn materiul, dizease, Insects mechanl-
cal or other means. The b s shall
be fairly well trimmed. The wps shall
be fresh, of fairly good grern color, and
free frory serfous damage caused by
broken or brulsed leaves, or by clipping.
When all the tops of the onlons have
been evenly clipped back In accordance

with gocd commercial practice, they
shall be specified as "Clipped Tops” In
connictionn with the grade.

(8) Over-all length. Unless otherwise
specified, the over-all length (roots ex-
cepted) of the onlons shall be not less
than 8 Inches and the onlons shall be
not less than one-fourth of an inch or
moie than one and one-half inches in
diameter.

(b) Tolerance for dzfects. In order to
allow for varlations, other than size, tn-
cldent to proper grading and handling,
not more than a total of 10 percent, by
count, of the onlons In any lot may fail to
meet the requirements of this grade, in-
cluding not more than 2 percent ‘or
aplons affected by decay.

(c) Tolerance for size. Not more than
a total of 1V percent, by count, of the
onlons in any lot may fail to meet the
requirements of the specified length,
minimum or maximum dlameter, but not
more than 5 percent shall be allowed
for any one of the requlrements for slze.

UNCLASSIFIZD

§ 51.1057 Unclassified. Unclassified
shall consist of onlons which are not
graded In conformity with either of the
foregolng grades. The term “unclassi-
fled” Is not a grade within the meaning
of these standards but is provided as g
designation to show that no defin‘te
grade has been ap;lled to the lot.

EIZE

§51.1058 Size. The followlng terms
and definitions are provided fcr describ-
ing the dlameters »f any lot:

“3mall” means less than 14 inch.

“Medlum” mesns ¥ to 1 fnch. Inclusive.
“Large” means over 1 Inch.

APPLICATION JF TOLERANCES

§51.1050 Application of tolerances.
(a) The contents of individual contain-
ers in the lot, baszd on sampie inspection,
are subject to the following limitations,
provided the averages for the entire lot
are within the tolerances specified:

t1) When a tolerance Is 10 percent or
more, Individual contalners in any lot
shall have not more than one and one-
half times the tolerance specified, except
that ac least one defectlve and one off-
slze specimen may be permltted in any
contalner.

(2) When a tplerance 1a less thsn 1}
percent, individual containers in any lot
shell have not more than double the tol-
erance speclfled, except that at least one
defectlve and one off-size specimen may
be permitted In any container.

DEYINITIONS

§51.1060 Fairty well formed. “Pairly
well formed” means that the onlon fis
not more than slightly curved, angular,
crovked, lopsided or otherwise slightly
misshapen.

§51.1061 Fairly clean. "Falrly clean”
meuns that the appearance of the onlon
Is not materially Injured by dirt.

§161.1062 Damape. "Damage’ means
any injury or defect which materlally
affects the uppearance, or the edible or
shipplng quality.

(a8) Seedstems. An onlon with a
seedstem shall be considered as dam-
aged If the seedstem has been broken at
8 polnt other than at the top, or is coarse,
fibrous, hollow or soft, or has separated
naturally from the sheath or skin.
Onions often show flower buds while
thc seedstem Is stlll tender. SBuch
onlons are not objectionable If the flower
buds have been removed, or if preseut,
are not noticeably protruding; however,
an onion with a seedstem which, afier
the flower bud has been removed, ex-
ceeds the length of the longest leaves of
the plant, shall be consldered as
damaged.

(b) Clipning. The tops of onlons are
sometimes clipped or pinched back to
remove discolored or otherwise Injured
leaves. An iIndividual plant shall not
be considered as damaged when not
more than the tips of all the leaves have
been clipped or pinched back; or when
not more than half the leaves have been
clipped or pinched back to a greater ex-
tent but not tc the extent thut the ap-
pearance is matertally Injured:; or when
the tops of all the onlons havz been
evenly clipped back in accordance with
good commerclal practice and the desig-
Lation “Clpped Tops" is specified in con-
nectlon with the grade.

§61.1063 Well trimmed. “Well
trimined” means that the bulb is not
broken above the point of rrat attach-
ment and Is practically free fru.. dead,
discolored or slick outer skins. Fresh,
clean, loose skins which do not mate-
rially affect the appearance of the indi-
vidual onion or the bunch are permitted.
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§51.1064 Fresh. “Fresh” means that
the tops are not withered or badly wilted.

§51.1065 Good green color. *“Qocd
green color” means that the tops have a
norinul green colur characteristic of
hiealthy plants. A slight discoloration
of the cxtreme tips and slight scarring
caused by thrips are not objectionable.

§51.1066 Diameter. “Diameter”
means the grcatest dimension of the
onmon taken at right angies to the longl-
tudinul axis

§ 51.1067 Not badly misshapen. *“Not
badly misshapen means that the onion
is not badly curved or crooked.

1511068 Fairly young and tender,
“Falrly young and tender” means that
the onlon Is not tough, stringy, ar ad-
vanced to the stage where the neck is
fabby.

§51.1060 Serious damage. “*Sertous
damuge” means any Injury or defect
which serlously affects the appeurance,
or the edible or shipping quality.

ta) Seedstems which are excessively
coarse or fibrous shall be considered as
serious dumage.

(b} Badly broken or badiy brulsed tops
shall be considered as serlous damage.

tc) Clipping The tops of onlons are
sometimes clipped or pinched back to re-
move discolored or otherwise tnjured
leaves An Individual plant shall not be
considered as serlously damaged when
Dot more than the tips of all the leaves
have been clipped or pinched back; or

when not more than haif the leaves have
been clipped or pinchied back to a greater
extent but not to the extent that the ap-
pearance 13 serlously injured: or when
the tops of all the onions have been
evenly clipped back in accordance with
good commercla! practice and the desig-
nation “Clipped Tops" is specified In con-
nection with the grade.

3511070 Fairly well trimmed.
“Falrly well trimmed” means that the
bulb Is not broken above the point of root
attachment and is reasonably free from
dead, discolored or slick outer skins.
Fresh, fairly clean, loose skins which do
not seriously aflect the appearance of
the Individual onion or the bunch are
permlitted.

$561.1071  Fairly good green color.
“Falrly good green color” means that the
tops are pale or yellowish green or other-
wise slightly discolored.
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Sounce: 32 FR 3213, Feb. 24, 1887, unless
otherwlse noted. Redeslgnated at 42 FR
32514, June 27, 1977 and at 46 FR 63203,
Dec. 31, 1881.

Elfective April 1, 1967

UNITED STATES STANDARDS FOR GRADES OF
HONEY DEW AND IHONEY BALL TYPE MELONS }/

QOzacxs
Bec

8123740 U8 Nou.1.
813741 U B.Commercial.
61.9742 UB. No.a.

UNCLASELNIED
81 3743 Unclasalfied.

TulERaNCES
513744 ‘Tolerances.
APPLICATION OF TOLKRANCES
61.3745 Application of Wwlerances.

DeriniTiONS

513746 Mature.
613747 Well formed.
613748 Damage.

5) 3748 Berlous damuage

AuTHoR Y. The provisions of this sub-
t lssued under seca. 203, 205, 60 Btat. 1087,
arnended, 1090 a8 sinended; 7 UB.0. 1822,
[ 1624,
[[g QGRADES
§51.3740 US.No. L.

“U.S. No. 1" consists of honey dew or
honey ball type melons which are mature,
firm, weil formed, which are free from
decay, and free from damage caused by
dirt, aphis staln, rust spots, bruises,
cracks, broken skin, sunscald, sunburn,
hail, molsture, Insects, disease, or other
means (See § 51.3744)

§ 51.3741 U.S. Commercial.

“U.S. Comnmerclal” consists of honey
dew or honey ball type melons which
meet the requirements of U.S. No. 1 grade
except for the increased tolerances for
defects. (See § 51.3744.)

§51.3742 U.S.Ne. 2.

“US8. No. 2" consists of honey dew or
honey ball type melons which are mature,
firm, fairly well formed, free from decay
and free from serlous damage by any
cuuse, (See § 51.3744))

t Compllance with the provislons of these
standards shall niot excuse {ullure to comply
wlith the provislons of the Federal Pood, Drug
and Cosmetlc Act, or with spplicable Btate
laws and regulations.

UNCLASSIFIED
§ 51.3743 Unclamified.

“Unclassified’ conslsts of melons which
have not been classified In accordance
with any of the foregoing grades. The
term “unclassified” i1s not a grade within
the meaning of these standards but is
provided as a deslgnation to show that
no grade has been applied to the lot.

TOLERANCES
§ 51.3744 Tolerances.

In order to allow for variatlons Incl-
dent to proper grading and handling In
each of the foregolng grades, the follow-
Ing tolerances, by ccunt, are provided as.
specified: :

(a) U.S. No.J. 10 percent for melons
fu any lot whick fall to meet the require-
ments of the giade: Provided, That not
more than one half of this amount, or 5
percent, Ll he allowed for defects
causing ¢ : e damage, Including In this
latter amount not more than 1 percent
for melons effected by decay.

(b) U.S. Commercial. 20 percent for
melons in any lot which fall to meet the
requirements of this grude: Provided,
That not more than one-fourth of this
amount, or 5 percent, shall be allowed
for defects causing scrious damage, In-
cluding in this latter amount not more
than 1 percent for melons affected by
decay.

(¢) U.S. No. 2. 10 percent for melons
in any lot which fail to meet the require-
ments of this grade Including not more
than 1 percent for melons affected by
decay.

APPLICATION OFr TOLERANCES
§ 51.3745 Application of tolerances.
The contents of individual packages In
the lot, based on sample Inspection, arc
subject to the following limitations:

(a) For a tolerance of 10 percent or
more, individual packages shall have not

more than 1!%2 times the tolerance speci-
fled: Provided, That when the package
contalns 15 specimens or less, any indl-
vidual package shall have not more than
double the tolerance specified, except
that at least one defective specimen may
be perinitted in any package: And pro-
vided further, That the averages for the
entire lot are within the tolerances speci-
fied for the grade.

(b) For atolerance of less than 10 per-
cent, individual packages In any lot shall
have not more than double the tolerance
specified, except that at least one defec-
tlve specimen may be permitied in any
package: Provided, That the averages for
the entire lot are within the tolerances
specified for the grade.

DEFINITIONS
§ 51.3746 Mauure.

