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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 and 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 on trends in consumption and supply.

Perhaps the major factor limiting the export 9f 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 States.

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

OBJECTIVE OF STUDY

This study is intended to be a tool for U.S. Agency for International 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
study 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

Blueberries
Cantaloupes
Honeydews
Limes
Mangos
Mixed Melons
Papayas
Pineapples
Plantains
Raspberries

VEGETABLES

Asparagus
Artichokes
Chinese Cabbage
Escarole-Endive
Ginger
Green Onions
Mushrooms
Okra
Spinach
Squash

SOURCES OF INFORMATION

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 were 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 C0l\lIl.\10DITY 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 is 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 Production (January annual), Crop Summaries for
Vegetables (January annual), Citrus Fruits (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 lackof 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 from Mexico for some products has been corrected by substituting
import figures from the Bureau of the Census, USDC for some commodities.

Readers interested 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 commodities or exotic fruits and vegetables inspected by
APHIS. Where Harmonized 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 selected markets in California, the major
producing state.

Shipment figures are usually somewhat less than production in a particular area, but
may serve as a general indicator of production. Shipment data are useful in that they can
reveal monthly variations in quantities for most major sources of supply.
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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 by 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 wholesale 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 standar.ds 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 Countries 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 ana 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,
U.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.

• The footnote, "Additional restrictions or safeguards 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.

• 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. .

• 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. CONSUMPrION
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 numerous factors, among which are the following:

• Increased availability of fresh produce throughout the year. This is a result of new
early and late 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 types 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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• 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. Hispani~ 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.

Additionally, there are specific programs that are intended to increase consumption of
fresh fruits and vegetables in the United States. One 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 on 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 year 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 than 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 positive
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.
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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 Garlic
Association in California, the American Mushroom Institute in Pennsylvania, the California
Artichoke Advisory Board, the Florida Gift Fruit Shippers Association, the Florida Mango
Forum, the Leafy Greens Council in Minnesota, the New Jersey Asparagus Industry Council,
the North American Blueberry Council, and the Rare Fruit Council International in Florida.
The promotional 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
instance, low wage labor) have often substituted for scale economies 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:

(i) Differentiation within a commodity (better limes from Florida or
blueberries from Maine),
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(ii) Relatively higher consumption 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),

(iii) 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 consistency in supply and reducing volatility in price.

• Growers must also be aware of marketing innovations 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 fruits and vegetables. First,
cut-prepared-packaged 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 pineapples,
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 United 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 promotional campaigns.

The NTAE market is dynamic 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
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ewt)
••• ••••••••••• / 198'....1992 .....

Apples 2652 0.65% -1.47% 5.43

Apricots 29 7.41% 12.98% 22.48

Artichokes 22 10.00% rila nla

Asparaqus 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 50 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

Eggplant 404 -15.30% 2.02% 8.93

Escarole-Endive 157 8.28% 21. 63% 29.98

Fruits other 73 1.39% 38.01% 48.20

Garlic 410 -1.20% 2.28% 4.57

Ginger 182 10.98% 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)

.

Kiwifruit

Lemons

Lettuce Iceberg

Romaine Lettuce

Lettuce Other

Lettuce Processed

Limes

Manqoes

Misc Berries

Misc Citrus

Misc Herbs

Misc Oriental Vegs

Misc Tropical F&V

Mixed Misc melon

Mushrooms

Nectarines

Okra

Onions Dry

Onions Green

Oranges

Papaya

parsley

Parsnips

Peaches

Pears

Peas Green

Peas Other

Peppers Bell

Import
Volume
in 1992
(000
ewt)

474

78

240

14

54

o

2165

1652

o

228

153

64

3508

1414

45

o

958

2251

2081

228

262

49

o
1181

1259

294

12

1816

Change.in I Averag4a

~,·~~~:;i'.l.'~:;;in....•. IDEIVi.8:t:·,i',on,' II
J . illlpo~s,' ,

.. 1987~1992 '

-25.71% 9.96% 28.95

-73.91% 0'.35% 36.01

-37.50% 44.11% 36.07
____1 ____ I

88.55

5.88% -6.98% 18.64
____1 ____1

223.61

24.43% 18.41% 26.11

-18.78% 11. 78% 26.69

-100.00%
____ 1

125.83

54.05%
____1

112.05

-15.47%
____ I

100.23

-13.51% 48.64% 49.88

38.99% 178.23% 58.49

2.24% 13.13% 22.76

0.00% 59.86% 56.98
____ I ____1

223.61

-12.11% 8.40% 19.88

-27.92% 0.30% 11.11

7.16% 8.10% 13.05

-84.04% 66.09% 84.55

31.00% 22.26% 33.31

75.00% 18.18% 27.58
____1 ____ I

223.61

6.11% 9.28% 13.88

32.53% 13.26% 20.64

-6.96% 38.46% 52.59

-76.92% -25.82% 62.06

-13.65% -4.00% 8.38
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Table 1. Basic Screening Criteria-AU Products (continued)

6.63%

0,.. 1 .Average .
Annual

:~::~~~< ,.,
-

,

in

-6.73%

.Import.
Volume
u1992
(000
ewt) ,

1053Peppers other

,

, '

Pineapple 2765 5.33% 4.61% 8.61

Plantains 3507 4.38% 8.67% 12

Plum-Prunes 557 6.50% 8.46% 14.51

Potatoes Table 2756 -33.69% -7.53% 17.92

Potatoes Seed 1280 -28.53% 10.84% 28.13

Pumpkins 1 -50.00% 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. 68% -13.01% 22.65

Tomatoes Cherry 772 13.70% -2.04% 9.72

Turnips-Rutabaaa 419 -4.99% 286.29% 58.51

Veaetables Other 429 -1.61% 4.24% 20.90

Watermelon 3135 -1.42% 0.29% 10.67

1/ 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 import 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

..
I

I ~ - - -

I

Artichokes2 22 10.00%

Asparagus

Blueberries

cantaloupes

Chinese
Cabbage

Escarole­
Endive

Ginger

587

203

4,968

29

157

182

10.75%

-1.46%

-19.36%

-6.45%

8.28%

10.98

12.36

9.94

11.27

134.38

21.63

12.69

1-14

22.77

19.91

22.63

64.53

29.98

24

Imports
increasing since
1987. Long
market window in
second half of
calendar year
when prices are
favorable.

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

steady increase
in imports from
1987 to 1991
Admissible from
numerous LAC
countries.

Imports dominate
the market and
continue to
increase market
share.

Volume of imports
tripled from 1987
to 1992, while
u.s. production
decreased.
Steady
consumption.

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



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

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

:
,

Honeydews 1,098 25.53

. .

Limes

Mangoes

Mixed
melons

Mushrooms

Okra

2,165

1,652

1,414

45

958

24.43%

-18.78%

2.24%

0.00%

-12.11%

18.41

11. 78

13.13

59.86

8.4

1-15

26.11

26.69

22.76

56.98

19.88

strong, steady
growth in both
imports and
consumption.

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

Imports dominate.
LAC countries are
increasing market
shares.

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

Imports dominate
this market in
which several LAC
countries are
interested.
Admissible from
most LAC
countries.



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

Green 2,081
onions

Papaya 262

Pineapples3 2,765

Plantains 3,507

Raspberries3 151

Spinach 63

7.16%

31.00%

5.33%

21. 77%

14.55%

8.1

22.26

4.61

8.67

-8.37

24.39

1-16

13.05

33.31

8.61

12

27

31.44

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

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

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

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

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

CBI and ATI
countries have
opportunities to
increase market
share.



Table 2. Selected Characteristics of the Fmal20 Products (continued)

Squash 2,721 0.63% 6.22 10.53 Consumption and
imports moving
steadily upwards.
Prices for select
soft squash are
favorable.

11 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 in 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.

1-17



1-18



COMMODITY PROFILFS

SECTIONH



SECTIONH
COMMODITY PROFILES

GWBE 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 prices 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 beneficiaries 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 NASSIUSDA for 1992; import figures are from AMS/USDA; export figures
are from FATUS, ERS/USDA; and apparent consumption was calculated using figures
obtained from California Agricultural Statistics Service and NASSIUSDA.

1 The study focuses solely on fresh or chilled Globe Artichokes. Throughout the paper, the term "artichokes"
means Globe Artichokes.
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Artichokes
Total Import Shipments 1987-92
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c. Imports

Artichoke imports were
inconsequential before 1989 and have
increased rapidly since then. In order
of volume, Chile, Colombia, 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.

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.

D. Monthly Supply Variability
Artichokes

Monthly Supply Variability 1991
Scurc.: AMSIUSOA. Cal8l'ldat Vf!JIJT
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Artichokes
Prices for 36s in California, 1988-91
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Green Globe is the most popular

variety of artichoke sold in the United
States. CORsumers prefer artichokes
that are trimmed properly, fairly well-formed, not underdeveloped, 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.

E. Prices

F. Industry Comments

Prices reported for domestic
shipments have been higher during
winter months (November through
March). It is important to note that
artichoke prices, not unlike prices of
many other vegetables grown in the
United States, are subject to factors
such as aesthetics and size and not
simply to demand and supply.

Wilting and drying are caused at temperatures above O°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 OOC (32°P) with a
relative humidity of 90 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 export.

G. Import Duties

Artichokes are classified under 0709.10 of the U.S. Harmonized Tariff Schedule.
The applicable rate for MFN and GAIT 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 (bud)
Chile
Colombia

Mexico
Nicaragua

Admissible to North Atlantic ports:

Dominican Republic
Haiti
Jamaica
French Guiana
Argentina
Belize
Brazil
EI Salvador
Costa Rica
Bahamas

Admissible to North Pacific ports:

French Guiana
Belize
Paraguay
Bahamas
Dominican Republic
Haiti
Jamaica

Ecuador
Guyana
Honduras
Panama
Paraguay
Peru
Suriname
Uruguay
Venezuela
Bolivia

Admissible to South Atlantic and Gulf ports:

Dominican Republic
Haiti
Bahamas

Source: APHIS

Jamaica
Belize
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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,
appear during the winter and account for about one-half of all asparagus consumed in the
United States. Among other foreign suppliers, Peru continues to increase its presence by
stepping up exports to the 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 countries.

B. Apparent Consumption (Fresh)

1987 1988 1989 1990 1991 1992

1000 cwt ---

Production 1388 1481 1492 1435 1377 14351

Imports 332 337 360 444 530 587
Exports 297 378 426 394 372 3971

Apparent Consumption 1423 1440 1426 1485 1535 1625

Source: "Vegetables and Specialties" NASS/uSDA, July 1992
11 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
Illinois, New Jersey, Indiana, Maryland, Minnesota, and Oregon. These other states
cumulatively accounted for less than 5 percent of total U.S. asparagus production in 1992.
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Asparagus
Import Shipments 1987-92

Source: AMS/USOA, caJ4II'Idll1 YeN
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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.

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 is a
long market window from July through January.

D. Monthly.Supply Variability

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

f ....J11-----j

g .,....11"----1

e "....J1-----I

Asparagus
Supply Variability 1991

Source: AMS/USOA, caJendll1 Year

/- Domestic 0 Imports I
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E. Prices

The low supply from July
through January has offered
imports a substantial advantage in
prices when entering during the
domestic off-peak season. Imports
from Mexico, and, more recently
the Caribbean, have commanded
prices up to five times those
observed during the domestic
shipping season. There has been
very little price differential for
asparagus of different sizes.
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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 much 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 bunches.

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 considered better quality than most other imports
from Latin America.

Those surveyed expect 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.

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.

H. AMS Standards and Market Orders

The USDA has marketing standards for asparagus. 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
St. Lucia
Bahamas
Barbados
Cayman Islands
Dominica
Dominican Republic
Haiti
Jamaica
Martinique
Montserrat
Grenada
Guadeloupe
St. Kitts and Nevis

Source: APHIS

Argentina
Belize
Bermuda
Bolivia
Brazil
Chile
Colombia
Costa Rica
Ecuador
French Guiana
EI Salvador
Guatemala
Guyana
Honduras
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Mexico
Nicaragua
Panama
Paraguay
Peru
Suriname
St. Vincent and Grenadines
Trinidad and Tobago
Uruguay
Venezuela
Cura~o



BLUEBERRIES
(Vaccinium spp, anindano)

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 1611 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 is 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 listed are
for major 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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C. 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 increase. In 1992,
Canada shipped 197,604 cwt of
blueberries, New Zealand
shipped 5,850 cwt, and Chile
shipped approximately 133 cwt.

300

250

_ 200

~
o 150

8
::-

100

50

Blueberries
Import Shipments 1987-92

SClUI'Cr. AMSI\JSOA. Calendar Year

1'187 1QAA 1GAG 4fta1\. ..~.

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.

Source: AMS/USDA

Blueberries
Monthly Supply Variability 1991
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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.

D. Monthly Supply Variability

Canada dominates the blueberry
market during August, supplying one­
half of total imports in this
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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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.

Blueberries
Terminal Market Prices in New York
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blueberries.

Note: Prices for blueberries, reported
by AMS/USDA, do not 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 to 18 days, with a recommended transit
temperature of 1.5° to 4.5°C (35 to 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 Orders

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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CANTAWUPES
(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 frrst 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 1990 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
NASSIUSDA; 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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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

by gains in cantaloupe exports by smaller Latin American countries, notably Costa Rica,
Guatemala, and Honduras. Other suppliers are Dominican Republic, EI Salvador, and Chile.
Ecuador is expected to start shipping cantaloupes because it has recently received U.S.
import authorization from USDA.