“Mature” means that the melon has
reached the stege of maturity which will
insure the proper completion of the nor-
mal ripening process.

§ 51.3747 Well formed.

“Well formed” means that the melon
has the normsal shape characteristic of
the variety.

§51.3748 Damuge.

“Damage’” means any specific defect
described in thls sectlion; or an equally
objectionable variatlon of any one of
these defects, any other defect, or any
combination of defects, which materially
detracts from the appearance, or the
edible or marketing quality of the melon.

ta) The followlng specific defects shall
be considered es damage:

(1) 8Sunburn which causes the rind to
become brownish In color, hard, tough,
or thin; and,

(2) Brulsing when the size or color of
the affected area materially detracts
from the appearance.

tb) The following blemishes shall not
be considered as damage:

(1) Slight bruising causced by light
pressure of the welght of other melons
or from lidding of the crate;

+2) Yellow spols;

13) Superficlal hail spots;

14) Blight surface scratches caused by
plcking or packing; or,

(5) Netting, either raised or occurring
as very shallow cracks In the skin.

3

£ 31.3749  Serious dumage.

“ferious dumage™ means any defecl
or any combination of defects which
seriously detracls froma the appeayrance
or the edible or marketing quality of the
melon.

Dated: February 20, 1967.
Q. R. GRANGE,
Deputy Administrator,
Marketing Services.

|P.R. Doc. 67-2104: Plled, Feb. 23, 10087;
8:49 a.]
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GRADES

Sec.

31.1000 U.8 No.1.

31.1001 U. 8 Comblnatfon.

511002 U.S No.2.
UNCLASSIFIED

51.1003 Unclsssified.
AFPLICATION OF TOLERANCLS
511004 Application of tolerances.
STANDARD PACK
511005 Btandard pack.

. DEFINITIONS

51 1008 PFirm.

51 1007 Fairly well formed.
§1.1008 Falrly smooth texture.
61 1008 Stylar end breakdown.
611010 Dumnage.

511011 Qood green cnlor,
51.1012 Fairly irm.

£1.1013 Badly deformed.
511014 Excesslvely rough texture.
511018 Serlous damage.

ol 1016 Dlameter.

AUTHORITY: §§ 51 1000 to 51.1018 1ssued un-
der sec. 205, 60 Stat. 1090, as amended; 7
U.8 <. 1624,

GRADES

§511000 U. S. No.1. “U. 8. No. 1"
ronsists of Persian limes which are firm,
iairly well formed, of fairly smooth tex-
ture, which are free from decay, stylar
tnd breakdown or other Internal dis-
coloration, broken skins which are not
healed, bruises (except those Incident to
proper handling and packing), hard or
dry skins, and free from damage caused
hy Ireezing, dryness or mushy condition,
spiayburn, exanthema (ammoniation),
scars, thorn scratches, scale, sunburn,
3cab, blanching, yellow color, discolora-
tlon, buckskin, dirt or other foreign ma-

ierlal, dlsease, Insects or mechanical or
other means.

' Coampliance with the provisions of these
standards shall not excuse fallure to comply
vith the provisions of the Federal Pood, Drug
tnd Coametic Act, or with applicable State
ews and regulations,

—_—

(a) Each fruit in this grade shall have
not less than an aggregate area of three-
fourths of the surface of the fruit which
shows good green color characteristic of
the Persian fime: Provided, That lots of
limes which fail to meet the U. 8. No. 1
grade requirements only because of
blanching shall be designated as “U. 8.
No. 1, Mixed Color": And provided
Jurther, That lots of limes which fail to
meet the U. 8. No. 1 or U. 8. No. 1 Mixed
Color grade requirements only because
of turning yellow or.yellow color, caused
by the ripening process, shall be desig-
nated as “U. 8. No. 1, Turning”.

(b) The fruit shall have a juice con-
tent of not less than 42 percent, by
volume.

(¢) In order to allow for variations in-
cident to proper grading and handling,
not‘more than 10 percent, by count, of
the fruit in any lot may fail to meet the
color requirements. In additlon, not
more than 10 perceni, by count, cf the
fruit in any lot may be below the re-
maining requirements of this grade, but
not more than one-half of this amount,
or 5 percent, shall be allowed for decay,
stylar end breakdown, broken skins
which are not healed, or defects causing
serious damage !ncluding not more than
one-half of 1 percent for decay at ship-
ping point: Provided, That.an additional
tolerance of 2% percent, or a total of not
more than 3 percent, shall be allowed
for decay en route or at destination.

$51.1001 U. S. Combination. *“U. 8,
Combination” consists of a combination
of U. 8. No. 1 and U. 8. No. 2 limes:
Provided, ‘That at least 60 percent, by
count, of the limes In the lot meet the
requirements of U. 8. No. 1 grade.

(a) In this grade the U. S. No. 1 limes
shall meet the color requirements of the
U. 8. No. 1 grade and the U. 8. No. 2 limes
shall meet the color requirements of the
U. 8. No. 2 grade: Provided, That lots
of limes which fail to meet the U. B.

3

Combination grade requirements only
because of blanching shall be designated
as “U. B. Combination, Mixed Color"':
And provided further, That lots of limes
which fail to meet the U. 8. Combination
or U. 8. ComLination Mixed Color grade
requirements only because of turning
yellow or yellow color, caused by the
ripening process, shail be designated as
“U. S. Combination, Turning",

(b) In order to allow for variations
incident to proper grading and handling,
not more than 10 percent, by count, of
the fruit in any lot may fail to meet the
color requirements. In addition, not
more than 10 percent, by count, of the
fruit in any lot may be below the remain-
ing requirements of the lower grade in
the combination, but not more than one-
hal{ of this amount, or 5 percent, shall
be allowed for limes affected by decay,
stylar end breakdown and broken skins
which are not healed, including not more
than one-half of 1 percent for decay at
shipping point: Provided, That an addi-
tional tolerance of 2!4 percent, or a total
of not more than 3 percent, shall be al-
lowed for decay en route or at
destination.

(2) No part of the above tolerances
shali be allowed to reduce for the lot as a
whole, the 60 percent of U. 5. No. 1 limes
required in the U. 8. Combination grade,
but indivldual containers may have not
less than 50 percent of the higher grade.

§51.1002 U. S. No. 2. "U. S. No. 2"
consists of Persian limes which are fairly
firm, which are not badly deformed, and
not of excessively rough texture, which
are {ree from decay, stylar end break-
down or other internal discoloration,
broken skins which are not healed,
brulses (except those incident to proper
handling and packing), and hard or dry
skins, and free from serious damage
caused by freezing, dryness or mushy
condition, sprayburn, exanthema (am-
monjation), scars, thorn sacratches,
scale, sunburn, scab, tlanching, yellow
color, discoloratlon, buckskin, dirt or
other foreign mal~rial, disease, insects
or mechanical or other means.

(a) Each frult in this grade shall have
not less than an aggregate area of one-
half of the surface of the fruit which
shows good green color characteristic
of the Persian lime: Provided, That lots
of limes which fail to meet the U. 8. No.
2 grade requirements only because of
blanching shall be designated as “U. 8.
No. 2, Mixed Color”; And provided

Jurther, That lots of limes which fall to
meet the U. 8. No. 2 or U. 8. No. 2 Mixed
Color grade requirements only because
of turning yellow or yellow color, caused
by the ripening process, shall be desig-
nated as “U. 8. No. 2, Turning”.

{b) The {ruit shall have a juice con-
tent of not less than 42 percant, by
volume.

(c) In order to allow for variations
Incident to proper grading and kandling,
not more than 10 percent, by count. of
the fruit in any lot may fail to meet the
color requirements. In addition, not
more than 10 percent, by count, of the
fruit in any lot may be below the re-
maining requirements of this grade, but
not more than one-half of this amount,
or 5 percent, shali be allowed for decay,
stylar end breakdown, and broken skins
which are not healed, Including not more
than one-half of 1 percent for decay at
shipping point: Provided, That an addl-
tional tolerance of 2'2 percent, or a
total of not more than 3 percent, shall
be allowed for decay en route or at
descination.

UNCLASSIFIED

§ 51.1003 Unclassified. *‘Unclassified”
cecnsists of Persian limes which have not
been classified in accordance with any of
the foregoing grades. The term *un-
classifled” is not a grade within the
meaning of these standards tut is pro-
vided as a designation to show that no
grade has been applied to the lot.

APPLICATION OF TOLERANCES

§ 51.1004 Application of tolerances.
Za) The contents of individual packages
in the Iot, based on sample inspectlon,
are subject to the following limitations:
Provided, Thet the averages for the en-
tire lot ere within the tolerances speci-
fled for the grade:

(1) For packages which contaln more
than 3 pounds and a tolerance of 10 per-
cent or more is provided, individual pack-
ages 1 any lot shall have not more than
one and one-lialf times the tolerance
specified. For packasges which contain
more than 3 pounds and a tolerance of
less than 10 percent is provided, individ-
ual packages in any lot shall have not
more than double the tolerance specified,
except that at least one decayed fruit
may be permitted In eny package; and,

(2) For packages which contain 3
pounds or less, indlvidual packages in
any lot are not restricted as to the per-
centage of defects: Provided, That not



nore than 10 percent of the packages
uay have more than one decayed fruit.

BTANDARD PACK

§51.1005 Standard pack. (a) Frult
hiall be foirly uniform In size, and when

ce packed in crates or cartons, the
vult shall be arranged according to the
.pproved and recognlzed methods.

(b) AM packages shall be well filled
yut the contents shall not show excessive
)r unnecessary brulsing because of over-
ilied packages.

(¢} “Fairly uniform In size” means
:hat not more than 10 percent, by count,
*f the fruit in any container may vary
Tore than four-sixteenths of an inch In
ilameter.

(d} In order to aliuw for varlations,
‘ther than sizing, incldent to proper
cacking, not more than 5 percent of the
sackages in any lot may fall to meet the
‘equirements of standard pack.

DEFINITIONS

§51.1008 Firm. “Firm” means that
the fruit is not soft or flabby.

§ 51.1007 Fairly well formed. “Falrly
well formed'’ means that Lthe fruit shows
normal charactleristic shape for the Per-
slan variety and is nol materially flat-
Zened on one side,

§51.1008 Fairly smooth texture.
“Fairly smooth texture” means that the
truit is comparatively free from lumpi-
ness and that pebbling 1s not abnormaliy
coarse. Coarse pebbling is not objec-
ilonable as it is indicative of good keep-
ing qudlity ard Is characteristic of the
fruit, especially that from young trees.