. 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.

D. Monthly Supply Variability
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Cantaloupes
Monthly Supply Variability 1991
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Imports provide most of the supply between 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. .
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E. Prices

Prices fluctuate sharply with
availability and vary considerably from
one shipping point to another. In April
1991, Mexican import prices averaged
$13.88/carton FOB south Texas, while
Mexican imports in Arizona averaged
$11.80/carton FOB Nogales, Arizona.
In that year, FOB shipping point prices
varied from 14 to 63 cents/lb (see
graph).
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The relation of price with the
size of melons 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
Grenada
St. Lucia
Mexico
Panama and Canal Zonel

Bahamas
Costa Rica

Guadeloupe
St. Vincent and .
Grenadines
Guatemala
El Salvadorl

Dominican Republic
Haiti

Belize
Hondurasl

Nicaragua
Jamaica
St. Kitts
Chile

Admissible to North Atlantic ports:

Barbados
Martinique
EI Salvador
Trinidad and Tobago

Cayman Islands
Nevis
Ecuador

Aruba
Montserrat
Dominica

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 peldnensis, repollo chino)

(Also 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 1,000 cwt)

1987

i46

1988

- 125

1989

106

1990

120

1991

110

1992

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.
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Chinese Cabbage
Arrivals in 22 U.S. Cities, 1992

D. Monthly Supply Variability
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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.
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Chinese Cabbage
Monthly Wholesale Prices in Los Angeles Prices have moved steadily

upward, recording new highs
every year. Prices are not very
erratic on average, although
Florida widens the margin with
higher prices when it enters the
market during early spring and
commands prices often 25 percent
higher than Chinese cabbage from
other regions. The graph on
prices reflects the increased
volatility during this time period.
At other times, prices may vary by
about 10 to 15 percent from the
seasonal average.

E. Prices
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F. Industry Comments

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

G. Import Duties

Chinese Cabbage is classified under the subheading 0704.90.40 of the U.S.
Harmonized Tariff Schedule. The applicable 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.

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

Admissible to all ports:

Dominican Republic

Source: APHIS

Mexico
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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 a a 13 40 56 34
Apparent consumption 994 1136 994 849 923 889

Source: . Production figures were obtained from county and state statistical agencies of
Arizona, California, Florida, and New Jersey; import figures are from AMSIUSDA; export
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 the production estimates
above for lack of adequate 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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Imports have increased
favorably in recent years.
Between 1987 and 1992,
average annual growth in
volume was about 22 percent.
Belgium, Italy, and the
Netherlands account for 85 to
90 percent of all import
shipments. Belgium's share of
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 c-wt in 1992. Other suppliers of escarole-endive are Mexico, Guatemala, Chil~,

Canada, and France. Imports are relatively consistent throughout the year and dominate the
market by default during the domestic-off 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

___ .... ....,_.....,__ 001_000

'.1......- 00........... 51>1_.. ,
Scurce: AMS/USOA. calendar Veer

ll-21



F. Industry Comments

Since 1988, prices have
posted record highs during each
succeeding year. In 1991,
prices for escarole-endive
reached 48 cents/lb, rising one­
third from the year before.

E. Prices3
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Endive is frequently
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.

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 Economjc 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 lack of availability of import prices from
AMS/USDA. Prices for 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
Haiti
Belize
Chile
Argentina

Admissible from North Atlantic ports:

Bermuda
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GINGER4

(Zingiber, Z. ojjicinalis, 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 standard 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 0 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.

4 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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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.

C. Imports
Ginger Root, Unground

Import Shipments 1987-92
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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).

Hawaiian Ginger
Shipment Variability (Percentage) 91-92
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E. PricesS

Prices have spiralled downward
as the supply of unground ginger has
risen. India is a dominant source of
ginger, and its prices act both as a
bellwether indicator and as a unit for
comparison. Brazil reported notably
higher ginger prices in 1992-65 cents!
lb FOB (country of origin) versus 47
cents/lb FOB (country of origin) for
ginger from India. Costa Rica was
much lower, however. Average unit
import value for Costa Rican ginger
was 33 cents/lb.
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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/lb 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.

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

Admissible to aU ports:

Antigua and Barbuda
Bahamas
Cayman Island
Dominica
Dominican Republic l

Haiti
Jamaical

Martinique
Montserrat·
Grenada Guadeloupe
St. Kitts and Nevis
St. Lucia

Source: APHIS

Argentina
Belize
Bermuda
Bolivia
Brazil
Chile
Colombia
French Guiana
EI Salvador
Guatemala
Guyana

Honduras
Mexico
Nicaragua
Panama
Paraguay
Peru
Suriname
St. Vincent and Grenadines
Trinidad and Tobago
Uruguay
Venezuela
Cura~o

11 Additional safeguards or restrictions apply.

11-27



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, ERSIUSDA; 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 1 percent of total U.S. production. Production figures for Texas were
not available.

ll-28



Green Onions
Import Shipments 1987·92
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C. Imports

Imports grew at an average
annual rate of 8.1 percent between
1987 and 1992. For 1992, AMS
reported total green onion imports
of 2,081,000 cwt. Mexican
shipments accounted for
approximately 98 percent of all
U.S. green onion imports between
1987 and 1992. Guatemala is a
distant second, although its
shipments have risen from 3,000
cwt in 1987 to 37,000 in 1992.

D. Monthly Supply Variability

Domestic shipments of green
onions are consistent throughout the
year, although there is typically an
increase during summer months (June
through October). This consistency of ~ ,
supply is largely due to California,
which produces all year. With the
exception of peak summer months (June
and July), Arizona also ships year­
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.

Green Onions
Monthly Supply Variability 1991

1_1- CJo_Shl_lal
Scurce: AMS/USOA Calena v_

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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Green Onions
Prices for Mexican Imports, 1990-93
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F. 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.

G. 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
Act, or from Israel.
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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 Entry from LAC Countries to the United States

Onions normally fall under the broader category of Allium (family name) and are
admissible from 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 import 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,
ERSIUSDA; and apparent consumption was calculated using figures obtained from California,
Arizona, and Texas state statistical services; AMSIUSDA; and ERSIUSDA.

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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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.

Honeydews
U.S. Imports 1987-92

Source: AMSI\JSOA, calencw Veer
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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 United States.

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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Source: los An9e1es Fresh Fruit & Vegetable Wholesale Market
Prices, AMS/USDA, calendar Year

Prices

The prices illustrated in the
graph are FOB price monthly averages
at important shipping points, such as
the Los Angeles wholesale market.
Caribbean imports entering through
F~orida ports, such as Miami, often
receive higher prices in the domestic
off-season.

Prices are on average higher
between January and March and lower
from June through September. Changes
in supply have caused considerable
price fluctuation.
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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 melons 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 free from December 1 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
Grenada
St. Lucia
Mexico
Panama and Canal Zonel

Bahamas

Guadeloupe
St. Vincent
Guatemala
EI Salvador
Dominican Republic
Haiti

Belize
Honduras
Nicaragua
Jamaica

- St. Kitts
Chile

Admissible to North Atlantic ports:

Barbados
Martinique
Trinidad and Tobago
Cayman Islands

Nevis
Ecuador
Montserrat
Dominica

Aruba
Brazill

Admissible to South Atlantic and Gulf ports:

Barbados

Source: APHIS

Cayman Islands Aruba

1/ Additional restrictions and safeguards are required. See APHIS.
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LIMES
(Citrus aurantiifoiia, lima agria 0 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 well as a result
and are expected to fill in the gaps until production resumes normal 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 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 1040 1000 1440 1280 1400 8801

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 statistical service agency;
import figures are from AMSIUSDA; export figures are from FATUS, ERSIUSDA; and
apparent consumption figures are from NASS/USDA. Note: the above figures represent only
production from Florida.

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, bars, 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 nearly all domestic production of
limes. Southern California is also a supplier.

II-36



Urnes
Import Shipments 1987-92

SOUrce: Bur-.. 01 the e-ua. u.s. Dept. of eornm-. calendar Veet

D. Monthly Supply Variability

Domestic supply is year-round
from Florida, although production
nearly doubles in the summer months.
Imports maintain a presence throughout
the year and supply from 50 to 75
percent of the market, the latter
occurring in winter months.
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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, Ecuador, Guatemala, Haiti,
El Salvador, Nicaragua, and Venezuela.

Urnes
Monthly Supply Variability 1991

I-Importa
Scurce: AMS/lJSOA, calendar Veet



Limes
FOB Prices for Mexican Limes in Texas

Scurce: AMSIUSOA, ClIIendIIr Veer
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E. Prices

Persian seedless limes from
Florida have commanded a better price
than imports in past years, about 30
percent more on average. Both
domestic and import suppliers have
received better prices during winter
months, notably at the beginning of the
year. Prices show vast fluctuations in
high and lows during a given year, the
highest recorded monthly average
prices being six times those of the
lowest (see graph).

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 lO-lb boxes. Others, especially bars and
restaurant chains, are choosing 5-lb boxes to ease handling and reduce waste.

Hurricane Andrew is primarily responsible 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

Orders

The USDA has marketing standards for Persian/Tahiti Limes. Please see Appendix
H attached to this report for applicable standards.

II-38



I. 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 APffiS­
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 fr~ 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 Florida
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 a
given year by AMS/USDA.
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Source: AMSI\JSOA, CalMdar Yeet
The volume of imports grew

at an average annual rate of
approximately 12 percent between
1987 and 1992. For 1992, AMS
reported total mango imports of
1,652,000 cwt. Mexican shipments
accounted for approximately 83
percent of all U.S. mango imports
between 1987 and 1991. Haiti
averaged about 15 percent in the
same period. Recent entrants are
Brazil, Belize, Venezuela, Peru,
Ecuador, Dominican Republic, and
Jamaica.

1987 1988 1988 1990 1991 1992

NOTe: 1992 Figu.... AIIlliIabMt Only For Mexico

Mangoes
U.S. Imports 1987-92
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D. Monthly Supply Variability

Imports constitute the bulk of
total supply all year-round. U.S.
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.

Mangoes
Monthly Supply Variability 1991

Source: AMS/uSOA
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6 Imports reported by AMS for Mexican shipments are between 5 and 10 percent higher than those reported
by Bureau of the Census/USDC. This report uses AMS figures for Mexico.
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E. Prices

F. Industry Comments

Sharp changes in availability
cause prices to fluctuate severely.
Domestic produce commands a slightly
higher price than imports during the
Florida growing season. Prices are
also quite different from one shipping
point to another.

Mangoes (from Mexico)
Wholesale Market Prices in California

Source: Loa Angel.. Fr8lIiI FNit & Vegelllble Wholaal. MalIce«
Pric... AMSIUSOA, calendar Yeat

en 20
C\I.... 18.
0.... 18- ...., \0
en 14 \" .c I
~ 12 II \ "P 10

\ 1\..
8

\
Ql

'" \ \ \Q. \l!! 15
\ I V ......

\J V'.!"
"0 4
C

2
1987 1988 1989 1990 1991 1992

Not.: 1mpClrt3 are negligible Iran Mexico in wintertime, and are not indicated.
Haiti enters tne malICe« 111 small amounts at tnis lime.

As much as 60 percent of the
East Coast market is said to be
dominated by the Tommy Atkins
variety, whereas the Haden variety is

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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I. 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-elearance.
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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 following7:

(in 1000 cwt)

1987

667

1988

647

1989

684

1990

413

1991

488

1992

Source: AMSIUSDA
11 Estimated because AMS discontinued reporting central California, the largest producer.

7 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
Import Shipments 1987-92
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c. Imports

Several countries in the LAC
region have begun to supply the U.S.

r"::m=---' .market. The most notable suppliers in
Other recent years are Costa Rica, EI
~ Salvador, Mexico, Panama, and
mIl Guatemala. Those supplying in smaller
Mexico quantities are Brazil, Dominican
~temala Republic, Ecuador, Haiti, Honduras,
• and Nicaragua.
EISaivaclor

CJ
CoataRica

D. Monthly Supply Variability

The U.S. season for mixed melons is
during the summer, between June and
September, with peaks typically
observed in July. At this time,
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.

Mixed Melons
Monthly Supply Variability 19
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Scurce: AMSIUSOA, Calendar Year

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 domestic 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 0807.10.80 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 24.5 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
Grenada
St.Lucia
Mexico
Panama and Canal Zonel

Bahamas
Guadeloupe

Guatemala
El Salvadorl

Dominican Republic
Haiti
St. Vincent and

Grenadines
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Belize
Honduras l

Nicaragua
Jamaica
Chile
Costa Rica



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
Cayman Islands
Aruba

Source: APHIS

1/ Additional restrictions and safeguards are required.
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Brown
Oyster
White button
Angel trumpet
Pompon blanc
Butter
Enoki
Shiitake
Wood-ear

A. Summary

MUSHROOMS8

(Basidiomycetes, champiiiones)

(Agaricus brunnescens * commercial)
(Pleurotus ostreatus)
(Agaricus bisporus)
(Pleurotus ostreatus hybrid)
(Hericium erinaceus)
(Pholiota aurivella)
(Flammulina velutipes)
(Lentinus edodes)
(Auricularia polytricha)

Apparent consumption is expected to resume growth after a small drop in 1992, when
U.S. production 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 34 175 154
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, lllinois, and
Connecticut also produce mushrooms, although in negligible quantities.

8 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.

II-48



Mushrooms
Total Import Shipments 1987·92

SOUrce: AMSIUSDA. caJendlIr v_ 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.

c. Imports
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D. Monthly Supply Variability

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

Source: AMSIUSOA, calendar Veer
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E. Prices

According to analysts at USDA,
tighter supplies of mushrooms for both
fresh consumption and processing in
1992-1993 will likely contribute to
higher grower prices. The grower
price for mushrooms is expected, by
one industry expert, to increase 1
percent to $0.911Ib.
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Prices for fresh market
mushrooms and specialties have tended
to fall over the past several years as
supplies have grown. Spring 1993 was
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 pounds. Growth in sales of fresh mushrooms is expected to continue with the
recent passage of the National Mushroom Research and Promotion Act. The act legislates
that the Mushroom Council will assess fresh mushroom producers and importers with sales
of 500,000 lbs or more one-fourth to 1 cent/lb for use in generic promotion and research.

The Agricultural Statistics Board at NASS/USDA releases an 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 plys 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.

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

Mushrooms are admissible from all LAC countries. Although no permit is required
for imports, some safeguards and restrictions apply in the case of corn 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 market 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 a a a a a
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 Census, USDC; and apparent consumption is estimated
by adding production and imports.

Production is estimated at 25 percent more than shipment figures. Texas and Florida
are the only reporting producers of okra in the United States. Okra 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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C. Imports

In 1991, okra imports into the
United 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.
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D. Monthly Supply Variability

Imports, mainly from Mexico,
dominate the market year-round,
peaking at almost 98 percent during summer months.

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.
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Okra
Monthly Wholesale Prices, New York
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F. Industry Comments

E. Prices

Volatility of prices has
decreased somewhat in recent years.
Prices tend to reach seasonal highs
early in the year (typically
February to March) and seasonal lows
during late spring, the start of the
U.S. producing season. There have
been exceptions to this during times
of actual or perceived shortages
(rumors, diseases, and so on).
Prices during the summer season are
lower in the south than they are in
the north because okra is produced in
several southern states.

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-lb 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 the United States

Admissible from all ports:

Belize
Costa Rica
E1 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

(t) Indicates treatment required.
11 Additional safeguards and restrictions apply.
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Honduras
Mexico (t)
Nicaragua (capsule)

St. Eustatius (Netherlands)
St. Kitts and Nevis
St.Lucia
St. Vincent and Grenadines
Virgin Islands [British]
Brazill
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 [British] (t)
Brazil (t)
Colombia (t)
Ecuador (t)
Peru (t)
Trinidad and Tobago (t)
Venezuela (t)



PAPAYA
(Carica papaya, papaya, papaw)

A. Summary

U.S. consumption of papaya increased 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 exporter 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
Imports 26 33 58 101 131 231
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 consumption figures
were calculated using figures from NASS/USDA, AMS/USDA and ERSIUSDA.
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C. Imports

Imports grew at an average
annual rate of approximately 55 percent
between 1987 and 1992. A particularly
good year was 1992, when imports
jumped to 231~000 cwt - a 75 percent
increase from the year before. Mexico
has been the dominant supplier recently
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
Rica.



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).

Papaya
Monthly Supply Variability 1991

_ _._ .... ..., .- .., ..... _ 000 _ ....

I":"". f22J0_SIlIpmen18 I
Scurc:e: AMS/USOA, caI....dar v.,

19911990

Papayas
Chicago Wholesale Prices for Hawaiian

Source: Chicago Terminal Market Price R!ipcrts. 198&-&1. AMS/USOA

/ '\
I V\ A

I 1\
I 1\ J '"/ IV

/'1 \ I
J \ I \ 'I \

V

Note: Chicago T,,"",naI Market has one of the highest inftux of papayas
in the U.S. Prices for me_ papayas are slightly low...

2

l.lJ

1.8
"C
§ 1.7

&. 1.8

:» 1.5
c..
2.! 1.4

5i 1.3
U

1.2

1.1

1
1989.

Prices

Meanwhile, NASS reported
that season-average prices offered
to papaya growers in Hawaii have
moved up steadily since 1987 from 19.3 cents/lb to 33.3 cents/lb pound in 1992.

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 the
high point of the year, were about
$2.20/lb.

E.

F. Industry Comments

Solo (yellow) and Sunrise (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 lO-lb 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
believe the market has expanded in the health-conscious population, which is interested in 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 eliminate 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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I. 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)
Chilel

Mexico
Trinidad and Tobago



PINEAPPLES
(Ananas comosum, pilla, 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 obtained 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 NASSIUSDA, AMSIUSDA, and Bureau of the
Census.

At least two-thirds of pineapple consumed by Americans is in processed form. 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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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.

Pineapples
Monthly Supply Variability 1991

___ """..., __ ...., __ o.t __

1-1
--

SCIUl'Ca: AMS/lJSCA, caJ.,dar Veer

II-61



Note: Prices for Cetitlbellt1 Impcrtll are abClUt 20% higher than Mexlcen imports
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E. Prices

Because supply is quite
consistent, prices are largely a
function of the volume arriving to
a particular region. For instance,
average monthly FOB prices have
been at least 20 percent higher at
South Florida ports than at ports in
South Texas, even during the same
months.

Nevertheless, prices are
less volatile year-round than they
are for most other fruits and
vegetables.

F. Industry Comments

Pineapples are 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 II standardization II 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 ~n 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 from Israel.

H. AMS Standards and Market Orders

The USDA has marketing standards for pineapples. See Appendix H for applicable
standards.
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I. Status for Entry from LAC Countries to the United States

The countries listed below are eligible to export pineapples into the United States,
except into the state of Hawaii.

Admissible to all ports:

Antigua 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
EI Salvador
Guatemala
Guyana
Honduras
Mexico
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Nicaragua
Panama
Paraguay
Peru
St. Vincent and
Grenadines
Trinidad and Tobago
Uruguay
Venezuela
Curacao



PLANTAINS
(Musa spp., phitanos)

A. Summary

All known sources of supply for plantains are imports, mainly from Colombia and
Ecuador. Imports have risen steadily over the six years observed (1987-1992). 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 countries. 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

Virtually all plantains
consumed in the United States are
imported. Colombia accounts for
about one-half of all plantains
imported into the United States. In
1992, 157 million kgs of plantains
were imported, of which 79 million
were from Colombia. Fifty-seven
million kgs were imported from
Ecuador and the remainder (in order
of volume in 1992) from Venezuela,
Honduras, Costa Rica, Dominican
Republic, Panama, Mexico, and EI
Salvador.
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D. Monthly Supply Variability

Plantains are imported
throughout the year into the United
States. Looking at the arrival figures
into 20 major U.S. cities for the years
1990 through 1992, supplies have been
fairly consistent.

Plantains
Arrivals in 22 U.S. Cities, 1992
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E. Prices

Prices for plantain imports were
obtained from the Boston Wholesale
Market Price Report for imports from
Colombia for the years 1987 through
1992. Three factors observed that
contribute to changes in price are the
following:

(1) Location of market: High
and low prices in the Boston Terminal
market were greater than in the New
York terminal market. This is
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.oo/50-lb 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 to 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 Trade Preference Act, and from Israel. For MFN and GATT countries, 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:

Argentinal

Belizel

Bermudal

Bolivial

BraziI2
Chilel

Colombial

Costa Rical

Ecuadorl

French Guianal

El Salvadorl

11 Fruit and leaf admissible only.
2/ Fruit, leaf, and stem admissible only.
3/ Flower, fruit, and leaf admissible only.

Source: APHIS

Guatemalal

Guyanal

Honduras3

Mexico3

Nicaragual

Panamal

Paraguay!
Perul

Trinidad and Tobagol

UruguayI

Venezuelal

All countries of the West Indies have banana fruit and leaflets admissible, and from
Dominican Republic flower pods are also admissible.
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RASPBERRIES9

(Rubus sPP, frambuesa)

A. Summary

American red
Black
European red
Hill
Mauritius
Mysore
Purple
Red

Rubus strigosus Michaux
Rubus occidentalis L.
Rubus idaeus L. var. idaeus
Rubus niveus Thunb.
Rubus rosifolius Smith
Rubus niveus Thunb
Rubus occidentalis X R. idaeus
Rubus idaeus L. var. idaeus

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 small quantities.
There is no duty from countries that are beneficiaries of the Caribbean Basin Economic
Recovery Act or the Andean Trade Preference Act.

Source: Production and consumption figures were obtained from NASSIUSDA, import figures
are from AMSIUSDA, and export figures are from FATUS, ERSIUSDA.

9 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 aggregation.
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Raspberries are consumed largely in processed form. NASS figures for 1992 indicate
that of the 633,400 cwt raspberries produced in the United States, 615,000 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.
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C. Imports
Imports increased in 1992 from

the previous year, after diminishing
shipments in 1990 and 1991. Canada
continues to dominate the United States
import market for raspberries,
accounting for about 90 percent of total
imports on average between 1987 and
1991. Chile is the second largest
supplier, although its market share .of
imports has decreased because of
diminishing shipments to the United
States market. Imports make up about
70 percent of total commercial supply.

D. Monthly Supply Variability

The domestic supply season is
between June and October and peaks in
September. Supply tapers off
somewhat rapidly by November, at
which time shipments may be only
about one-fourth of those in prior
months.

Imports enter in a highly
inconsistent manner. One month,
usually July, accounts for almost 80
percent of annual imports. Canada's
short growing season is responsible for
the inconsistency, because it accounts
for approximately 90 percent of total imports.

Raspberries
Monthly Supply Variability 1991
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Prices are still highest during
the off-peak. season, between
December and April, at which time
both production and imports are
relatively low.

E.

Raspberry prices reflect general
supply conditions, and do not vary
directly with supply. As the graph on
prices indicates, the lowest prices for
1991 were recorded in September,
immediately following the July peak in
shipments. This is illustrated in the
supply variability graph at the end of
this product summary.
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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.

10 Wholesale prices at major terminal locations, New York and Chicago, have been used instead of the
conventional leading 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 prices 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.

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

Admissible from all ports:
Belize
Chile
Costa Rica
El Salvador
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 to 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 Caribbean 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 a a 19 267 270 274
Apparent Consumption 1997 1842 1807 1731 1830 1914

Source: Production figures were obtained from county and state agricultural commissioners in
California, Colorado, Maryland, and New Jersey; import figures are from AMS/USDA;
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
California, 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
Import Shipments, 1987-1992

SburclI: AMSICaI.mIar v.,

90- ~

80-

70 . .-
80- ,

~ ~
50 -..-
40' -
30 -
20

I-- -
10

I-- -
0 -- -...

1987 1988 19a; 1990 1991 1992"

c. Imports11

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.
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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
supply of domestic and import shipments is consistent from late spring to early winter.

11 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 imports constitute a very
small portion of total supply, the figures do not substantially alter consumption estimates.
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Spinach
Wholesale Market Prices in Los Angeles
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E. Prices12

As the graph on prices
illustrates, the abundant and
consistent supply of spinach insulates
against major price fluctuations.
Prices recorded in Texas, a leading
shipping point, indicate that price
fluctuations occur during the late
winter to early spring months. This
may be in part a result of increased
supplies from states other than
California, notably Maryland, as well
as the entrance of imports at this
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 health conscious,
spinach consumption will increase. They envision the increase to occur in food service..
Superm~ketswill supply more salad bars, schools will focus on improving their menus, and
restaurants will serve more main dish salads.

12 The graph for Spinach prices reflects changes in Texas alone. This is due to the unavailability of price
information for other regions. Since 1987, AMSIUSDA 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
Costa Rica
El Salvador
Guatemala

Admissible from North Atlantic ports:

Bermuda

Source: APHIS

Honduras
Mexico
Nicaragua
Panama

Spinach is admissible in all APHIS-staffed U.S. ports from all countries in the West
Indies.
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SQUASH
(Cucurbitaceae, 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 Basin Economic Recovery Act, or the Andean Trade
Preference Act.

B. Apparent Consumption

1987 1988 1989 1990 1991 1992

--- 1000 cwt

Production 832 1106 1240 1039 1377 1183
Imports 1552 1413 1746 1728 1781 1887
Exports a a a a a a
Apparent Consumption 2384 2519 2986 2767 3158 3070

Source: Production figures were obtained from county and state agricultural commissioners 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 Arizona, California, and Florida.

Over two-third of the squash
consumed in the United States is
imported. Imports have risen in
volume at an average annual rate of
about 6 percent. Several LAC
countries export squash to the United
States, although Mexico accounts for
about 95 percent of all U.S. squash
imports. The other suppliers are
Costa Rica, Dominican Republic,
Honduras, Jamaica, Panama, and
Trinidad-Tobago.

c. Imports
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Squash
Arrivals in 22 U.S. Cities, 1992
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D. Monthly Supply Variability

The main domestic supply
season is from late winter to early
summer (November to May). Florida is
the early entrant in the season, although
California is by far the leading
producer accounting for more than 95
percent of domestic production. States
such as North Carolina have been able
to dominate the market after the
traditional domestic season.

_ c:=J 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.
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E. Prices13

Prices for zucchini squash are
highest during the winter months,
because zucchini is a summer squash.
The volatility of prices has been
markedly high, and annual highs and
lows have been recorded within an
eight-week period. The highest prices
have typically been observed in
southern United States (Arizona and
Florida). Prices for zucchini are also
subject to its location. In the same
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

13 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 zucchini category.
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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 and production of squash, like other vegetables, will increase in the next few
years because people are improving their diets.