§ 61.1009 Stylar end breakdown.
“Stylar end breakdown" is a physlologl-
cal breakdown starting at the base of
the n!pple as a grayish tan water-soaked
spot. A brownish discoloraiion develops
in the rind. As it progresses the color of
the affected area becomes darker and
usually sinks below the healthy surface,
but the area remains firm unless Infected
with secondary organlsms that cause
soft decay.

§51.1010 Damage. “Damage’ means
any defect which materially affects the
appearance, or the edible or shipping
quelity of the fruit. Any one of the
fellowing dafects, or any combination of
defects the seriousness of which exceeds
the maximum allowed for any one de-
fect. shall be considered as damage:

——

(a) Dryness or mushy condition which
extends into all segments more than one-
eighth of an inch at the stem end, or
more than the equivalent of this amount,
by volume, when occurring in other por-
tions of the fruit;

(b) Sprayburn which changes the
color to such an extent that the appear-
ance of the fruit is materially affected,
or which causes scarring that in the ag-
gregate exceeus the area of a circle one-
fourth inch in diameter;

(¢) Exanthema (ammonlation) which
materlally detracts from th= appearance
of the fruit, or which occurs as small,
thinly scattered spots over more than
10 percent of the frult surface, or as
solld scarring (not cracked) or depres-
slons which in the aggregate exceed the
area of a circle one-half inch in dlam-
eter;

(d) Gcers which are dark, rough, or
deep and In the aggregate exceed the
area of a circle one-fourth inch in diam-
eter, or scars which are fairly light in
color, slightly rough, or of slight depth
and in the aggregate exceed the area of
8 circle one-half Inch in diameter, or
scars which =are light colored, fairly
smooth, with no depth and aggregate
}nore than 10 percent of the fruit sur-
ace;

(¢) Thorn scratches when the Injury
Is not well healed, or when dark colored,
rough or deep and in the aggregate ex-
ceeds the area of a circle one-fourth
inch in diameter, or when light colored,
fairly smooth and concenirated and in
the aggregate exceeds the area of a circle
one-half inch in dlameter, or lght
colored and scattered thorn Injury which
detracts from the appearance of the fruit
to a greater extent than the aggregate
area of one-half inch permitted for light
colored concentrated injury;

(f) Scale when the appearance of the
frult is affccied to a greater extent than
that of a lime which has 10 medium to
large Callfcrnia red or purple scale
attached;

(g) Bunburn which causes apprecia-
ble flattening of the fruit, drying of the
skin, material change in the color of the
skin, appreclable drying of the flesh un-
derneath the affected area, or which
affects more than b percent of the fruit
surface;

(h) Bcab wiiich materially affects the
shape or texture;

(1) Blanching when more than 25 per-
cent, In the aggregate, of the fruit surface
shows a whitish to yellowish green area
or areas because of shading, resting on
the surface of the ground, or contact with
other fruit on the tree. 8uch areas are
not to be confused with limes which are
turning yellow due to the ripening
process;

(3 Yellow color when plainly visible
and caused by the ripening process;

(k) Dlscoloration caused by rust mite,
melanose or other meens, when fairly
smvoth and more than 10 parcent of the
fruit surface Is affected, or when slightly
rough and in the aggregate exceeds the
area of a circle one-hal’” inch In
diameter; and,

() Buckskin when more unsightly
than the maximum discoloration al-
lowed, or the fruit texture is materially
affected. ’

§51.1011 Good green color. *“Good
green color” means that the skin of the
lime 1s of » good green color character-
istic of the Perslan varlety.

§51.2012 Fairly firm. “Fairly firm”
means that the fruit 1s not soft or exces-
sively flabby.

§51.1013 Badly deformed. *Badly
deformed’” means that the fruit 18 se-
rlously misshapen from any cause.

§51.1014 Excessively rough texture.
“Excessively rough texture” means that
the skin is badly ridged or very de-
cidedly lumpy.

§ 61.1015 Serious damage. *“Serious
damage” means any defect which serl-
ously aftects .the appearance, or the
edible or shipping quality ofathe fruit.
Any one of the following defects, or any
combinaticn of defects the serlousness of
which exceads the maxiium allowed for
any one defect, shall be considered as
serlous damage: .

(a) Dryness or mushy condition which
extends into all segments more than one-
fourth of an Inch at the stem end, or
more than the equivalent of this amount,
by volume, when occurring in other por-
tions of the fruit;

(b) Sprayburn which changes the
color to such an extent that the appear-
ance of the fruit ia zerlously Injured or
which cuuses scarring that in the aggre-
gate exceeds the area of a circle one-half
inch In diameter;

(¢) Exanthema (ammoniation) which
occurs a3 emall spots over more than 26

percent of the fruit surface, or as solld
scarring (not cracked) or depressions
which aggregate more than 10 percent of
the frult surface;

(d) Bcars which are dark, rough, or
deep and aggregate more then 5 percent
of the fruit surface, or scars which are
fairly light in color, slightly rough, or
of slight depth and aggregate more than
10 percent of the fruit surface, or scars
which are light colored, fairly smooth,
with no depth and aggregate more than
25 percent of the fruit surface;

(e) Thorn scratches when the Injury
is not well healed, or when dark colored,
rough or deep and aggregates more than
5 percent of the fruit surface, or when
light colored, fairly smooth and concen-
trated and, aggregates more than 10
percent of the fruit surface, or light
colored and scattered thorn Injury whicn
detracts from the appearance of the
fruit to a greater extent than the 10
percent light colored concentrated in-
jury;

(f) Scale when the appearance of the
fruit is affected to a greater extent than
that of a lime which has a blotch the
area of a circle one-half inch in di-
ameter;

(g) Sunburn which causes declded
flattening of the fruit, marked drying
or dark discoloration of the skin, mater-
ial drying of the flesh underneath the
affected area, or which affects more than
10 percent of the fruit surface;

(h} Scab which seriously affects shape
or texture;

(1) Blanching when more than 50 per<
cent, in the aggregate, of the fruit sur-
face shows a whiiish to yellowlsh green
area or areas because of shading, rest-
ing on the surface of the ground, or con-
tact with other fruit on the tree. Such
arsas are not to be confused with limes
which are turning yellow due to the rip-
ening process;

(J) Yellow color when plainly visible
and crused by the ripening process;

i{k) Dlscoloration caused by rust mite,
melanose or other means, when {airly
smooth and more than 50 percent of the
fruit surface is affected, or when slightly
rougii and more than 25 percent of the
fruit surface is affected; and,

(1) Buckskin when more  unsightly
than the maximum discoloration al-
lowed, or the fruit texwure is sericusly
affected.



$51.1016 Diameter.

“Diameter” means the greatest di-
mension measured at right angles to a
}lni from stem to blossom end of the

ruft.

Dated: June 17, 1858.
[sEAL) RoYy W. LENNARTSON,
Deputy Administrator,
Markeling Services.

[P. R. Doc. 58-4893; Plled, Juns 19, 1950;
8:81 a. m.}
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AuTioOnITY: The provisions of this subpart
jusued under sectiona 203, 205, 40 Stat. 1087,
us amended, 1000 ss umended; T U8B C 1822,
10.4.

GRADES
§51.3385 1.S.No. L

“US. No. 1" consists of fresh mush-
rooms of slinilar varictal characletistics
which are mature, at least falrly well
shaped, well trimmed, free from open
vuils, diseasc, spots, inscct infuty and
decay, and from damage by sny . e,

1a) Size. Size is specified in terms of
diameter and unless otherwise specified
meets the rcquirements of one of the
following size classifications-

(1) Sntall to medium—up to 134
fuches in diameter;

) Larce—over 13 Inches in dl-
ginecter.

(b) Tolerances. 1n order to allow for
variations incldent to proper grading and
handling the following lolerances, by
weight, nre provided as specified:

tcompliance with the provisions of these
standards shall not excuse fatlure to comply
with the provisions of the Federal Food, Drug
and Cosmetic Act, or with appli~able State
Iaws and regulations.

(1) At shipping punt® b percent for
tnushrooins in any lot which fall to meet
the requirements of this grade, but not
more than one-fifth of thls amount or
1 percent shall be allowed for mushrooms
affected by dlscase, spots, or decay.

(2) En route or at destination. 10
percent for mushrooms in eny lot which
have open vells. 5§ percent for mush-
rooms In any lot which fall to meet the
remalning requlrements of this grade,
but not inore than one-fifth of this latter
smount or 1 percent shall be allowed for
mushrooms affected by disease, spots, or
decay.

(3) For of-size. Ten percent for
mushrooms in any lot which fail to meet
the speclfied size requirements.

§51.3306 U.S.No.2.

“U.S. No. 2°. The requlrements for
this grade are the same as for U.S. No. 1
except for B greater tolerance for open
vells and a larger tolerance for defects.

(a) Size. Size is specified In terms of
diameter and unless otherwise speclified
meets the requlrements of one of the
f- llowing size classifications:

11 Small to mediuin—up to 1%
inches in dlameter;

(1) Large—over 1% inches In dl-
amneter, |

(b) Tolerances. In order to allow for
variations Incldent to proper grading and
handling the following tolerances, by
weight, are provided as specified: |

(1) At shipping pouint.* Ten percent
for mushrooms in any lot which have
open vells. Ten percent for mushrooms
in any lot which fail to meet the remain-
ing requirements of this grade, but not
more than one-tenth of this latter
amount or 1 percent shall be nilowed
for nushrooms eflected by disease, spots,
or decay.

(2) En route or at destination. 25
petcent for mushrooms In any lot which

» Shipping polnt, 28 used In thrse stand-
ards. mcans the point of origln of the ship-
ment In the producing area or at port of
loading for ship storcs or overseas shipment
or. In the case of shipments from oulalde
the contincntal Unilted Btetes, the port of
entry into the United States.

have open vells. 10 percent for mish-
rooms in &ny lot which fail to meet the
remaining requirements of this grade,
but not more than one-tenth of this lat-
ter amount or 1 percent shall he allowed
for mushroomas affected by dlsease, spots,
or decay.