G. Import Duties

Squash is classified under subheading 0709.90.20 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 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

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
Grenada
St. Lucia
Mexico
Panama and Canal Zonel

Bahamas

Guadeloupe
St.Vincent
Guatemala
El Salvadorl

Dominican Republic!
Haiti
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Belize
Honduras l

Nicaragua
Jamaica l

St. Kitts
Costa Rica



Admissible to North Atlantic ports:

Barbados
Martinique
Trinidad and Tobago
Cayman Islands

Nevis
Montserrat·
Dominica
Brazill

Admissible to South Atlantic and Gulf ports:

Cayman Islands

Source: APHIS

1/ Additional restrictions and safeguards required. See APHIS.
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METHODOWGY FOR PRODUCT SELECTION
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APPENDIX A

':4ETHODOLOGY OF PRODUCT SELECTION

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 USDA
reports. It did not include products imported in very small quantities.

Below is the initial list:

TABLE I

Apples
Apricots
Artichokes
Asparagus'
Avocados
Bananas
Beans
Beets
Blueberries
Broccoli
Brussels Sprouts
Cabbage
Cantaloupe
carrots
Cauliflower.
celery
Cherries
Chinese Cabbage
COrn Sweet
CUcumbers
Eggplant
Escarole-Endive'
Fruits other
Garlic _
Grapefruit

Grapes Table
Greens
Honeydews
Kiwifruit
Lemons
Lettuce Iceberg
Romaine Lettuce
Lettuce other
Lettuce Processed
Limes
Mangoes
Watermelon
Misc Berries
Misc Citrus
Misc Herbs
Misc Oriental Vegs
Misc Tropical F&V
Mixed Misc melon
Mushrooms
Nectarines
Okra
Onions Dry
Onions Green
Oranges
Papaya

Parsley
Parsnips
Peaches
Pears
Peas Green
Peas other
Peppers Bell
Peppers other
Pineapple
Plantains
Plum-Prunes
Po~toes Table
Potatoes Seed·
Pumpkins
Radishes
Raspberries
Spinach
Squash
Strawberri.es
Tangerines
Tomatoes
Tomatoes Cherry
Turni.ps-Rutabaga
Vegetables other

Our initial criteria for choosing the products were the following:

1. Average aJUlual increase in volume of U.s. imports, 1987-1992

We looked for products with a.n approximate 10\; increase in its
average annual rate of growth in volume of U. S. imports between 1987
and 1992. Imports fi.gures were obtained from the calendar year
annual publication "Fresh Fruits and Vegetables Shipments," issued
by AKS/USDA.

2. Trend in the volume of imports, 1990-1992

The above mentioned information sou~ce 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 volmne of imports between 1987-1992 was measured
statistically. We preferred products with low volatility because" of
the likelihood 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, h~ver, some products which
did not meet this criterion but were nevertheless included due to
requests from AID field missions.

s. Personal knowledge and experience of LAC ~CH 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 the list to 20 products.

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

TABLE II

FRUITS

Papaya
Limes
Mixed Melons
Blueberries
Raspberries
Mangos
Cantaloupe
Honeydews
Pineapple
Plantain

VEGETABLES

Escarole-Endive
/ Oriental Vegetables

Okra
Chinese Cabbage
Mushrooms
Artichokes
Spinach
onions green
Asparagus

These experts were also asked to suggest additions and/or deletions and to
comment on the inclusion ~r exclusion of specific crops in categories such as,
Mixed Melonsl , Miscellaneous Oriental vegetables::, Mi.scellaneous. Berbs3 ,

Miscellaneous Tropical Fruits & vegetables4
, Other Vegetabless and Greens6 •

Please see footnotes for the crops considered in each category.

lcasabas, crenshaws, honeyballs, persian/spanish melons

2bean 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, honeyberry, malanga, quenapas, tamarind, taro (dasheen), yams, yautia,
yucca.

5alfalfa sprouts, cardoon, celeriac (celery root), chicory root, jeruselum
artichoke, jicama, oyster plant (salsify), radicchio, tomatillos.

6beet tops, arrugula, borage, broccoli, collards, mustard greens, swiss chard,
kohlrabi
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After reviewing suggestions from experts, the list was modified by includi.nq two
products, Ginger and squash. The growth of. ginger imports in 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 looked 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 Herbs 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 small
import volume. We feel that later studies that focus on niche markets should
consider Radicchio.

Industry experts suggested several products 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 Watermel.on,
Radi.cchio, 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 ~nd should be studied by interested countries or axporters

Some strong candidates which require additional explanation for exclusion are the
following:

PRODUCTS

Snow Peas

Cut Flowers/Foliage

Strawberries

REASONS FOR EXCLUSION

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

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

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

We included three crops, Pineapples, cantaloupes and Honeydews, despite some
objections because of the attention these products continue to receive in Latin
American and Caribbean Countries. For example, A major p~~ram for 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 States.
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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
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Contacts U.S.lmporterslWholesalers/Brokers



Contacts

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

Specialty: Squash

Dole Fresh Vegetables
P.O. Box 1759
639 Sanborn Rd.
Salinas, CA 93902
(408) 754-5244 Phone
(408) 757-0973 Fax

Specialty: Green Onions

Fresh Choice Produce, Inc.
P.O. Box 5999
1'26 Sun St.
Salinas, CA 93915
(408) 758-7598 Phone
(408) 758-7867 Fax

Specialty: Spinach

Boggiatto Produce
P.O. 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 Merrill St.
Salinas, CA 93902
(408) 424-1100 Phone
(408) 424-0172 Fax

Specialty: Escarole-Endive

/

/

U.S.lmporterslWholesalers/Brokers

Skip;s Consolidation
P.O. Box 3947
634 S. Sanborn Rd.
Salinas, CA 93912
(408) 757-1097 Phone
(408) 757-1090 Fax

Specialty: Squash

Nonh American Blueberry Council
P.O. Box 166
Marmora, NJ 08223
(609) 399-1559 Phone
(609) 399-1590 Fax

Specialty: Blueberries

Leafy Greens Council
Box 76067
St Paul, MN 55175
(612) 222-3232 P.hone

Specialty: Escarole/Endive, Spinach

Fratelli Farms of Rorida, Inc.
11400 State Road 7
Boynton Beach, FL 33437-4714
(407) 736-8800 Phone
(407) 736-8911 Fax

Specialty: Squash

Havana Potatoes Corporation
1 River Road
Edgewater, NJ 07020
{20ll 943 3483 Phone

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

Star Produce
2520 Airline Drive
Houston, TX 77009
(713) 868-6112 Phone

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

Pandol Brotn~rs Inc.
2201 Avenida Way
Wenatchee, WA 98801
509-662-3763 Phone

/

/

U.S.lmporterslWholesalers/Brokers

Frutech International Inc
1500·W Atlantic Blvd
Pompano Beach, Fl 33069
305-782-9000 Phone

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

(305) 594-9117 Phone

B-3



/
/

.Contacts

ALABAMA - Montgomery 36101
Dave Kleweno
Box 1071
Phone (205) 223-7263
FAX (205) 223-7175

ALASKA - Palmer 99645
Delon Brown
Box 799
Phon& (907) 745-4272
FAX (907) 746-4654

ARIZONA - Phoenix 85012
Will Shennan
201 E. Indianola, Suite 250
Phone (602) 280-8850

ARKANSAS - UWe Rock 72203
Ben F. Klugh
Box3197
Phone(501)324-5145
FAX (501) 324-5160

CAUFORNIA - Sacramento 95812
James Tippett
Box1258
Phone (916) 551-1533.
FAX (916) 551-1528

COLORADO - Lakewood 80215-0969
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 - Orlando 32803
Robert Freis
1222 Woodward St.
Phone (407) 648-6013
FAX (407) 648-6029

GEORGIA';' Athens 30613
Larry Snipes
Stephens FederaJ Bldg., Suite 320
Phone (706) 546-2236
FAX (706) 546-2416

State Statistical Offices

HAWAII - Honolulu 96823-2159
Homer"Rec:r Rowley
Box 22159
Comm. (SOS) 973-9588
FTS (80S) 541-1787
FAX (808) 541-3495

IDAHO - Boise 83701
Donald Gerhardt
Box 1699
Phone (208) 334-1507
FAX (208) 334-1114

IWNOIS - Springfield 62794
Gerald C1ampet
Box 19283
Phone (217) 492-4295
FAX (217) 492-429~

INDIANA - West Lafayette 47907
Ralph Gam
1148AGAD Bldg.
Am 223/Purdue
Phone (317) 494-8371
FAX (317) 494-4315

IOWA - Des Moines S0309
OuaneSkow
21 0 Walnut St.. Room 833
Phone (515) 284-4340
FAX (515) 284-4342

KANSAS - Topeka 66601
Thomas .,.J" Byram
Box3534 .
Phone (913) 233-2230
FAX (913)233-2518

KENTUCKY - LouisviDe 40201
David WdlJamson
Box 1120
Phone (502) 582-5293
FAX (502) 582-5114

LOUISIANA - Baton Rouge 70896
Albert "Dave" Frank
Box 65038
Phone (504) 922-1362
FAX (504) 922-0744

MARYLAND - Amapolis 21401
Bruce West
50 Harry S. Truman Parkway
Suite 202
Phone (410) 841-5740
FAX (410) 841~5755
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fontacts
L1CH1GAN - Lansing 48901
IIIli;n J. Fedewa

Box20008
IFhone (517) 377-1831
IFAX (517) 377-1829

~
NNESOTA - St. Paul 55107

arroD G. Rock
X 7068

Comm. (612) 296-2230
~ ,(612) 290-3601
rAX (612) 290-3034

MISSISSIPPI - Jackson 39205
atJomas Gregory
II3ox980

Phone (60~) 965-4575
riAX (601) 965-5622

IltISSOURI - Columbia 65205
Bob BelUnghausen

~
XL '

.. one (31.4) 876-0950
AX (31~) 876-0973

"ONTANA -'Helena 59604
llames K. Sands
Box4369
~one (406) 449-5303
_AX (406) 449-5330

NEBRASKA - Uncoln 68501

eL Aschwege .
X 81069

hone (402) 437':5541
,lAX (402) 437-5547

lEVADA - Reno 89507
Clemence -Buer Ues

EX8880 .
hone (702) 784-5584
AX '(702) 784-5766

~
w ~mpshlre- Concord 03302

ubrey R. Davis
X 1444

~
mm. (603) 224-9639

(603) 225-1431
AX (603),225-1434

fEW JERSEY - -rrenton 08625
obert J. Battaglia
N-330 New Warren S1.

Room204
IIhone(609~292~85
lAX (6091633-2550

I
I

State Statistical Offices

NEW MEXICO - Las Cruces 88004
Charles E. Gore
Box 1809
Phone (505) 522-6023
FAX (505) 522-7646

NEWYORK-~1~
Robert E. Schooley
1 Winners Circle
Phone (518) 457-5570
FAX (518) 472-4419

NORTH CAROUNA - Raleigh 27611
Robert M. Murphy
Box 27767
Phone (919) 856-4394
FAX (919) 856-4139

NORTH DAKOTA - Fargo 58108
Steven D. Wayatt
Box3166 '
Phone (701) 239-5306
FAX (701) 239-5613.

OHIO - Columbus 4321""5
James E. Ramey -
200 N. High St., Room -608
Phone (614) 469-5590-
FAX (614)469-5784 '

OKLAHOMA - Oklahoma City 73105
Barry Bloyd
2800 North lincoln Boulevard·
Phone (405) 525-9226
FAX (405) 528-2296

OREGON - Portland 97204
Paul M. WiDiamson
1220 S.W. 3rd Ave., Room 1735
Phone (503) 326-2131
FAX (503) 326-2549

PENNSYLVANIA - Harrisburg 17110
WaDaceC. Evans
2301 ~:uld1 Cameron St., Room G-19
Comm. (717) 787-3904
FTS (717) 782-3704
FAX (717) 782-4011

SOUTH CAROUNA - Columbia 29202
Henry J. Power Jr
Box 1911
Phone (803) 765-5333
FAX (803) 765-5310
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--,Contacts

SOUTH DAKOTA - Sioux Falls 57117
John C. Ranek
Box 5068
Phone (605) 33Q-4235
FAX (605) 330-4379

TENNESSEE - NashviUe 37204
. Charles R. Brantner
Box 41505
Phone (615) 781-5300
FAX (615) 781-5303

TEXAS - Austin 78767
Dennis S. Findley
Box 70
Phone (512) 482-5581
FAX (512) 482-5956

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) n1-2493
FAX (804) n1-2651
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State Statistical Offices

WASHINGTON - Olympia 98504
Douglas A. Hasslen
1111 Washington St. 2nd Floor
Phone (206) 902-1940
FAX (206) 902-2091

WEST VIRGINIA - Charleston 25305
David Loos
C/O wv State Dept of Agric.
Comm. (304) 558-2217
FTS (304) 347-5226
FAX (304) 558-0297

WISCONSIN .;. Madison 53715
Lyte Pratt
8c.'x 9160
Phone (608) 264-5317
FAX (608) 264-5271

WYOMING - Cheyenne 82003
Richard W. CoUlter
Box 1148
Phone (307) n2-2181
FAX (307) 772-2398
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LIST OF LAC COUNTRIES

CERTRAL AMBRICA

Belize
Guatemala
Panana

SOUTH AMBRICA

Argentina
Chile
French Guiana
Peru
Venezuela

MEXICO

CARIBBEAN

Aruba
Bahamas
Dominica
Guadeloupe
Netherlands Antilles

(Bonaire - Curcaco)
st. Chistopher

(St Kitts - Nevis)
st. Vincent & Grenadines
Turks & Caicos Islands

COsta Rica
Honduras

Bolivia
COlombia
Guyana
Surinam

Anguilla
Barbados
Dominican Republic
Haiti
St. Lucia
Martinique
Trinidad & Tobago
Virgin Islands
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El Salvador
Nicaragua

Brazil
Ecuador
Paraguay
Uruguay

Antigua - Barbuda
Cayman Islands
Grenada
Jamaica
st. Martin
Monserrat
st. Eustatius
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GENERAL NOlES

1. Tariff Treatment of Imported Goods. All goods provided for in this scbeduIe and imported into the customs territory
of the UDited States from outside tbcreot are subject to duty or esempt therefrom as pcescribed in general notes 3 and 4.

2. Customs Territory of the United States. The term "customs territory of the United States", as used in the tariff scheduJe,
iDcludes only the States, the District of O?lumbia and Puerto Rico.

3. Rates of Duty. The rates of duty in the "Rates of Duty" aDum.ns designated 1 ("General" and "Special") and 2 of the
tariff scl1edu1c apply to goods imported into tbe customs territory of the United States as hereinafter provided in this note:

.(a) Rate of Duty Column 1.

(i) Ezcept as provided in subparagraph (iv) of this paI'8II3ph, the rates of duty in column 1 are rates whi<:b
are applicable to aD products other than tbase of COUDtries eoumerated in paragraph (b) of this note.
Column 1 is divided into two subc:olumns, "General" and "Special", which are appiicable as provided below.

(n) The "Generar subcolnlDft sets fonh the generallDOlt.favored-uation (MFN) rates which are appticable to
products of those cxJ1m..."'ies desc:ribed in subparagraph (i) above which are DOt entitled to special tariff
treatment as let forth below. .

(iii") The~" stJba:)lnmn retJects rates of duty ancler ODe or more special tariff treatment programs described
in paragraph (e) of this note and identified in parentheses immediately following the duty rate specified in
such sttbcnhunn 1hese rates apply to those products which are properly classified under a provision for
which a special rate is 'iDdicated and Cor which aD of the legal requirements for eligibility Cor such program
or programs bave been met. Where a product is eligible for special treatment under more than one
program, the Iowat rate of duty provided Cor any applicable program shaD be imposed. Where no special
rate of duty is provided for a provisioD, or where the caunuy from which a product otherwise eligible for
special treatment was imported is DOt designated as a beneficiary amntry under a program appearing with
the appropriate pravisioD. the rates of duty in the "General" subcolumn of column 1 shaD appty.

(iv) Products of Insutar Possessions.

(A)

(B)

&cept as provided in additioDal U.s. note 5 of c:bapter 91 and c=ept as provided in additional U.s.
Dote 2 of cbapter 96, and c=ept as provided in sectioD 423 of the Tu Reform Act of 1986, goods
imported from iDs~ passeasioas of the United States which are outside the customs territory of the
United States are subject to the rates of duty set forth in coJumn 1 of the tariff schedule, c=ept tlmt
aD such goods the growth or product of any such pcreasioD, or manufactured or produced in any
such pcTlassioD from materials the growth, pnxluet or manufac:lure of any such possession or of the
customs territory of the United States, or of both, wbich do DOt cOntain foreign materials to the value
of more than 70 percent of their total value (or more than SO percent of their total value with respect
to goods desaibed in section 213(b) of the Caribbean Basin Economic Recovery Act), coming to the
customs territory of the United States directly from any such pow'S'ion, and aU goods previously
imported into the customs territory of the United States with payment of aU applicable duties and
taxes imposed upon or· by reason of importation which were shipped from the United States, without
remission, refund or drawbact of such duties or taxes, directly to the possession from which they
are being returned by direct shipment, are exempt from duty.

In determining whether goods produced or manufactured in any such iasw.r posse»ion contain foreign
materials to the value of more than 70 pertcnt, DO material sball be considered foreign which either-

(1) at the time such goods are entered, or

(2) at the time such material is imponed into the insular possession,

may be imponed into the customs territory from a foreign country, and entered free of duty; except
that no goods containing material to which (2) of this subparagraph applies sball be exempt from duty
under subparagraph (A) unless adequate documentation is supplied to show that the material has been
incorporated into such goods during the 18-month period after the date on which such material is
imported into the insular possession.

C-2
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General Note 3(a)(iv) (con.):

(C) Subject to tbe limitations imposed UDder sec:doDs S03(b) and 504(e) of the Trade Act of 1974, goods
designated as eligible under sectiaa S03 of iucb Act wbidl are imponed from an iDsuiar possession
0{ the United States IbaIl receive duty treaImeIlt DO lea fa\IOrabIe tban the treatmeDt afforded S1lCb
800ds imponed from a beaeficiary deveIopiDg CXIUDU'1 UDder title V 0{ aad1 Act.

(0) Subject to the pn:Msioas in sectiaa 213 of the CvibbeaD BasiD Economic Recovery Act, goods wbich
are impaned from iasuIar pcssasinDs of the United States sbatl receive duty treatmeDt DO less
favorable tban the treatment afforded such goods wileD tbey are imported from a beneficialy CDWlUy
UDder such Act.

(b) Rate of Duty Colunm 2. NotwitbstandiDg any of the foregoing pnMsions of Ibis note, the rates 0{ duty sbowD
in column 2 sbail apply to products, wbetber' imparted direc:t1y or iDdin:cdy, of the foIIowiag countries and areas
pursuaut to sectian 401 of the TariffOassification~ of 1962., to sectioa 231 01' 257(e)(2) of the Trade Ezpaasion
Jv;t 0{ 1962, to sectioD 404(a) of the Trade~ of 1974 or· to any otber applicable section of law, or to acUon
takeD by the Presideat thereunder:

Kampac:hea
Laos
Latvia
IJtbuania
MoaPa

MPaoistan
Albania
BuIpria
Cuba
EstaDia
Getman Democratic Republic

(c) Products Eligible for Special Tariff Treatment.

North Korea
Romania .-
UDion of Soviet Socialist

Rcpubtica
Veetnam

(I)
I

(A) Programs under wbicb special tariff treatment may be provided, aDd the com:spcmdiag symDols for
.such programs as they are indicated in tho "Special" subc:aIumn, are as foIkMI:

GeaerItized System of Preferences ••••••••••••••• A or A·
Automotive PIoductI nade~ .••••••••••••••.. B
Agreement on Trade in QviI Ain:raft ••••••.••-. • • •• C
UDited States-Canada Free-Trade Ap'eemeDt • • • •• ••• CA
Caribbean BasiD :Ecoaamic Recaveay N:t. •••• • • • • • •• E or E·
UDited States-Islul Free Trade Area •••••••••••• ~ n.

(8) Articles wbic:h are eligible for the special tariff treatment prcMdecl for in IUbdivisioD (e) of tbiI DOte
aDd which are subject to tempanRy mocIi6cation UDder any pn:Msicm of JUbc:bapten I aad U of
chapter. 99 sbatl be subject, for the period iDdicated in abe "Bffec:tive Period" c:oJumn in cbapter 99,
to rates of duty as follows:

(1) if a rate of dutY for wbic:h the articIo may be eligible is aCt forth in the "Special" subc:oInmn
in chapter 99 followed by one or more symbols described above, sa rate sbaB apply in lieu
of the rate followed by the cOliespondiDg symboJ(.) set forth for such articIo in the "Spec:iaJ"
subcolumn in chapters 1 to 98; or

(2) if"No dJangc" appean in the -Special" subcoIuma in c:bapter 99 and aubdMsioll (BX1) above
does· not apply, the rate of duty in the "Geaer:at" suh:oInmD in c:bapter 99 01' the applicable
rate<s) of duty set forth in the "Special" subcolnmn in c:bapren 1, to 98, wbicbever is Iawer,
sbaB apply.

(C) Unless the context requires otherwise, articles wbich are eIiIibIe for the speCal tariff U'eatmeat
provided Cor in subdivision (c) of this note aad wbIcb ans subject to temporary modification under
any provision of subc:bapten m or IV of cbapter 99 sbaU be subject, for the period indicated in
chapter 99, to the rates of duty in the ·General" subcolumD ill such dJapter.

C-3

(0) Whenever any rate of duty set forth in the "Special" subcolumn in chapters 1 to 98 is equal to or
higher tban, the c:orTeSpOnding rate of duty provided in the "Geaeral" subcolumn ill sucb cbap~
sa nce of duty in the "Special" subcotumn shall be deleted; em:pt that, if the rate of duty in 'the
"Special" subcoluma is an intermediate stage in a series of staged rate reducticms Cor tbat pravisiaa.
such race sbaU be treated as a suspeDded rate and sbaU be set forth in the "Special" subc:oIumn.
foUowed by ODe or more symbols described above, aud followed by an ·5" in pareatbeses. If DO rate
of duty for which the anicle may be eligible is provided in the ·SpeciaI· subc:oJumn for a panicular
provision in cbapten 1 to 98, tbe rate of duty provided in the "General" subcolumn sbalI apply.

o
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General Note 3(c) (c:on.):

(n) Products of Countries Designated Beneficiary Devetoping Countries for Purposes of the Generalized System
of Preferences (GSP)'

(A) The following COUDtries, territories and associations of'countries etigible for treatment as one country
(punuaot to section S02(aX3) of the Trade Ad. of 1974 (19 U.s.c. 2462(aX3» are designated
beneticiary deveiopiDg countries for the purposes of the GeDera1ized System of Preferences, provided
for in TJtIe V of the Trade Act of 1974, as amended (19 U.s.c. 2461 et seq.):

Independent Countries

ADgoja
Antigua and Barbuda
ArgentiDa
Babamas, The
BabraiD
Baagiadesh
Barbados
Belize
Beam
Bhutan
Bolivia
Bocawaaa
Brazil
Burkina F'8IO
Bunmdi
Cameroon
Cape Verde
Central African Republic
Cwi
QiIe
Colombia
Comaroa
Coaao
Costa Rica
Cote d'Ivoire
cyprus
CzecboaIovaIda
Djibouti
Dominica
Dominican Republic
Ecuador
Egypt
E1 Salvador
Equatorial Guinea
fiji
Gambia, The
Ghana

Grenada
Guatemala
Guinea
Guinea Biaaau
GuyaDa
Haiti
Hoaduru
Hunpry
IDc:tia
Indonesia
lanel
Jamaica
Jordan
Kenya
Kiribati
LcbaDoa
Leaotho
Madapnr
Malawi
Malaysia
Maldives
Mali
Malta
MauritaDia
Mauritius
Melico
Moroc:a1
Mozambique
Namibia
Nepal
Niger
Oman
Pakistan
Paaama
Papua New Guinea
Paraguay
Peru

Philippinea
PoIaad
RwaDda
SL Kitts and Nevis
SaiDt Lu.cia
SaiDt Vmc:ent and
the GreDadinea

Sao Tome and Principe
Senepl
Seychelles
Sierra Leone
Solomon Is1aDda
Somalia
Sri I...anka
SuriDame
Swaziland
Syria
Tanzania
1bailand
'TOIO
Toap
Trinidad and Tobago
Tuniaia
Turkey
Tuvalu
Upnda
Uruguay
Vanuatu
Venezuela
Western Samoa
Yemen Arab Republic
(Sanaa)

Yugoalavia
zaire
Zambia
Zimbabwe

Non-Independent Countries and Territories

Anguilla
Aruba
British IndiaD Ocean

Territory
Cayman IsIanda
Cuiatmu IslN1d

(Australia)
Cocoa (KeeOOg) Islands
Cook Islands
FaUdacd IsWlds

(Islas M4lviDas)

French Polynesia
Gibraltar
Greenland
Heard Island and

McDonald Islands
Macau
Montserrat
NetberJands Antilles
New Caledonia
Niue
Norfolk Island

C-4

Pitcairn Islands
Saint Helena
Tokelau
Trust Territory of the

Pacific Islands (palau)
TurIr:a and Caicoa Islands
Vir&in Islands, British
Wallis and Futuna
Western Sahara

o
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Genera! Note 3(c)(ii)(A) (c:on.):

Associations of Countries (treated as one country)

Member Countries
of the

Caribbean~mmon
Market (CARICOM)

IDdoDesia
Malaysia
Philippines
1'baiI:md

Members of the
Association of

Soatb East Asian
Nations <ASEANl
Eligible for GSP

except Brunei Darussalam
and Singapore

BoIMa
Colombia
Ecuador
Peru
Venezuela

Member Countries
9t..!!!2

Cartagena Agreement
(Andean Group>

Consisting of: Consisting of:

Antigua and Barbuda
Babamas, The
Barbados
Belize
Dominica
Grenada
Guyana
Jamaica
Momserrat
SL Kitts and Nevis
Saint Lucia
Saint V'mcent and

the Gren:Idines
Trinidad and Tobago

(B) The following beneficiary countries are designated as Ieast-e:leveloped bmefu:iary developing countriespur:saaat to section S04(c)(6) of the Tr.ade AJ:l of 1974, as amended:

Bangladesh
BeDin
Bhutan
Botswana
BurkiDa Faso
Bunmdi
Cape Verde
Central African Republic
Clad
Comoros
Djibouti
Equatorial Guinea
Gambia, The

Guinea
GuiDea-Bissau
Haiti
Kiribati
Laotbo
Malawi
Maldives
Mati
Mauritania
Mozambique
Nepal
Niger
Rwauda.