(3) Forof-size. 10 percent for mush-
rooms In any lot which fall to meet the
specified size requirenients.

UNCLASSIFIED
§ 51.3387 Unclassified.

“Unclassified”’ consists of mushrooms
which have not been classified In accord-
ance with elther of the foregolng grades.
The tenin “unclassified” is not a grade
within the meaning of these standards
but is provided as a designatlon to show
that no graude has been applled to the
lot.

APPLICATION OF TOLCRANCES

§ 51.3388 Application of tolerances.

The contents of indlvidual packages
in the lot, based on sample Inspection, are
subject to the following limitations:

ta) For a tolerance of 10 percent or
more, individual packages In any lot shall
have not more than one and one-hal{
times the tolerance specificd: Provided,
That the average for the entire lot !s
within the tolerance specified for the
grade.

(b) For a tolerance of less than 10
percent, indlvidual packages In any lot
shall have not more than double the
tolerance specified, except that at least
one defective and onc off-size specimen
may be permitted in any package: Pro-
vided, That the average for the entire
ot Is within the tolerauce speclfied for
the grade.

DEFINITIONS
§ 51.3389 Similar varietal character-
istics.
“Simllar varietal characteristics"

means that the mushrooms are of the
same general color. For example, white
and brown mushrooms shall not be
mixed in the same contalner.

§ 51.3390 Mature.

“Mature” means that the mushroom
ts firm and well developed; the vell area
may be stretched but not broken.

§ 51.3391 Fairly well shaped.

“Faltly well shaped” meana that the
mushroom cap Is not fNiattened, scalloped,
indanted or otherwise defonned lo an
extent which materially detracts from
the nppearance or marketing quality.

§51.3392 Wellirisumed.

Wil triinmed” means that the stems
are smoothly cut, free from rough fieshy
butts, the flared portion of the butt is
removed and the remainlng portlon of
the stem does not exceed the depth of
the cap.

§51.3393  Open veils.

“Open vells” means that the cap has
expanded to the extent that the protec-
tive coverlng or “veils” joinlng the mar-
gin of the cap Lo the stem have broken
and expoced the gills or underside of the
cap.

§ 51.3394  Spote.

“Spots” means pitted or discolored
areas.

§ 51.3395

“pDamnge” nieans any specific defect
described in thls cectlon; or an equally
objcctionable variation of any one of
these defects, any other defect, or any
combination of defects which mnaterlally
detracts from the uppearance, or the
edible or marketing quality of the in-
dlvidual mushroom or of the mushrooms
in the lot. The following specific de-
fects shall be considered as damage:

(a) Discoloration when thie color of
the cap or stemn mnterially affects the
appearance or markeling quality of the
mushrooma.

() DIrt when any amount is em-
bedded In the cap or stem.

§51.3396 [engih of stem.

“Length of stem’ ineans the greatest
distance as measured from thg polnt of
attachment of the “veils” on the stem
to the butt.

$ 51.3397

“Diameter” means the greatest dimen-
sion of the cap measured at vight angles
to the stemn.

Damage.

Diameter.


http:U.S.No.2.In

MEeTRIC CONVERSION TABLE
§ 51.3398 Metric conversion table.

Mii-

meters

Inches (mm)
1% equUAlS _cemcmammcnnan 3.2
Y CQUALS e eccreaae 6.4
Y eQUAlSae e 95
14 CQUALN e cmcccceanae 12.7
b CQUALSaeccccinana 15.0
Y eQUAlaccc oo 19.1
[ TTT T R 22.2

1 eqUAIS. e ccemae 25.4
1%, OqUALSeeccccccccaaee 31.8
1% oquUAlS.ceceeaene -- 38.1
1% equals. . ccncvecncan 4.0
2 OQUALS.ceeccaenee 50.8
3 eqUALY. o 76.2
4 equals 101.6

Dated: June 15, 1966.

ROY W.LENNRARTSOK,

Acting Deputy Administrator,

Marketing Services.
{PR. Doc. 06-6600; Filsd. June 17, 1006;

8:48 am.]
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32514, June 27. 1977 and at 46 FR 63203.

Dec. 31. 1981.

Effective December 18, 1928

Bec. Onins

513945 USB.Neo. L
UncLaDstriE®

51.3048 Unclasaified.
Dryrerrions

513947 Damage.
51.3048 Berious damage.

AU~ a0rITY: Thoe provisions of this subpart
issued under secs. 203, 3205, 60 Stat. 1087, a8
amended, 1000 as amended; 7 US.C. 1822,

1624,
GBRadE

§51.3945 U.S.No. 1.

“1.S. No. 1" consists of pods of okra of
similar varietal chLaracteristics which
are fresh, terder, not badly misshapen,
free {rom decty, and from damage caused
by dirt or.other foreign matter, disesse,
insects, mechanical or other means.

(a) In order to allow for variations
incident to proper grading and handling,
the following tolerances, by weight, are
provided as specified:

(1) Ten percent for pods in any lot
which fall to meet the requirements of
this grade, including therein not more
than 5 percent for defects causing seri-
ous damage, and including in this latter
amount not more than 1 percent for
pods affected by decay.

1 Packing of the product in conformity with
the requirements of these standards ahall not
excuze fallure to comply with the provisions
of the Pederal Pood, Drug, and Casmetic Act
or with cpplicable State laws and regulztions.

URCLASSIPIED

§ 51.3946 Unclassified.

*Dnclassified” consists of pods of okra
which have not been classified in accord-
ance with the foregoing grade. The term
wunclassified” 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.

Drroarions

§ 51.3947 Damage.

“Damage” means any defect, or any
combination of defects, which
detracts from the appearance, or the
edible or marketing quality of the in-
dividual.pod or of the lot as a whole.

§ 51.3948 Serious damage.

“Serious damage" means any defect,
or any combination of defects, which
seriously detracts {rom the appearance,
or the edible or marketing quality of the
individual pod or of the lot as & whole.

This is a reissue of U.S. Standards for
Okra which were effective December 18,
1928. No substantive change is made in

the text of the standards.
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United States Standards for Grades of Piceapples

: 3
ggli?oulxgw':gc noed. Pé%“l;m:gds::l (vii) Mechanical or other means. (iii) Fairly well formed.
42FR 32514, June 27,1977 and a1 46 FR (6) Tops free from injury by: (2} Basic requirements for tops:
63203, Dec. 31, 1981. (i) Discolorstion; and, @) Sulmlu varietal characteristic
Effectlve February 23, 1953 (ii) Insects. __ Color .
As amended July S, 1990 (7) Tolerances. (See § 51.1489) (n) Well nna.:'lhcdlw frun:,d ]
GENERAL GENERAL $51.1487 US.No. 1. (iii) Notcompleicly curved over; and,
Sec §51.1485 G L “U’S. No. 1" consists ofrpinupplu (iv) 5{;! I‘n(;)r;ilhm two fairly well
. . enera ; cloped stems.
51.1485 General. (») Compliance with the provisions of which meet the following

PE-H

GRADES
51.1486 USS. Sancy.
51.1487 U.5.No. 1.
51.1488 US.No. 2.

TOLERANCES
51.1489 Tolerances.
SIZE AND MARKING
REQUIREMENTS
5:.1490 Size end marking
requirzments.
DEFINTITIONS

51.1491 Similar van al
characleristics.

51.1492 Mauure.

51.1493 Overripe.

51.1494 Stemsiemoved.
51.1495 Wi formed.
51.1456 Feirly well formed.
51.1497 Feirly iform in size.

51.1498 Freezing injury or
Frozen (frunt).

51.1499 Freezing injury or
Frozen (lops).

511500 Single wp.
51.1501 Crown slips.
51.1502 Shell.
51.1503 Flesh.

51.1504 Similer varietal characteristic
color for tops.

51.1505 Decay.

51.1506 Internal breakdown.
51.1507 Injury.

51.1508 Damage.

51.1509 Serious damage.

CLASSIFICATION OF DEFECTS

51.1510 Classification of defects.
AUTHORITY: The provisions of this

subpart issued under secs. 203, 205, 60 Siat.

1087, as amended, 1090 as amended; 7
U.S.C. 1622, 1624, unless othcrwise noted.

these sundarsls shall not cx(r:usc If'.i:g?
1o comply wi visions of applicable
Fedalrl oyr SI.I!CFEIWS. s

(b) These standards are applicable 1o

fre eapples with or without tops
provigle?i lﬁl:l pineapples with tops
ettached or with lops removed may not
be comn:ingled in the same container.

GRADES

§ 51.1486 U.S. Fausy.

“U.S. Pancy” consisls of pincapples
which meet the ollowing
requireraents:

(1) Basicrequirements for fui:

(i) Similar varietal characteristics;

(i) Mawre;

(iii) Well formed; and,

(iv) Stemsremoved.

(2) Basic requirements for ops:

(i) Similar varietal characteristic
color;

(ii) Single stem;

(iii) Modexately sraight;

(iv) Well attached 1o fruit; and,

(v) Not more than 14 times the
length of the fruit.

(3) Fruit free from:

(i) Freshcracks:

(ii) Evidenace of rodent feeding;
(iii) Freezing injury or frozen;
(iv) Overripe; and,

(v) Decay.

(4) Tops free from:

(i) Crown slips;

(ii) Freezing injury or frozen; and,
(iii) Decay.

(5) Fruit free from injury by:
(i) Bruising;

(i) Sunbum;

(iii)) Gummosis;

(iv) Intenal breakdowr;

(v) Insects;

(vi) Healed cracks; and,

(1) Basicrequirements for fruit:
(i) Similar varietai characteristics;
(ii) Mature;

(iii) Well formed; and,

(iv) Stemsremoved.

(2) Basic requirements for ops:
(i) Similar varietal charecteristic

" color;
(ii) Single stem;

(iii) Not more than moderately
curved;

(iv) Well attached 1o fruit; and,

(v) Not more than twice the length
of the fruit.

(3) Fruit free from:
(i) Fresh cracks;

(i:. Evidence of rodent feeding;
(iii) Freezing injury or frozen;
(iv) Overipe; and,

(v) Decay.

(4) Tops free from:
(i) Freezing injury or frozen; end,

(ii) Decay.

(5) Fruit free from Camage by:
(i) Bruising;

(ii) Sunburn;

(iii) Gummosis;

(iv) Internal breakdown;

(v) Insects;

(vi) Healed cracks; and,

(vii) Mechanical or other means.

(6) Tops free from damage by:

(i) Discoloration;

(ii) Crown slips: and,

(i) Insects.

(7) Tolerances. (See § 51.1489)

§51.1488 US.Na.2.

which meet the

requirements:

(1) Basicrequirements for fruit:
(1) Similar varietal characteristics;
(ii) Mature; and.

“U.S. No. 2" consists ofrpiﬂcapplcs
ollowing

requirements: 4 (3) Fruit free from:

(i) Fresh cracks;
(ii) Evidence of rodent feeding;
(iii) Freezing injury or frozen;
(iv) Ovaripe; and,
(v) Decay.
(4) Tops free from:-
(i) Freezing injury or frozen; and,
(ii) Decay.
5) Eruil free from serious damage
(i) Bﬁuising;
(it) Sunbuny;
(iii) Gummosis;
(iv) Intemal breakdown;
(v) insects;
(vi) Healed cracks; and,
(vii) Mechanical or other means.
(6) 'tl"ops free from serious damage
(M D)i'scolouu'on; and,
(ii) Insects.
(7) Tolerances. (See § 51.1489)

TOLERANCES

§ 51.1489 Tolerances. .

] quorder to lllo:fd'for vdn}:ns?ns
incident to proper grading and handlin
in each of g:e foréggoing grades, bases
on sample inspection, the number of
defective specimens in the individual
sample, and the number of defective
specimens in the lot shall be within the
limitations specified in Tables I and II.


http:Toleran;.es

_Table]l |
3
Numper of 25 Count Samples

2 3456 7 8 91011 12 13 14 15 16 17 18 19 20 21 22 23 24 2§

Factor Grades AL?

a
7Y
w
w
w»
w

Decay ALL 1 0 011 1*2 223133 3 3 ¥ 4 4 4 4 4
USFancy 4 3 4 57 8 9 1011121415 16 17 18 19 20 21 22 23 24 25 26 27 28 29

Damage

senousdamage  US. No. |

(including decay)

Total defecus ALL 6 4 7 10131518 20 22 2527 29 32 34 36 39 41 43 45 48 SO 52 S4 57 59 6l

26 27 282930 31 32 133 34 35 36 37 38 35 40 41 42 43 44 45 46 47 48 49 5O

Decay ALL 1 8 666666 77777 7T 77 8 8 8 8 8 8 & 9 9 ¢

Damsge S.Fancy 4 30 3132343536 37 38 39 40 41 42 43 44 45 46 46 47 48 49 5C 51 52 53 54
senous damage  U.S. No. |

(including decay)

Total defects ALL. 6 63 6568707274 76 79 81 83 85 87 90 92 94 9 98 100 103 105 107 109 111 113 116
o}

njury, damage,

serious demage,

and decay

1 . . 3
Shipping potnt as used in these 7.andards, memd:epomxdmgmdthelh:pnmmthepmdummau of loading for S0res OF overseas
!hﬂ?mu ormlheuaeofuthnmufmnmudelhemmdu nited Siates, the port of entzy into the United Smu.’:‘tm e

Absalute linit permmied irs individual 25-coune sample.
3S¢m ple size - 25 count.
Mamdnmbadmnplufcrmlmamba

Table I

EnR Deginations
The number of samples examined lolbenumbcrofmunenmlbelouhminchm(l).'lbmnlnumberofddmmly
naexewdlhnlbownfoﬂhewldm of chart (b).
Chart ()
Number of containers in the lot 110150 151 10300 301 10750 751 101200 1201 or more
Ncmber of 25 count sampies examined 2 4 6 8 10
Chart (b) Numt £25 ]
Eactor Grades _ Absolute limit 2 4 6 g _10
Decay All 2 1 3 4 4 5
Damage (U.S. Fancy) U.S. Fancy 4 4 7 9 11 14
of senous demage US. No. 1
(US.No. 1) by
permanent defects,
zxcluding decay
Total darasge (US. U.S. Fancy 4 4 7 10 i3 15
Fancy) or senous us. Nol
damage (U.S. No. 1)
including decay
Total permanent defects All 6 7 3 1B 2 7
Total defects All 7 8 14 19 25 30
Total number fruit exsmined S0 100 150 200 250

'Enmxcorude:ﬁmxionmemnnypoimotherthmlhippingpoimuduaibedmmeé.TﬂcLFocmazl.Shipph;pdm.


http:thaes.or

SIZE AND MARKING
REQUIREMENTS

§ 51.1490 Size and marking

requirements. )
l??l The pincapples in each container
sha
count shal

be fml{ uniform in size and the
be piainly stamped,
stenciled, or otherwise marked on
container.

(b) In order to allow for variztions
incident 1o proper packing, not more
than S percent of the packages inany lot
may fail 1o meet the requirements
peataining o size and inarking.

DEFINITIONS

§ 51.1491 Simlilar varietal
characteristles.
“Similar varicta] charactesistics”
means the pincapples in any lot are
similar in type and character of growth.

§ 51.1492 Mature.

“Matuse” means the pincaYplc has
resched the siage of development
where ripening has progressed to a
deﬁ:ec iere the fruit is usable and
edible.

§ 51.1493 Overrlpe.
“Qverripe” means the fruit is soft and
past conunercial utility.

§ 51.1494 Stems removed.

“Stems removed” means the stem at
the base of the fruit has been removed
so that itdoes not extend mosc than one
inch beyond the outermost bottom
portion of the butt of the fruit.

§51.1495 Well formed.

“Well formed” means the fruit shows
food shoulder developinent and is not
opsided or distine-ly pointed, and that
the sides are not rotic 2ably flattened.

§ 51.1496 Falrly well formed.

“Fairly well formed” means the fruit
is not excessively lopsided, or
e}(;:essively flattencd at the shoulders oz
sides.

§ 51.1497 Falrly uniform in size.
“Fairly uniform in sizc” means the
weight of the fruit within indi.idusl
containers does not vary moere than
1-1/2 pounds from smallest to {srgesi.

§51.:498 FreellnF ln'lury or
frozen (Trult).

“Freezing injury (fruit)” means the
edible flesh is glusz. watersoaked
and/or discolored characteristic of
having been frozen.

“Frozen (frui)” means the fruit is
affected by freezing so that some
pcrtion is in a hardened state with ice
crystals present.

n
w

§ 51.1499 Fkreezing injury or
frozen (tops).

*“Freezing inj (tops)” means the
leaf tissue 1s°5 assy, watersoaked,
and/or discolored as is characteristic of

having been frozen.

“Frozen (lo%s)" means the lops are 1o
somedegree, hardened by freezing with
ice crystals present.

§ 51.1500 Single top.

“Single lop” means the fruit has only
one prominent main stem at the crown
of the fruit.

§ 51.1501 Crownslips.

“Crown tlips” means the small
secondary top growths at the crown of
the fruit.

§ 51.1502 Shell.
*Shell” means the external surface or
rind of the fruit.

§ 51.15023 Flesh.
“Flesh” means the internal edible
portion of the fruit.

§51.1504 Simlilar varletal
. _characterisilc color for tops.
“Similar varietal cheracteristic color
for (oE" means the tops in & lol may
varg‘ om a characteristic green to
reddish-green color.

§ 51.1505 Decay.

“Decay” means breakdown or
disintegration of the tops or breakdown,
disintegration or fermentation of the
pineapple caused by bacteria or fungi.

$51.1506 Ixzternal breakdown.

“Internal breakdown” means a
physiological deterioration which
results in a waterscaked or brown or
blackish discoloration.

§ 51.1507 Injnry.

“Injury” means any defect listed in the
Classification of Defects section or any
other defect or combination of defects
which more than slightly detracts from
the appearance, edible, or shipping
quality of the fruii.

§51.1508 Damage. . R
“Damage” means any defect listed in
the Classification of Defects section or
any osher defect or combinzation of
;i};: ects which muec‘rji:’l‘ly dctu%t's from
¢ appearance, edible, or shipping
quality of the fruit. P

§ 51.1505 Serious damage.

“Scrious damage” means any defect
listed in the Classification of Defects
section or any other defect or
combination of defzcts which seriously
detracts from the l}:ﬁ‘annoc. adible, or
shipping quality of the fruit.

the

) or any injury from msect

ch seriously detracts from the

1 inch
, edihle, or shippmg qoality of

o\

y tnszcts stached o

scale

aggregale arca of

a circle more than 3 inches in dizmeter.
When there is bleaching and severe soften

tenicusly affects the

appearance of the pmeapple.
edi dark brown

percent of the edible
has s distnat medium to

jury (cleanliness,

8¢)

and when a bru bina

Sarious damage
a bruise or combunz- than ¥a inch a bruise or com

dems

-black discoloration which

hysical in
d
has
:Ei

p

1

deposits resdily penetrate mto
ﬂwm dilodorlynm of the shell
affccting an aggregate arcamore than

in diameter.

t of the edible When more than 20

of the shell affecting an g ale area
mg.tlhmJindzuindw

ctrate tnto Wh

e fruit.

seriously detracts from the appearance or

edible quality of the fruit.

leaves are discolored.
tion of bruises affects an

mechan

When
|
or brown

of the shell thefl

an zggregsaie srea more than ¥2

mchin gnmaer.

ible flesh When more then 10

cts from the feeding

an aggregale
\smeter.
lzippmg quality of

)

ightly pen
brown discolora- flesh

which matenally daracts from the

ble appearance or edi

ggregate area of
mpury from tnsect  surface (

matenially effects the

appearance of the pmeapple.

jury (cleanliness,

nsocts attached to the dismeter

eduam br

rally

edible, or

e)

ate area more than ¥ inch  When an aggregaie sreamore than 1

sical in
shell affectin
ble qualiry of the fruit.
scale)s

damsg
than 2V4 inches in
g‘:’!
I%'idl mate

daracts feeding, wi

p

el
¥4 inch and when

uon of bruises affects an a
rance,

e frunt.