Sao Tome and
Principe

Sierra Leone
Somalia
Tauzania
Togo
TlMIiu
Uganda
Vanuatu
Western Samoa
Yemen Arab Republic

(Sauaa)

WbeDever an eligible artide wbicb is the growth, product or mamtfacture of one of the amJlUiesdesignated as a Ieast-developed beneficiary developing country is imported into the customs territoryof the United States directly from such country, such artide sbaJl be entitled to receive the duty-freetreatment provided for in subdivision (c)(iiXC) of this note without regard to the limitations onpreferential treatment of eligible articles in section S04(c) of the Tr.ade Aa, as amended (19 U.s.c.2464(c».

C-5
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General Note 3(c)(ii) (con.):

(C) Artides provided for in a provision for which a rate of duty of "Free" appears in tbe 'Special"
subcolumn followed by the symbols "A" or "A" in parentheses are those designated by tbe President
to be eligible articles for purposes of tbe GSP purswiot to sec:Uon 503 of tbe Trade Act of 1974.
The symbol ·N indicata that aU beneficiary deve!oping countries are eligible for preferential treatment
with respect to aU articles provided for in the designated provision. Tbc symbol "A·· indicates tbat
certain beneficiary developing countries, specifically enumerated in subdMsioD (cXiiXD) of :tis note,
are not eligible for such preferential treatment with regard to any article provided fer in the
designated provision. Whenever an eligible article which is the growth, product, or manufucture of
a designated beneficiary developing country listed in subdivision (cXiiXA) of this note is imported
into the customs territory of the United Stata directly from such country or territory, such article
sbaU be eligible for duty-free treatment as set forth in the .Spedal" subc:olumn, unless =uded from
such treatment by subdivision (cXiiXD) of this note; provided that. in accordance with r::;ulations
promulgated by the Secretary of tbe Treasury tbe sum of (1) the alSt or value of the :naterials
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 operatioas performed in such beneficiary
deve10ping CXJUDtrr or such member countria is not less thaD 3S percent of the appraised value of
such article at the time of its entry into the customs territory of the UDited States. No anicle or
material of a beneficiary developing country shaD be eligible for sacb treatment by virtue of having
merely UDdergoDe simple combining or packing operatioDs, or mere dilution with water or mere
dilution with another substance ::lat does not materially alter the cbaracteristics of the article.

(D) Anicla provided for in a provision for which a rate of duty of "Free" appears in the "Special"
subcolumn of rate of duty mluma 1 fo~owed by the symbol •A·· in parentheses, if imponed from
a beneficiary developing country set out· opposite tbe provisions enumerated below, are Dot eligible
for tbe duty-free treatmeDt provided in subdivision (cXvXC) of this Dote:

0603.10.70 Colombia
0702.00.60 Mexico
0704.10.40 Mexico
0704.10.60 Maico
0704.20.00 Mexico
0705.11.40 Mexico
0705.19.40 Mexico
0707.00.20 Mexico
0707.00.40 Mexico
0708.10.40 Maim
0709.30.20 Mexico
0709.30:40 Mexico
0709.60.00 Mexico
0709.90.20 Maim
0710.80.70 Guatemala
0713.31.40 1baiIand
0802.90.15 Maico
0804.50.40 Maico
0804.50.60 Mexico '
0807.10.20 Mexico
0807.10.70 Mexico
0807.20.00 Maim
0810.10.40 Maico
0810.90.40 MeIiCXI
0811.10.00 Maiea
0813.10.00 Turkey
0813.30.00 Argentina
1005.90.20 Argentina
1005.90.40 Argentina
1102.30.00 Thailand
1103.14.00 Thailand

C-6

1605.10.20 Malaysia;
1baiJ8nd

1701.11.01 Brazil;
Dominican Republic

1701.11.02 Brazil
1701.12.01 Brazil
1701.91.21 Brazil
170l.99.01 Brazil
1806.10.41 Brazil
1901.90.90 Mexico
2001.90.39 Mexico
200S.90.55 Maico
2007.99.50 Brazil
2202.10.00 Mexico
2203.00.00 Mexico
2402.10.80 Dominican Republic
2603.00.00 Mexico
2804.69.10 Brazil
2825.90.15 Brazil
2827.59.05 Israel
2836.92.00 Maiea
2903.40.00 Israel'
2903.59.40 Israel
2906.11.00 Brazil
2915.31.00 Brazil
2916.39.15 lDdia
2918.22.10 Turkey
2918.9030 Bahamas
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General Note 3(cXii)(D) (con.):

2.929.90.50 Bahamas
2933.39.25 Brazil
2.933.40.10 Israef
2.933.90.47 Mexico
2937.92.10 Mexico
3203.00.s0 Mexico
3207.40.10 Me:dco
33OU2.OO Brazil
3402.90.10 Mexico
3823.90.40 Brazil
3904.21.00 Brazil
3909.10.00 Israel
3917.33.00 Me:dco
3926.90.87 Maico
401U0.00 Brazil
4011.20.00 Brazil
401L9LS0 Israel
4015.ll.oo M8Iay:sia
4104.10.40 India
4104.21.00 ArpntiDa
4104.22.00 ArpntiDa
4104.29.50 ArpntiDa
4104.29.90 Argentina
4104.3L20 tbaiIaad
4104.31.S0 ArpntiDa
4104.3L6O Argentina
4104.3LSO Argentina
4104.39.50 Aqentina
4104.39.60 Aqentina
4104.39.80 ArpntiDa
4105.20.60 Argentina
4106.12.00 India
4106J.9.oo India
4106.20.30 India
4106.20.60 India
4107.2L00 Argentina
4107.29.30 Argentina
4107.29.60 Argentina
4107.90.60 Argentina
4109.00.70 ArpntiDa
4409.10.40 Maico
4411.1L00 Brazil
441L19.20 Brazil
4411.19.40 Brazil
4411.2L00 Brazil
4411.29.60 Brazil
4411.29.90 Bazil
4412.1l.2O JudnDrsia
4412.11.50 Iadonesia

4412.1:.',;zo Brazil;
Iadonesia

4412.12.50 Brazil;
Indonesia

441229.30 Brazil;
liuionesia

4412.29.40 Brazil;
Indonesia

442L90.50 Brazil
442L90.6O Brazi1
4818.50.00 Maico
4823.20.10 Brazil
6210.10.20 Maico
6307.90.60 Maico

6406.10.65 Brazil;
I)onrinjcm Republic

6406.99.60 Argentina
6702.90.60 TbaiIaDd
6810.tL00 Maico --
6905.10.00 Ma:b;u
6908.10.20 TbaiIaDd

691Q.10.00 .Brazil;
Maico

6910.90.00 Brazil
691L90.oo Bnzil
6912.00.44 Brazil
711311.20 TbaiIaDd
7113.lLSO 1.baiIaDd
7U3.19.10 Peru.
7113.19.50 JsraeJ;

1.baiIaDd

7113.20.50 1.baiIaDd
7116.1Q.10 1.baiIaDd
7116.2O.l0 TbaiIaDd
7202.1L10 Maico
7202.19.50 Maico
7202.2L10 Brazil
72()2 21 SO Brazil
7202.30.00 Brazil
7307.2l.S0 Brazil
7307.91.50 Bnzil
7314.19.00 Maico
7323.94.00 Maico
7401.10.00 Mezica

7402.00.00 C1iIe;
Maico

7403.11.00 awe
7403.12.00 awe
7401.13.00 awe
7403.19.00 awe
7403.2l.oo awe
7403.22.00 awe
7403.23.00 awe
7403.29.00 awe
7413.00.10 Peru

C-7
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General Note 3(c)(ii)(D) (con.):

7604.10.30 Veue:zueIa
7604.29.30 Veue:zueIa
7605.11.00 Venezuela
7605.21.00 Veue:zueIa
7901.11.00 Mezic:o
8407.34.20 Brazil
8408.20.20 Brazil

8409.91.91 Brazil;
Me:rico

.8409.99.99 Brazil
8414.59.80 Mexico
8415.8200 Mexico
8415.90.00 Mexia>
8418.10.00 Mexico

8419.19.00 Israel;
Mexico

8419.90.10 Israel
8424.20.10 Mexico
8428.90.00 Mexico
8429.11.00 Brazil
8429.20.00 Brazil
8429.30.00 Brazil
8431.49.90 Brazil
8471.99.30 Mexico
8501.40.40 Mexia>
8501.40.60 Mexico
8504.10.00 Mexico
8504.32.00 Mexia>
8504.40.00 Mexia>
8512.40.40 Mexia>
8521.10.00 'Ihaiiand
8522.10.00 Mexico
8523.11.00 Mexia>
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8527.21.10 Brazil;
Mexico

8535.40.00 Mexico
8536.50.00 Mexico
8536.69.00 Mexico
8536.90.00 Mexia>
8539.90.00 Mexia>
8543.80.90 Mexia>

8544.30.00 Memo;
Philippines

8708.21.00 Mexico
8708.99.50 Mexico
8802.30.00 Brazil
9022.29.40 Mexico

902S.1L20 Brazil;
India

9401.20.00 Mexia>
9401.30.40 Yugoslavia
9401.40.00 Thailand
9401.61.40 Yugoslavia
9401.61.60 'Ibailaod
9401.69.60 Yugoslavia
9401.69.80 Thailand
9401.90.40 Yugoslavia
9403.30.80 'Ibailaod
9403.40.90 1bai1and
9403.50.90 'Ibailaod
9403.60.80 lbailand
9405.30.00 'Ibailaod
9405.91.30 Mexico
9504.20.60 Brazil
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General Note 3(c:) (c:oo.):

(iii) Automotive Products ~'1d Motor Vehicles Eigibte for Special Tariff TreatmenL Articles entered under
the Automotive Produc:ts Trade Aa are subjec:t to the followiag provisiaDs:

(A) Motor vebic:Ies and origiDal motor-vebk:le equipmeDt wbid1 arc Canadian articles and wbic:b faU in
provisions for wbich tbe rate of duty "Free (8)8 .appealS in the "Specialw snbcoiumn may be entered
free of duty. As used in this note-

(1) The term wCanadian articIew means aD artide wbid1 originates in Canada, as defined in
subdivision (cXvii) of this note.

(2) The term woriginal motor-vehicle eguipqsentw, as used with refereDc:e to a Omadian article (as
defined above). means such a Canadian artide wbich bas been obtained from a supptier in
Caaada under or pursuant to a written order. amuact or letter of intent of a bona fide motor
vehicle maDllfactllrer in tbe UDited States, and wbid1 is a fabricated component originating in
Caaada, as defined in subdMsioD (c:Xvii) of this note. and intended for use as origiDai
equipmeat in tbe manufacture in tbe United States of a CJtQJ' vehicle, but the term does not
indude tmiIers or articles to be used in tbeir 1'I1lI!IUfarture.

(3) The term Wmotor vehicle·, as used in tbis note. meaas a CJtQJ' vehicle of a kind desaibed in
beadings 8702. 8703 and 8704 of c:bapter 87 (acludiDg aD electric trolley bus and a
three-wbeeJed vehicle) or aD automobile truck tractor principaUy designed for tbe transport
of persons or goods.

(4) / l'be term "bona fide motor-vehicle manufacturer" meaos a penon who, upon application to
the Secretaty of Commerce, is determined by tbe Secretary to have produced DO fewer than
15 complete motor vebides in the United States duriDg the pnMous U months, and to have
iDtalIed capacity in the UDited States to pracluce 10 or more complete motor vebic:Ies per
4O-boar. week. The Seaetary of Commerce shaD maintain, and publish from time to time in
theFetlend~. a list of the aames and addressea ofbona fide motor-vebide manufac:turers.

(8) If any OanadiaD artide aa:orded the statui of orisimd motor-whide equipment is not so used In the
manufacture in the UDited Statesof motorvebides, su.c:b Canadian snide or its 'VlIlue (to be n:c:ovm:d
from the importer or other penon who diverted the article from its intended use as original
motor-wlbide equipment) sbaB be subjec:t to forfeiture, UDIess at the time of the divenioil 'of tbe_
Candian article the United States Customs SeIvic:e is aotified in writing, and, pursuant to
auugemeDts made with tbe Servic:e-

(1) the Qmadiaa article is, UDder c:ustomI supervision, destroyed or exported, or.

(2) duty is paid to tbe UDited States Government in an amount equal to the .duty which would
have been payable at the time of entry if the Canadian article bad not been entered as original
motor-vetucJe equipment.

(iv) Articles E1i2ible for Duty-Free Treatment Pursuant to the Agreement on Trade in Civil Aircraft. WbeDever
a prodw:t is entered under a provision for wbic:h the rate of duty "Free (C)w appears in the "Spec:ial"
subcriumn, the importer sbaB me a written statement, accompaoicd by such supporting documentation as
the Secretaty of the Treasury may require, with the applopdate cu.stoms ofticer stating that~ imported
article bas been imported for use in civil aircraft. that it wiD be so used and that the article bas been
approved for such use by tbe Admiaistrator of the Federal Aviatioa Authority (FAA) or by tbe airworthiness
authority in the CXJUDtry of exponat.ion. ifsuch appnwal is recognjzed by the FAA as aD acx:eptable substitute
for FAA c:ertification, or that aD appIic:ation for approval for such use bas been submitted to, and aa:epted
by, tbe AdminRttator of the FAA. For purposes of the tariff schedule, tbe term "civil airaaftwmeans aU
aira3ft other than aircraft purcbased for use by the Depanmeat of Defense or the UniWi States Coast
Guard.
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General Note 3(c) (con.):

(v) ProductS of Countries Designated as Beneficiary Countries for Purposes of the Caribbean Basin Economic
Recovery Act (CBERA). .