Whenmore than 5 crown slips orwhenmore
than 2 are over 2 ¥4 inches tn length.

cleanliness, mechani- When

a arcle more than 2V4 inches in dameter.
- When there is bleaching and a modemte

leaves are discolored.
the mechani
softening of the
area more
flesh When 1
: lhcﬂeaﬂaumd'
ch in affecan
slightly tion
chible
H-36

the

off

n,
from tnsect  surface (e

rance, edible

y

ste area of &

aneter.

than Va2 inch When en ag
ched to the In dumeter
or shippmg

into
shell

ghtly affects

appearance of the pineapple.

i

inches

to medium brown flesh hag alighttom

discoloraion which more than

detracts from the 3

qualiry of the fruit.

1.
the
of theed

shi

of
arca more than Ve

(

extends into flesh more When any bruise extends into flesh more Whe) any bruise extends into flesh more

en & bruise or combina- than

Injury

wh

1%

penctrate
Brown.
ppearsnce or

y msccls aus
oranym

affectsana
t
)

ch more than
ppea

regate arca more
quablity of the fruit.

scall

.d..
o &
bruise
discoloration

h

ameter

inch and

from the s

physi
When gum
or causes

damas

aggregate
iamerer.
When more than 5

has a distnct ki

When more than 10 percent of the ccown  When more than 25 percent of the rrown When more than 50 percent of the crown

jeaves are discolored.

Free from.

more than 1 ¥2 inches in dismeter.
When an a

in d

surface (e

When

cal

ing
an
u
f

ects

Def

$ 51.1510 Classification of defects.!
down

insect feeding

Tops:
Crown slips
Mechamical or other
Fruit:
Bruising
Intemal

break:

Insects and



Healed cracks

Mechanical or ather

Injery

When healed cracks more than slightly
detract from the a rance, edible, or ship-
pmng quabity of the fruu.

When physical injul;i (clesniiness, mechani-
eppearncs or cable quaiiy of the pckp:
8 or e of the

PEunne: y peep-

Damege

When heaied cracks on the eyes are more
than ¥2 tnch mn width and not more than ¥4
inch 1n depth or which matcnally detmat
from the a ce, edible, or shipmng
quality of the frut.

When healed cracks between the eyes
l:?‘aj:Lmny affect the sppearance of the fnnt

When physical injury (cleanliness,
mu:hnm%nfv e)l!mrlzmu affecis the

xunm:ored le quaiity of the pineap-

Sertous damage

When healed cracks on the eves are more
than ¥a inch m wadth and not more than ¥4
mch i depth or which senowly deract
from the ce, edible, or shippng
quality of the fnu.

When healed cracks between the ‘e_yel
:;réiully affect appearance of the frunt

When physical injury (clesnliness,
mechanical demage) affects the

v
edil f the -
;Eunna:or ¢ quality o pmeap

! Classification of defects is based on a 10 size fruit (ten, 4-pound sverage fruit per 40 pound box). Accordingly larger or smaller fruit are permitted to have
defects relative 1o their size.

Dated: May 30, 1990.

Danliel Heley,
Administrator.

[FR Dec. 90-12879 Filed 6-1-90; 8:45 am}
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UNITED STATES STANDARDS FOR GRADES OF

RASPGBERRIES §51.4328 Serious damage.

“Serlous damage” means any defect, or
any combination of defects, which seri-
ously detracts from the appearance, or
the edible or marketing quality of the

Source: 32 FR 88176, June 12, 1967, unless
otherwise noted. Redesignated at 42 FR
32514, June 27, 1977 and at 48 FR 83203,

vy n

Dec. 31, 188).

Eifective May 29, 1531

Bec QGrADES

614320 U8 No. 1.
614321 U8 No.2.

UncLasstrizn
51.4322 Unclsssified.
APPLICATION OF TOLERANCES
851.4323 Application of tolerances.
DxmniNnrrione

614324 Well oolored.
81.4826 Well developed.
614838 Overripe.

61 4327 Damage.
81.4328 Barious damage.

AuTnonitr: The provislons of this subpart
1ssuiedq under secs 203, 205, 60 Stat. 1087, as
l.m:nu«:d, 1090 as wnended; 7 USC. 1622,
162

GRADES
§ 51.4320 U.S.No. 1.

*“U.S. No. 1" consists of raspberrles of
one varlety which are well colored, well
developed and not soft, overripe, or
broken; which are free from cores, sun-
scald, mold, and decay, and from damage
caused by dirt or other fcrzlgn matter,
shrivellng, molsture, dlsease, Insects,
mechanical or other means,

(a) Tolerances. In order to allow for
varlatlons Incldent to proper grading
and handling, not more than 10 percent,
by volume, of the berrles in any lot may
fall to mceet the requirements of this
grade, Including thereln not more than
5 percent for defects causing serlous
damage, and Including In thils latter
amount not more than 1 percent for
berrles which are affected by mold or
decay.

§51.4321 U.S. No. 2.
“U S. No. 2" conslsts of raspberrles of

one varlety which fall to meet the re-~
quirements of the U.S. No. 1 grade but

tPacking of the product In conformity
with the requirements of thiese standards
shall not excuse failure to comply with the

which do not contaln more than 10 per-
cent, by volume, of berrles In any lot

which are seriously damaged by any
cause, Including therein not mors than
2 percent for berries which are affecied
by mold or decay.

UNCLASSIFIED
§ 51.4322 Unclassified.

“Unclassified” consista of raspberries
which have not been classifled in accord-
ance with either of the foregoing grades,
The term “unclassifled” 1s not a grade
within the meaning of these standards
but 13 provided as a deslgnation to show
that no grade has been applied to the
lot.

APPLICATION OF TOLERRANCES
§ 51.4323 Application of tolerances.

The contents of Individual packages in
the lot are subject to the following liml-
tations:

(a) Individual packages mey contain
not mer:- than one and one-haif times
the tolerance .:«clfied: Provided, That
the average 1 - ‘he entire lot is within
the tolerance specified.

DEFINITIONS
§ 51.4324 Well celored.

“Well colored” means that the whole
surface of the berry shows a color char-
acteristic of a mature berry.

§51.4325 Well developed.

“Well developed” means that the ber-
rles chall not be misshapen owing to
anihracnose Injury, frost Injury, lack of
pollinatlon, Insect Injury, or other causes.

§51.4326 Overripe.

“Overripe” means dead ripe or soft,
necessitating Immediate consumption.
§ 51.4327 Damage.

“Damage” means any defect, or any
combination of defects, which mater]-

ally detracts from the appearance, or
the cdible or marketing quality of ihe

berry. Berries which are badly deformed,
crushed, leaky, moldy, decayed, or which
have poor color characteristic of lmma-
ture berries, or berries from which the
core has not been remocved, shall be con-
sidered as serfously damaged.

provisions of the Federal Food, Drug and raspberries.
-~ Coametlc Act or with appilcable State laws
~— and regulations

.

—
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United States Standards for Grades of
Spinach Leaves (Fresh) 1

Effeciive December 27, 1946

Souncr 18 FRR 7137,

Nov. 1, 1953, unless

otherwise noted  Redesignated at 42 FR
42514, June 27, 1977 and at 46 FR €3203,

Dee 41, 1981

Bec. Qrapves
81.1730 U. 8. Extra No. 1
81.1731 U.B.No 1.
61.1783 U. 8. Commerclal.

APPLICATION OF TOLEIMANOXS
81.1733 Applicaifon of tolerances.
DznNTrions

61.173¢ Bimilar varietal characterlstics.
81.1735 Well trimmeod.
81.1786 Damage.

AUTHORITY: The provislons of this Part 51
lssued under secs. 203, 205, 60 Stat. 1087, as
amended, 1000 as amended; 7 US.C. 1623,
1624, unless otherwise noted.

GRADES

§51.1730 U.S. Extra No. 1.

“U.S. Extra No. 1" shall consist of spin-
ach leaves of simllar varietal charac-
teristics which are fairly clean, well
trimmed, frce from coarse stalks, seed-
stems, seedbuds, crowns and roots, sand-
burs or other kinds of burs, decay, and
from damage caused by clusters of leaves,
wilting, discoloration, freezing, forelgn
material, disease, Insects, mechanical or
other means.

(a) In order to allow for varfations
incldent to proper grading and handling,
not more than 5 percent, by count, of
any lot may fall to meet the require-
ments of this grade, Including not more

than 1 percent for spinach leaves which
are affected by decay.

§51.1731 U.S.Ne. 1.

“U.8. No. 1” shall consist of spinach
leaves of slmilar varletal characteristica
which are well trimmed, free from conrse
stalks, seedstems, seedbuds, crowns and
roots, sandburs, or other kinds of burs,
decay, and from damage caused by
clusters of leaves, wilting, discoloration,

'Puacking of the product In conformity
with the requirements of these standards
shall not excuse follure to comply with the
provisions of the Federal Food. Drug and

Costnetlc Act or with applicable State laws
and regulations

freezing, dirt, or other foreign material,
dlsease, Insects, mechanlcal or other
means.

{a) In order to allow for variations in-
cident to proper grading and handling,
not more than 10 perceat, by count, of
any lot may fail to meet the requircments
of this grade, Including not more than 1
percent for spinach leaves which are
affected by decay.

§51.1732 U.S. Commercial.

“U.8. Commerclal” shall conslst of
spinach leaves of similar varletal char-
81 1-i~s which are well trimmed, free
frotn coarse stalks, seedstems, szedbuds,
crowns and roots, sandburs, or other
kinds of burs, decay, and from damage
caused by clusters of leaves, wilting, dis-
coloration, freezing, dirt or other foreign
material, disease, Insects, mechanical or
other meaus.

() Inorder to allow for variations in-
cildent to proper grading and handling,
not more than 20 percent, by voumt, of
any lot may fall to meet the requirements
of thia grade, Including not more than
1 percent for spinach leaves which are
affected by decay.

APPLICATION OF TOLERANCES

§ 51.1733  Application of tolerances.

The contents of Individusl contalners
In the lot, based on sample inspection, are
subject to the following limitations, pro-
vided the averages for the ertire lot are
within the tolerances specified:

() When a tolerance s 10 percent, or
more, Indlvidual contalners in any lot
shall have not more than one and one-
half times the lolerance specified.

(b) When a tolerance Is less than 10
percent, Individual containers in any ot
shall have not more than double the tol-
erance specified.

DEFINITIONS

§51.1734  Similar varieial character-
istics.

“Slmila. varietal characteristics”
means that the spinach shall be gener-

3

flat leaf type. No mixture of varleties §51.1736
shall be pernnitted which materlally

affects the appearance of the lot. materially affects the appearance, or the

§51.1735  Well irimined. edible or shipping quality of the indi-
“Well-trimmed"” mcans that the lear- vidual leaves or of the lot as a whole.

stems or petloles are not excessively long

in relation to the size of the leafblades.

Damage.
“Damage” means any defect which

This is a reissue of U.S. Standards for Grades
of Spinach Leaves (Fresh) which were effective
December 27, 1946. No substantive change is
made in the text of the standards.
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UNITED STATES STANDARDS FOR GRADES OF
SPINACH PLANTS t
8ourcx: 31 FR 8043, Oct. 19, 1886, unless

otherwise noted. Redesignated at 42 FR
32614, June 327, 1977 and at 48 FR 63203,

Dec. 31, 1981.

Ellective November 19, 1956

8ec. Gnavxs

51.2880 U8 No. 1.

81.2881 U.B. Commercial.
Uncrasstrien

81.3882 Unclassifled.

APPLICATICN OF TOLEKRANCES

81.2883 Application of tolerances.

DxriniTiONS

51.2884 Bim!lar varletal characteristics.
61.2885 Well grown.

61.2888 Freah.

61.2887 Falrly clean.

61.2888 Well trimmed.

£1.2889 Damage.

31.2890 Berlous damage.

AoTioxrrry: The provisions of this subpart
lasued under secs 303, 305. 60 Stat. 1087, as
Amended. 1000 as amended; 7 UB.C. 1622,
1824

QGRapes
#51.2880 U.8. No. 1.

“U.8. No. 1" consists of apinach
plants of similar varietal characteris-
ties which are well grown, fresh, fairly
clean, well trimmed. and which are
iree from decay, and free from damage
caused by coarse stalks or seed stems,
dlscoloration, forelgn material, second
growth, freezing, disesse, insects or
mechanical or other means.

(a) In order to allow for variations
Incldent to proper grading and han.
dling, not more than a total of 10 per-
cent, by welight. of the spinach plants
in any lot may fail to meet the re
quirementa of the grade: Provided,
That rot more than one-helf of this
amount, or 5 percent, shall be alloweg
for serlous damage, including therelr
not more than 1 percent for decay.

! Compliance with the provisions of thess
standards shall not ezcuse fallure to comply
with the provisions of the Pederal Pood, Drug

~ sbd Coametic Act, or with applicadble State
-~ !aws and regulations,

851.2881 U.8. Commercial.

“U.8. Commercial” consists of spin-
&ch plants which meet all the require-
ments for U.8. No. 1 grede except thst
the spinach plants need only be free
from damage by dirt and except for
the Increased tolerances specified in
this section.

() In order to allow for variations
incident to proper grading and han-
dling, not more than a total of 20 per-
cent, by welght, of the spinach planta
L) any lot may fall to meet, the re-
quirements of the grade: Provided,
That not more than one-half of thls
amount, or 10 percent, shall be al-
lowed for serlous damage, Including
therein not more than 1 percent for
decay.

UncLAsBIFIED

851.2882 Unclasaified.

“Unclassifled” consisis of spinach
plants which have not been classified
in accordance with either of the fore-
going grades. Tt.e term “‘unclassified”
is not a grade within thz meaning of
these standards bui is provided as a
designation to show that no grade has
been spplied to the lot.

APPLICATION OF TOLERANCES

651.2883 Application of tolerances.

(a) The contents of indlvidua! pack-
ages In the lot, based on sample In-
spection, are subject to the following
Umitations: Provided, That the aver-
ages for tne entire lot are within the
tolerances specified for the grades:

(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;
and,

(2) For a tolerance of less than 10
perceat, individusl packages in any lot
may contain not more than double the
tolerance specified.

DerIiNITIONS
8651.2834 Similar varietal characteristics.

“Simlilar varietal charscteristics”
means that the apinach shall be of one
type, such as crinkly leaf type or fiat
leaf type. No mixture of types shell be
bermitted which materially affects the
Appearance of the spinach in the con-
tainer.

§51.2885 Well grown.

“Well grovn” means thet the planta
are not stunted or poorly developed.

$651.2888 Fresh.

“Fresh” means that the spinach s
not more than slightly wilted.

$51.2887 Fairly clean.

"¥elrly cleen” means that the indl-
vidual spinach plant i reagonably free
from dirt or other adhering foreign
matter, and that the general sppeer-
ance of the spinach plants In the con-
talner is not materially affected.

§51.2888 Well trimmed.

“Weil trimmed” means that the
spinach plant 13 cut at the crown of
the root, or cut 2o that the root is not
longer than 1 inch.

§351.288% Damege.

“Damsge” mezns any defect which
materially affects the appearance, or
the edible or shipping quality of the
individual plant, or tne general ap-
pearance of the spinach In the con-
tainer. Any one of the following de-
fects, or any combination of defects
the serlousness of which exceeds the
maximum allowed for any one defect,
shall be considered s damage:

(a) Coarse centrnl ctalks or seed.
atems when causing more than 10 per-
cent waste of the individual plant; or
:hen the flower buds are plainly visi-

le;

(b) Discoloration when materially af-
fecting the general sppearance of the
plant, except that heart leaves which
Bre yellow or partlaily blanched shall
not be considered aj damaging the
plant; and,

(¢) Foreign mat=ria) when materially
affecting the edible qQuality, or the
general appearance of the spinach in
the container. Poreign material means

weeds, gracs, or any lcose material
other than spinech.

981.2680 Berlous damage.

“Berlous damage” means any defect
which seriously affects the appear-
ance, or the edible or shipping quality
of the individueal plant, or the general
Appearance of the spinach In the con-
tainer. Any one of the following de-
fects, or any combination of defects
the serlousness of which exceeds the
max{r:um ellowed for any one defect,
shall be considered as serlous damage:

(a) Discoloration when the plants
are tadly discolored;

{(b) Insects when the plant is ~otlce-
ably infested, or when it ts se...aaly
damaged by them;

(c) Mildew, white rust or similar dls-
eases when serfously affecting the
edible quality or appearance of the
plant; and,

(d) Decay.

Dated: October 18, 1958,

{szar} Rovy W. LENNARTSON,
Deputy Administrator,
Marketing Services.

IP. R. Doo. 58-8438; Fiied, Oct. 18, 1856;
8:61 a. m.]
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UNITED STATES STANDARDS FOR GRADES OF
SUMMER sqQuasti!

8ource: 32 FR 8868, June 22, 1967, unless
otherwise noted. Redesignated at 42 FR
32514, June 27, 1977 and at 46 FR 63203,

Dec. 31, 1981

Revised, Effective January 6, 1984

8ec. GenERAL
81.4050 General.

GRradEs

81.4081 U.8. No. 1.
81.4082 U 8. No. 2.

Uxctassiriso
81.4083 Unclaasifled.

Arrrication or ToLxrANCES
81.408¢ Application of tolerances.

Derinitions

81.4065 Fairly young and fairly tender.
61.4068 Falrly well formed.

81.4087 Firm.

81.4058 Damage.

§1.4060 Old and tough.

61.4080 Serlous damage.

81.4081 Diameter.

81.4082 Length.

AuoTHorsTr: The provisicns of this subpart
Isued under secs. 203, 205, 60 Stat. 17" as
amended 1090 as amended; 7 USC .422,
1834,

GENERAL

‘851.4080 Genersl.

(p) These standards apply only to
squash which are picked {n the imma-
ture stages of development and eaten
without the removal of seeds and seed
cavity tissue. Bquash commonly used
in this manner are yellow crookneck,
yellow s&traightneck, white scallop
(patty pan, cymling), zucchini, coco-
zelle, ete., each Including one or more
varieties.

' Compliaice with the provisions of these
atandards shall not excuse fallure to comply
with the provisions of the Federal Pood, Drug
and Coemastic Act, or with applicable Btate
laws and reguistions.

(b) Because of the size differences
between varieties and the difference in
slze preference In various markets,
there are no size requirements in the
grades. However, if so desired, size
may be specified in connection with
the grade, In terms of minimum or
maximum dlameter or both, or minl-
mum or maximum length or both.
When size is specified it shall be stated
In terms of Inches and quarter Inches.

GRADES

§61.4051 U.8. No. 1.

*“U.B. No. 1" consists of squash of
one varfety or sim!lar varietal charac-
teristics, with stems or portlons of
stems attached, which are falriy young
and falrly tender, falrly well formed,
firm, free froin decay and breakdown,
and from damage caused by discolor-
ation, cuts, brulses and scars, freezing,
dirt or other forelgn material, disease,
insects, mechanical or other means.

(a) 7:+/erances. In order to allow for
varlations incident to proper grading
and handling, the following tolerances,
by count, are provided as specified:

(1) For defects. Ten percent for
squash in any lot which fails to meet
the requirements of this grade, includ-
ing therein not more than 5 percent
for defects causing serious damage,
and including in this latter amount
not more than 1 percent for squash
which is affected by decay or break-
down.

(2) For size. Five percent for squash
In any lot which s smaller than any
specified minimum size and 10 percent
for squash which Is larger than any
specified maximum size.

§51.4052 U.S. No. 2.

“U.S. No. 2" consists of squash of
one varlety or simllar varietal chaiac-
teristics which are not old and tough,
but are firm, free from decay and
breakdown, and free from damage
caused by freezing, and from serious
damage caused by discoloration, cuts,
bruises, scars, dirt or other foreign ma-
terial, disease, insects, mechanical or
other means.

{a) Tolerances. In order o allow for
variations incident to proper grading
and handling, the following tolerances,
by count, are provided as specified:

(1) For defects. Ten percent for
squash in any lot which fails to meet
the requirements of this grade, includ-
Ing therein not more than 1 percent
for squash which Is affected by decay
or breakdown.

(2) For size. Five percent for squash
In any lot which is smaller than any
specified mintmum size and 10 percent
for squash which Iz larger than any
specified maximum size.

UNCLASSIFIED

851.4053 Unclassified.

“Unclassifled” consists of squash
which has not been classified in ac-
cordance with any of the foregoing
grades. The term *‘unclassified” is not
e grade within the meaning of these
standards but is provided as a designa-
tion to show thet no grade has been
applied to the lot.

APPLICATION OF TOLERANCES

8 51.405¢ Application of tolerances.