(A) The foIIcMiDg CXlUIllries and territories (l(" suca:ssor poiidcu eotities are designated bene6c:iary muntries
for the purposes of the CBERA, punuant to section 212 of that Ad. (19 U.s.c. 2702):

Antigua and Barbuda
Aruba
Bahamas
Barbados
Belize
Costa Rica
Dominica
J>ominican Repubtic
El Salvador

Grenada
Guatemala
Guyana
Haiti
Honduras
Jamaica
Montserrat
Netherlands Antilles

Nicaragua
Panama
Saint Christopber and Nevis
Saint Lucia .

Saint Vmcent and the
Grenadines

Trinidad and Tobago
Virgin Islands. British

(8) (1) Unless otherwise excluded from eligibility by the provisions of subdivisions (c)(v)(D) or
(c)(v)(E) oftbis note, any article which is the growth, product, or manufacture of a beneficiary
country sbaII be eligible for duty..free treatment if that article is provided for in a subheading
for which a rate of duty of "Free" appears in the "Special" subcoiumn followed by the symbol
"E" or "B.' in parentheses., and if- .

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

(11) the sum of (.-\) the cost or value of tbe materials produced in a beneficialy country or
two or more oeneficiary countriea, plus (B) the direct casts of proc:essiog openWons
performed in a beneficiaIy c:ounuy or countries is DOt~ than 3S per centum of~
appraised value of such article at the time it is entered. For purposes of determiDiDg
the pen:eDtage referred to in (II)(B) above, the term "beaefic:iary country" Includes the
Cool"" m.oealth of Puerto Rico and the United States VqiD IsIaods. If the CXlISt or value
of materials produced in the customs territory of the United States (other than the
~ of Puerto Rico) is ioduded with respect to an ardde to wbidllllbdivisiDa
(c)(v) of this note applies, an amount not to em:ed 15 pel' centum of the appraised
value of the article at the time it is entered that is attributed to sucb United States cost
or value may be applied toward determiDing the pen:entage referred to in (II)(B) above.

(2) Punuant to subsection 213(a)(2) of the CBERA, the Secretary of the Treasury shall presaibe
such reguiation as may be necessary to carry out subdivision (c)(v) of this note including, but
not limited to, regulations providing that, in order to be eligible for duty..free treatment under
CBERA, an article must be wboUy the growth. produc:t, or manufacture of a beneficiary
country, or must be a new or different article of c:ommen::e wbich bas been grown, produced,
or manufactured in the beneficiary country, and must be stated as such in a dedaration by the
appropriate party; but no article or material of a beneficiary oountry shall be eligible for such
treatment by virtue of having merely undergone-

(I) simple combining or packaging operations, or

(11) mere dilution with water CX' mere dilution with another' substanc:e that does not materially
alter the characteristics of the article.

o
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APPENDIX t>

SURVEY QUESTIONNAIRE

(For specific products)

Marketing:

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

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

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

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

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

6. When does one 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. Statistics 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 U.S. IMPORTS OF NTAE PRODUCTS, 1987-1992

1987 1988 1989 1990 1991 1992
Apples 2916 2650 2552 2939 2635 2652 ( I 000 cwt)
Apricots 23 27 13 22 27 29
Artichokes 0 1 0 1 20 22
Asparagus 332 337 360 444 530 587
Avocados 41 124 104 296 364 513
Bananas 63565 63157 64688 68282 70528 73432
Beans 282 344 267 342 280 252
Beets 5 36 41 82 28 18
Blueberries 168 256 137 168 206 203
Broccoli 214 242 246 303 274 274
Brussels Sprouts 177 126 172 140 98 137
Cabbage 299 312 633 1061 521 429
Cantaloupe 3106 3492 4629 5308 6161 4968
Carrots 1013 1197 1150 1306 1448 1433
Cauliflower 138 170 212 261 190 181
Celery 277 332 441 467 484 368
Cherries 19 39 44 37 28 50
Chinese Cabbage 5 2 15 20 31 29
Corn Sweet 177 150 276 319 384 296
Cucumbers 4021 4278 4176 4130 4093 4283
Eggplant 385 420 363 387 477 404
Esearole·Endlve 67 71 129 131 145 157
Fruits Other 38 18 28 84 72 73
Garlic 367 372 386 387 415 410
Grapefruit 77 133 73 166 173 236
Grapes Table 5420 6873 6246 8243 7041 7022
Greens 67 86 155 184 164 181
Honeydews 823 910 1395 1212 1733 1098
KlwHrult 379 322 435 732 638 474
Lemons 161 167 188 187 299 78
Lettuce Iceberg 98 333 429 387 384 240
Romaine Lettuce 22 28 53 3 0 14
Lettuce Other 85 66 81 67 51 54
Lettuce Processe 0 0 0 2 0 0
Urnes 947 1257 1295 1530 1740 2165
Mangoes 1288 813 1289 1333 2034 1652
Mise Berries 7 0 3 0 2 0

. Mise Citrus 0 876 87 198 148 228
Mise Herbs 0 2 20 76 181 153
Mise Oriental Veg 13 18 49 63 74 64
Mise Tropical F&V 156 1361 1601 1497 2524 3508
Mixed Mise melon 904 767 1105 908 1383 1414
Mushrooms 6 15 21 22 45 45
NectarInes 445 0 0 0 0 0
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Okra 673 647 734 970 1090 958

OniomOry 2434 2815 2433 2540 3123 2251
OnlomGreen 1420 1513 1797 1814 1942 2081
Oranges 627 380 167 257 1429 228
Papaya 100 122 129 190 200 262
Parsley 25 26 31 25 28 49
Parsnips a 3 a a a a
Peaches no 938 981 1143 1113 1181
Pears 692 738 864 855 950 1259
Peas Green 127 127 92 99 316 294
Peas Other 239 291 347 313 52 12
Peppers Bell 2254 2316 2309 2333 2103 1816
Peppers other n8 881 883 1050 1129 1053
Pineapple 2215 2237 2316 2595 2625 2765
Plantains a 2395 3218 3131 3360 3507
Plum-Prunes 373 397 447 516 523 557
Potatoes Table 4549 4019 5099 4846 4156 2756
Potatoes Seed 960 949 1620 2010 1791 1280
Pumpklm 11 14 a 3 2 1
Radishes 250 246 239 300 315 317
Raspberries a 256 201 143 124 151
Spinach 30 45 88 56 55 63
Squash 2031 2228 2618 2620 2704 2721
Strawberries 326 403 360 317 318 225
Tangerines 339 356 2n 282 274 168
Tomatoes 8625 7917 7559 nl0 7508 3628
Tomatoes Cherry 894 835 691 780 679 n2
Turnips-Rutabaga 486 442 89 26 441 419
Vegetables Other 407 427 550 695 436 429
Watermelon 3387 3043 4017 2969 3180 3135
TOTAL IMPORTS 123555 129186 135743 144315 150019 144164

Source: "Freah Fruit and Vegetable SIXp.TIenta", Market Newa Branch

Fruit and Vegetable DMalon. AMS, USDA
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APPENDIX F

USDA APHIS NEW COMMODITY AUTHORIZATION PROTOCOL

Every country that exports fresh fruit and vegetables to the o. S. has a list of
admissible commodities. This admissible list is available on request from the
o.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 o.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 Regulation
(CFR) 319.56.

When requesting approval of a new commodity the following information must be
supplied: (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 o.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 associated 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 probability
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 quarantine
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.
To do this the new commodity request is drafted into a proposal and submitted for
publication in 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 drafting 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 process is requir~d 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.
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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 assessment 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 set 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.

Adding commodities to a country's admissible list is a long term endeavor, but
one that is vital to a country's exporting community. The more extensive the
admissible list, the greater the opportunity to increase non-traditional
agricultural exports.
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IMPORT AUTHORIZATION PROCESS
PERMIT UNIT - PORT OPERATIONS (PO)

I'Xj
I

CJJ

Receives request
for penult li-om
U.S. Importer

Pennlt Asslstant/Pennlt Head

I ~~Yes

____......I~elermlne If commodltYI,
J """'ps presently enlerable

Permit
Required

page 2

_ __Go to

Detcnnlne If conditions exJsll.-N!
tbat wananl reassessment

Penult Assistant Penult Head

'-oo.,Determlne If. commodl· 'Detennlne If assessment
Is presently enterable -No... has been done within thel-NQ..

last 10 years



Biological Assessm.ent and Taxonom.ic
S~pport Staff (BATS)

Technical Infonnatlon
Specialist/Staff Specialists
(one entomologist and one

plant pathologtsU

I'Xj
I
~

--.
Dctennlne what organisms arc
associated with host plants
In Ule country of origin or
In nearby locations

Review:
PrImary Information Sources

- Past pest risk assessments.
- Published literature

(a) Computarlzed biblio-
graphic databases

(b) PPQ Ubrary
(c) NAL Ubrary
(d) BAW Oles

- Interception data
Secondary Information Sources

- International Services
- ARB·· sPecialists
- OUler U.S. specialists
- Forcl~ sources

Technical Infonnatlon
Specialist/Staff Specialists'
(one entomologist and one

plant pathologist)

Determine which of
these organisms arc

quarantine slgniOcant
-~- : - - - - - - - - - - - -1-"

By: .
- pest/host relationship
- pest distribution

"". _A. T"I._I. ,, ..__ ....._ .. 0...".",.,..,.

Technical Information
Specialist/Staff Specialists
(one entomologist and one

plant pathologist)

Determine the risk of
Importing the commodlly. . --. -. - . . . --.~ -. --

By:'

~ PiobabUity of the pest
bdng associated with

commodity
- Probability of establishments

- ProbabUity of the pest
escaping detection at the
time or-Import inspection

.. " .. _. ...
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Bi<;>logical Assessment. and
Taxonomic Support (BATS)

~
CJ1

Slaff Specialist
(one enlomologlst and
one plant pathologist)

Recommended entry
Stalus of

commodity

SenJor Staff Officer
BATS Staff

For review of assessment
and recommendaUoii



Permit Unit Port Operations (PO)

-4' ~

Io%j
Im

Staff Officer,
PennJt Section

Revlew
recommendation

Ie recommendation
Is permit entry
under spet:lftc

conditions

Staff Oma:r, Pennlt
Settlon

Detcnnlne If trealment
Is available or If oilier
condlUons can be mel..

• Input may be required
from:
(a) ARS
(b) S&T

~..

9
If Allowed

I
Scnlor Staff OfDcer,

~ Port Operations

For n:vJew and
approval or
recommendaUon



Regulatory Analysis and Development

Staff (RADS)
Port

Operations

Io%j
I
~

Publish proposal

to amend
quarantlne

Develop proposal
for Fedcral

Register PubUcaUon

Return to
Asscssmcnt

Proccss

Develop final
rule addressing

comments

Public commcnt
period

cannot develop

final rule

Publish final .
rule In

Federal Register

I J Amend llst
of enterable
commodltles
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FOREIGN AGRICULTURAL REQUEST FORM

Appf.ic:Wcm for Ambnw -riOIl to~ Pfam or P!:Im Pmci=:s imD dle'u.s. , 1. Date of AWiC'lfiun: _

. Plams Or Plam Prcciuc:s To Be !mzlonel:i imcl U.s. (See Rcv=:sc for P= _ Di.se:I!sc St=s IDfor.m:moza.Rcauest bv CommoCin

I-
Qua:my IIIIi Name of pJams or Plam P:I:lci=s

Coumry of Origin
Sci=rjDC (BowliC'1) must be indnded'

(If Ca:w:ia. ccmmllZl or colloquial mu=s arc: 1JlX acc:c:p:a.bie u.s. Pen or Pens of .Atrivai
give city ami p:cviJl=; II Sl:Iippcd Other !hm.By Mail

LIst whe:!lI:r seecis. bulbs, p1ams. c=i:g:s. em 1knvers,
if Meltico, give SlaU:) fmiu. dl:. Il1CicI:c wbe:hI:r fotpilmi:ag, COUSU'Ul'rioA. or

otht::r~

a.
I f

.

b. , I
c. I , ,
d.

" ,
I

e. I .,
f. I I
3. ChccJi: Means ofI.cporwiOll CJ Air Mail or Air Pzrc=i Pest CJ Sur.f:a='Mail or Parc=i Pest

CJ Air F::igin CJ 'I'rad:. .R:dl or Wm:: Fn:igin
CJ l3agage or Car

4. Apprcximau: De;=mr= Dau: !rem Caw:zl:r: I 5. Pon ofE::: I 6. Arrival Date: I
7. An: Other Impcn:uiozas Co~:au:d witbi::::e Net ~ Y=r:: CJ Yes ONo

,

: S. Prim the Name: ami Acld:=s oithe Mi:Iisuy of Agric::.im."C 11. FORWARD TBIS APPIlCA1l0N TO:

U.s. D:EPAR..1UEN'I' OF AGlUctJLnr.RE. APHIS
.. PLA.N'I' PRar:ECTION AND QUARAN1'IN.E

PERMIT tJNl'I'
FEDERAL :BtJILI:)ING

9. SigIlamrc of Mimm:r of Agril:l1.lm:=
650S BEI.CR:ES'T ROAD
BYA'1"'I'SVIll.E. MARYUND '201!2

..