The contents of individual packages
In the lot, based on sample Inspection,
are subject to the foliowing limita-
tions:

(a) For a tolerance of 10 percent or
more, indlvidual packages In any ict
may contain not more than one and
one-half times the tolerances speci-
fled. excent that at least one defective
and one off-size specimen may be per-

mitted in any package: Provided, That
the average for the entire lot Is within
the tolerance specified for the grade.

(b) 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: Provided, That the average
for the entire lot is within the toler-
ance specified for the grade.

DreriNITIONS

§51.4055 Fairly young and fairly tender.

“Falrly young and fairly tender”
means a desirable stage of maturity
for summer squash. This is indlcated
by fairly tender skin for the varlety,
fairly tender ur.devzloped seeds, and
firm, moist seed cavity tissue.

§561.4056 Fairly well formed.

“Fairly weil formed’ means that the
shape of the squash Is characteristic
of the varlety or type, and that it is
not so badly twisted, grooved or other-
wise misshapen by any cause as to
damage the appearance of the squash.

§51.4057 Firm.

“Firm’” meang that the squesn does
not yleld appreciably to slight pres-
sure, and s not noticeably wilted.

§51.4058 Deamage.

“Damage’” means any specific defect
described in this section; or an equally
objectionable veriation of any one of
these defects, any other defect, or any
combination of defects, which materi-
ally detracts from the appearance, or
the edible or marketing quality of the
squesh. The following specific defects
shall be considered as damage:

(a) Discoloration caused by scars,
bruises or other means which materi-
ally damages thie appearance of the
squash.



(b) Cuts, bruises, or scars which pen-
etrate materially into the squash.

(c) Insects. Worms or other (nsects
present inside the squash. Worm holes
which are unhealed, or more than
three-eighths of an inch In depth, or
more than one-in a squash, Superficial
insect injury which materially detracts
from the appearance of the squash.

§51.4059 Old and tough.

“QOld and tough” means too far
advanced In maturity to be sultablz
for use as summer squash, The skin Is
tough for the varlety and the seeds
are tough.

0 51.4060 Serious damage.

*Serious damage’ means any defect,
or any combination of defects, which
seriously detracts from the appear-
ance, or the edible or marketing qual-
ity of the squash. The following spe-
cific defect shall be considered asa seri-
ous damage:

(a) Insects, when worms or other in-
sects are present in the squash, or
when worm holes are more than three-
eighths of an inch (n depth, or when
there are more than three worm hoies
in & squash.

e U.S, G.P.0. 1987-150-916140730/AMS

#51.4061 Diameter.

“Diameter’ means the greatest di-
mension 2f the squash measured at
right angles to a line running from the
stem to the blossom end.

#51.4062 Length.

“Length' means the greatest dimen-
sion of the squash measured from the
blossom end to the stem end, or in the
case of crooknecks, to the curved sur-
face farthest from the blossom end.

{Agriculiural Marketing Act of 18486, Sccs.
203, 208, 60 Stal. 1087, as amended, 1060 as
smended {7 U.5.C. 1622, 1624

Done at Washingten, D.C. on: December 1,
1083.
Williawn T. Manley,
Deputy Administrator, Marketing Program
Operations.
|FR Doc. 83-32591 Filed 13-8-43; 8:45 am
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Defects Injury
Healsd cracks When healed cracks risre than slightly
derza trom the appesiance, edible, or ship-
pmg quality of the fruit.
Machanical or her ~ When physical injury (clesniiness, mechani-
means cal damage) more sightuy affeas the

or edible ity ol the
;Eunm: quality pmeap-

Damage

When bealed cracks on the eves are more
than »2 Mch m width and pot more Lhan ¥
tich m depth or which matenaly detraci
fiom the «

quality of ti:e frun.

When healed cracks between the cyes
roaiznally affea ihe appearance of the fnat

When ph(li:ll injory (cleanliness,
%M‘E}’ affects the
quality of the pmesp-

e

. edible, of sppng  from

Sertotis damage

When hesled cracks an the eves are more

than ¥4 toch m width 2na not more than ¥a

tach m deptn or which senowly detact
(. ce, cdible, or shupmng

quaury of the fruu.

When healed cracks between the eyes

mdy tffect appearance of the fruit

When physical injury (cleanliness.
mednmwr" Juzrxycun affects the

;E“f' quabity pmesp

! Classification of defects is based aa & 10@@(mwmnmwwmm)wwcmm“wmm

defects relatve 10 their rize.

Dated: May 30, 1990.
Daalel Haley,
Admunistrator,

[FR Doc. 90-12879 Filed 6-1-90; 8:45 am}
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UNITED STATES STANDARDS FOR GRADES OF
FALL AND 'INTEK TYPE SQUASH AND PUMPKIN!

Ef fective October 13, 1983

(48 F.R.

Bec

81.4030 Genercl.

81.4031 Grades.

61.4032 Size.

81.4033 Tolerances.

01.4034 Application of tolerancos.
81.4038 Definltions.

§ §1.4030 GenoralL

These grade standards apply to
squash and pumpkin, both of the
cucurbit family (Cucurbita pepo, C.
moshata, C. maxims, ‘C. mixta). having
& hard shell and mature sesde.

o §61.4031 QGrados.

(a) “U.S. No. 1" consists of squash or

© pumpkin which meet the following

requireraents:
(1) Baaic requirements:
(1) Similar varietal cheracleristice;
{ii), Well matured; end,
(UI’ Not broken or cracked.
(2) Pree from: Soft rot or wet
hreakdown.
(3) Free-from damage by:
(i 8carss
(if) Dry rot;
(1if) Preezing;
(iv}) Dirt;
rr) Disease;

vi} Insects; and,

vii) Mechanical or other means.
(4) Tolerances (8es § 51.4033).
(b) “U.S. No. 2" consists of squash or

pumpkln which meet tha following
requirements:
(1) Basic requirements:
(i) Similar varietal characteristics;
{1} Pairly well matured; anc,
(iil) Not broken or cracked.

$Compliance with the provisions of thess
standarde ckall not excuse fathere to comply with
provisions of applicable Fedaral or Siats L-‘.

46487)

(2) Free from: Soft rot or wet
breakdown.

(3) Free from serlous damage by:

(i) Scars;

{il) Dry rot;

(i) Freezing;

(lv) Dirt;

(v) Disease;

(vi) Insects; and,

(vii) Mechanical or other means.

(4) Tolerances (See § 51.4033).

§51.4032 Ble.

Minimum and/or maximum size of
sny lot of squash or pumpkin may be
specified in connection with the grade In

ierms of whole pounds and/or fractions
thereof.

§ 51.402) Tolerances.

In order o = for variations
incident to pi1+. -+ yreding and handling
in each of the foregoing grades, the
following tolerances, by welght or by
count when fairly uniform in size, arc
provided as specified:

(8) Defects. Ten percent for specimens
in any lot which fail to meet the
requirements of the specified grade:
Provided, That included in this amount
not more than 2 peccent shall be gilowed
for soft rot or wet breakdown or serious
damage by dry rot.

(b) Size. Five percent in any lot for
specimens which are smaller than a
specified minimum weight, and 15
percent which are larger than a
specified maximum weight.

§61.403¢4 Application of tolecances.
When packed Ia containers the entire
contents shall be the sample or when In
bulk er bulk bings, the sample shall
consiz¢ of approximately 50 pounds or

3

25 specimens when fairly uniform in
size. Samples are subject to the
following limitations:

{a) For a tolerance of 10 percent or
more. individuel samples in any lot may
contain not more than one and one-half
times the tolerance specified, except
that when the individual sample
conlains 15 spec.mens or less, individue!)
samples may contain not mere than
double the tolerance spccified: Provided
Thal at least two defective or off-size
specimens inay be petmitted in any
individual sample: And Pro. ided
Further, That the average for the entirs
lot {s within the tolerance specified for
the grade.

(b) For a tolerance of less than 10
percent, individual samples in any lot
may contain not more than double the
tolerance specified: Provided. That at
least one defective or off-size specimen
may be permitted in any individual
sample: And Provided Further, That the
average for the entire lot is within the
toleiance specified for the grade.

§51.2925 Dalinitions.

{a} “Similar varietal characteristice”
means having the same general
characteristics, such as shape, texture
and color.

(b) “Well matured"” means reaching a
stage of development which is indicative
of good handling and keeping quality for
the variety.

{c] “Fairly well matwed"” means
reaching a stage of development in
which the outer skin (sheli) is not
tender.

(d) “Cracked” means split open.
expesing the flesh.

{e) “Damage” means any specilic
defect deacribed in this section or an
equally cbjectionable variation of any
one of these defects, any other defect or
any combinaltion of defects, which
materially detracte from the appearance
or edible or marketing quality. The
follewing specific defects shall be
considered as damage:

11) Scars, except stem scars caused by
rodents or other means, which are not
well healed and corked nver_or which

cover more than 10 percent of the
surfacy in the aggregate, o- which form
depressiont or pits that materially affect

the appearance.

(2) Stem sczrs which are unhealed on
varleties which normally retain the!r
stems after harvesting.

(3) Dry rat which affects an area inore
than 1 irch (2.5cm) in diemeter In the
aggregute on 8 10 pound (4.5kg)
specimen or correspendingly smaller or
larger areae depending on the size of the
specimen.

{f) “Serlous damage™ meane any
specific defect described in this section;
or an equally objectionablz variation of
any one of these defects, any other
defect or eny combination of defects
which seriously detracts from “»a
appearance or the edible or n.arkeling
quality. The fellowing specific defects
shall be considered as serion= damage:

{1) Scars, except stem «cars, caused
by rodents or other me- - “:ich are not
well healed or corked 1, or which
cover more than 25 percdnt of the
surface In the aggregate, or which form
depressions or pits that seriously affect
{he appearance.

(2) Dry rot which affects an area more
than 2 inches (5cm) in diameter in the
aggregale on a 10 pound (4.5kg)
specimen. or correspondingly smaller or
larger areas depending on the size of the
specimen.

{Agricultural Marketing Act of 1848, seca. 203,
205. 80 Stat. 1027. a2 amended. 1090. as
smended (7 U.S C. 1622, 1624))

Done at Washinglon, D.C.. on October 8,
1883.

Eddie F. Kimbrell,
Deputy Administrotor, Commodity Services.
IFR Doc 63-27792 Fuled 10-12-83: 8 43 am)