..

10. Ministry of Agric::.imn:: Telephone t

Fu.#
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.Continuation Sheet for Pest and Disease Status Information Requ~ by Commodity

Commodity
To Be

Imponed

Iudicale by
Name & I.cucr

:.. :

Pesu aDd Diseases of Comm.oclliy
KDowD to Occur in CoIO.."'tl'Y

..':':~~:;~~\.~I--------------+---------------
.'~' '.. . .....:- ......),,"1--------------+---------------. ' ...:. .'

....... ,..•.. .;::.~..:"1--------------+--------------

. .. :. ..-::-~'.

. ;. i:.:·
..; ..:.:"'.'..:,~.I--------------+-------------
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APPENDIX

STANDARD CRATE WEIGHTS

commodity Weight (lbs)

Artichokes carton 23
Asparagus 1/2 pyrami.d carton or crate 15
Blueberries 12 I-pt tray 11
Cantaloupes 1/2 carton or crate 40
Chinese Cabbage celery Carton 50
Limes carton 10, 38 or 40
Escarole-Endive 1-1/9 bushel carton or crate 25

Carton, 24's 34
Mangoes l-layer flat 10 and 14
Honeydews Carton 30
Misc. Melons Carton 30
Okra 1/2 bushel basket or carton 15
onions, Green carton, 48 bunches 13
Papaya carton (Hawaiian) 10
Pineapple 2 layer carton 40
Raspberries 12 1/2 pint flat 6
Spinach Bushel basket, carton or crate 25
Squash 1/2 ,Dushel basket, carton or crate 21

Carton or Lug 26
Hard Shell, 1-1/9 bushel crate 50

Strawberries 12 l-pi.nt flat 12
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United States
Standards for
Grades of
Globe Artichokes
Effective
May 15,1969
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2 3

I';UecUve May 15. 1969

UNlTlm Sl'A'fES STANDARDS FOR GRADES OF

(iLOIlE ARTICIIOKES I

SOURCE: 34 FR 6180. May 5. 1969. unless
otherwise noted. Redesignated at 42 FR
32514. June 27. 1977 and at 46 FR 63203.
Dec. 31. 1981.

........

(P.R. Doc. ~: l'Ued, Apr••• I06E
8:60 a.m.)

...

3.2
'.4

12.1
IU
25.4
38.1
50.8
78,2

IOU
127.0
152,4
117.8
203.2
228.8

--------

§ 51.3795 Seriou8 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 artichoke.

MJ:rRIC CONVERSION TABLE

1151.3796 Metric conversion table.

Incllu Millimeters

151.3790 Fairly well formed.

"Fairly well formed" means that the
artichoke Is not excessively long and
pointed.

I 51.3791 Fairly compacL
"Fairly compact" means that the ar­

tichoke Is reasonably firm and not
more than slightly spread.

151.3792 Overdeveloped.
"Overdeveloped" means that the ar­

tichoke has a brownish 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 materi­
ally detracts from the appearance. or
the edible or marketing quality of the
artichoke.

151.3794 Fairly uniform in size.
"FaIrly uniform In size" means that

not more than 10 percent, by count, of
the artichokes In any container may
vary more than one-half inch In diam­
eter.

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

-----
DEFINITIONS

-
151.3789 Properly trimmed.

"Properly trimmed" means that the
stem Is smoothly cut and not exces­
sively long.

(a) Basic requirements:
(1) Not overdeveloped; and,
(2) Not badly spread.
(b) Free from decay.
(c) Not seriously damaged by any

other cause.
(d) Fairly uniform In size.
(e) For tolerances see 151.3'16'1.

TOLDANCZS

151.3787 TolerancH.
In order to allow for variations inci­

dent to proper Il'adlng and handling
In each of the foregoing grades, the
'followlng tolerances, by count, are pro­
Vided as specUled:

(a) 10 percent for artichokes In any
lot which fall to meet the require­
ments for the grade, Includlng not
more than 2 percent for artichokes af­
fected by decay.

,ApPLICATION OJ' TOLERAlfczs

-------

I COtllpllance with the provIsIons of these
slalldltrd~ shull not excuse failure to comply
wllh the provisions of the Federal Food. Drug
" .. 11 COS"letlc Act, or with applicable State
Inws Bnd r"gulnllon8.

St!C. GRADES
51.3'185 U.S. No.1.
51.3786 U.S. No.2.

ApPLICATION OF TOLERANCES

51.3'188 Appllcalion of tolerances.

DEFINITIONS

51.3789 Properly trimmed.
51.3790 Fairly well formed.
51.3791 Fairly compact.
51.3792 Overdeveloped.
51.3'193 Damage.
51.3'194 Fairly IInlform In size.
51.3'195 Seriolls damage.

METRIC CONVERSION TABLE

51.3'196 Metric conversion table.

TOLERANCES

51.:1'187 Tolerances.

1151.3785 U.S. No. l. 1151.3788 Application of tolerance8.
"U.S. No. I" consists of artichokes The contents of individual packages

which meet the following requlre- In the lot, based on sample inspection,
ments: are subject to the following Ilmlta-

(a) Basic requirements: tlons:
(1) Properly trimmed; (a) For a tolerance of 10 percent or
(2) Fairly well formed; more, individual packages shall have
(31 Not overdeveloped; and. not more than 1~ times the tolerance
(4) Fairly compact. specified, and for a tolerance of less
(b) Free from decay. than 10 percent indiVidual packages
(c) Not damaged by any other cause. shall have not more than double the
(d) Fairly uniform In size. tolerance specified: Provided, That at
(c) For tolerances see 151.3787. least one defective specimen may be

allowed .in any package: And provided
1151.:1786 U.S. No.2. further, That the averages for the

.. U.S. No.2" consi:lts of artichokes entire lot are Within the tolerances
which meet the following require- specified for the grade.
ments:

AUTIJOnITY; The provlslon5 of this subpart
Issllcd under sees. 203, 60 Stat. 1087. lIB
IloIlIeJIClcd, 1090 WI amended; 7 tJ.S.C. 1622.
t6:.H.

GRADES

l:I:
I

C\j
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I Compliance with tbe provisions of theee
standards sball not excUlle fallure &0 compl,
With the provisions of the rederal PoocI, DruB

_ an~etlc~ w1..,Uca.....

51.3122 Unclassified.

51.3'126 Stalk length.

DIAMETER CLASSIFICATIOJl

51.3'124 Diameter classification.
DEFINITIONS

AMOUNT or GRJ:EN COLOR

DIAJU:TI:R CLASSIFICATION

,ApPLICATION or TOLERANCES

151.3726 Stalk lenath•.
There Is no minimum stalk length

"Unclassified" consists of stalks of speclfled In the grades but the mini­
asparagus which have not been classl- mum stalk length may be stated In
fled In accordance with any of the terms of whole Inches or whole and
foregoing grades. The term "unclassl- half Inches In connection with the
fled" Is not a grade within the mean- grade designation as "U.S. No. I, 8~­
Ing of these standards but Is provided Inch minimum", "U.S. No.1 Large, 'l­
as a designation to show that no grade Inch minimum", "U.S. No. 1 Large,
has been applied to the lot. 10~-Inch minimum", etc., In accord.

ance with the facts.

151.3723 Application of tolerancel.
The contenis of individual packages 1 51.3727 Frelh.

In the lot are subject to the following "Fresh" th t th talk Is tlimitations: means a e s no
(a) Packages Which contain more limp or flabby.

than 50 stalks shall have not more 151.3728 Well trimmed.
than 1~ times a specified tolerance of
10 percent or more, or not more than "Well trimmed" means that at least
double a specified tolerance of less two-thirds of the butt of the stalk Is
than 10 percent: 'PromtUd, That the smoothly trimmed In a plane approxl·
averages for the entire lot are within mately parallel to the bottom of the
the tolerances speclfled for the grade, container and that the butt Is not

(b) Packages which contaIn 50 stalks stringy or frayed.
or less shall have not more than 4
times the tolerance specified, except 151.3729 Damage.
that at least 2 defective and 2 off-size "Damage" means any defect, or any
stalks may be permitted In any pack- combination of defects, which materl­
age: Provided, That not more than 1 ally detracts from the appearance, or
stalk Which Is affected by decay may the edible or marketing quality of the
be permitted In any package: And pro- stalk.
vided further, That the averages for
the entire lot are within the tolerances 1 51.3730 Diameter.
specified for the grade. "Diameter" means the greatest

thickness of the stalk measured at a
point approximately 1 Inch from the
butt.

STALK LEROTH
UNCLASSInED.

In any lot may fall to meet the trim- In the grade It may be described as ~
mlng requirement. stalk length green, ~ stalk length

(:1> For oJl-.ue. 10 percent for stalks,green, etc., In accordance with the
In any lot Which faU to meet the specl- facts.
fled diameter or length requirements.

Very Small Leu than 'YlIlnch.
Small ¥to Incb to le8lI than 'I'll Inch.
Medium ¥to Inch to le8lI than I VII Inch.
Larle I VlI Inch to leIl8 than I VII Inch.
Very Larce '¥to Inch and up.

151.3722 Uncl.llfted.

151.3724 Diameter c1ll1llftcatlon.
The following tenns are provided for I 51.3731 Fairly well trimmed.

describing the diameters of any lot: "Fairly well trbnmed" 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 container and that the butt Is not
badly stringy or frayed.

1 151.3732 Badly milihapen.
"Badly mlsshapen" means that the

1 51.3725 Amount of rreen color. stalk Is so badly flattened, crooked or
~r the asparagus In a lot has less otherwise so badly deformed that Its

__ een" th...B~appe..cels.uslyaffected...

UNCLASSIFIED

STALK LENGTH

DEFINITIONS

Fresh.
Well trimmed.
Damage.
Diameter.
Fairly well trimmed.
Badly misshapen.
Serious damage.

Sec. GRADES

51.3'120 U.S. No.1.
51.3'121 U.S. No.2.

APPLICATION OF TOLERAlfca

51.3'123 Application of tolerances.

AMOUNT OF GRDN COLOR

51.3'125 Amount of green color.

(D) Color. Unless otherwise specified,
not less than two-thirds of the stalk
length Is of a green color.

(c) Tolerance•. In order to allow for
variations incident to proper grading
and hand1ln&, the following toler­
ances, by count, are provided as specl­
fled:

(1) For deJecta. 10 percent for stalks
In any lot Which fall to meet the re­
quirements of this grade other than
for trbnmlng, including therein not'
more than 6 percent for defects caus­
Ing serious damage: Provided, That
not more than one-flfth 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 faU to meet the
trimming requirement.

(2) For oJ/-rize. 10 percent for stalks
In any lot which fall to meet the specl­
fled diameter or length requirements.
1 &1.3721 U.S. No.2.

"U.S. No.2" consists of stalks of as­
paragus which are fresh, fairly well
trimmed, and not badly mlsshapen;
which are free from decay and free
from serious damage caused by spread­
Ing or broken tips, dirt., disease, Insects
or other means.

(a) Sue. Unless otherwise speclfled,
the diameter of each stalk Is not less

US N 1 than flve-slxteenths Inch.
1151.3720 •. o. . (b) Color. Unless otherwise specified,

"U.S. No. I" consists of stalks of as- not less than one-half of the stalk
paragus which are fresh, well length Is of a green color.
trimmed, and falrly straight; which (c) Tolerance•. In order to allow for
are free from decay and, free from variations incident to proper grading
damage caused by spreading or broken and handling, the following toler­
tips, dirt, disease, Insects, or other ances, by count, are prOVided as specl-
means. fled:

(a) SUe. Unless otherwise specified, (1) For deJecta. 10 percent for stalks
the diameter of each stalk Is not less In any lot which fall to meet the re­
than one-half Inch. quirements of this grade other than

for trbnmlng, including. therein not
more than one-tenth of this tolerance,
or 1 percent, shall be allowed for
'itIMrI afflitlfil.'!Y..i&ill::!~!~~

UNITED STATES STANDARDS FOR GRADES OF

FRESII ASPARAGUS 1

SoURCE: 31 PH 3185, Feb. 28, 1888, unleu
otherwise noted. RedeallDllted at f2 PH
325H, June 2'1, 19'1'1 and at f8 PH 83203,
Dec. 31, 1981.

Effective April I, 1966

51.3'12'1
51.3'128
61.3'129
51.3'130
61.3131
51.3'132
61.3'133

METRIC CONVERSION TABLE

51.3'134 Metric conversion table.

AUTHORITY: 8eclI. 203,.205, 80 Stat. 108'1,
u amended. 1090 u amended; '1 U.s.C. 1822,
182f, unleu otherwise noted.

GRAnI:S
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§ 51.3133 Seiioua damap.

"serious damage" means any defect,
or any comb1nat1on of defects. which
seriously detracts from the ..ppea.r.
mee. or the edible or marketing qual.
ity of the st&lk.

MftaIc CoIn'DSI01'f TA.BI.Z

§ 51.37U Metric coD't'eniontable.

~eQ1'."

\40 equal.
'l'l.eqUIlIa
.. equal.
\40 eQUIll.
"equll1l
I ¥I. eqUIlIa
.,. eer""
"'efI"'"
1 equaJa
l\40equ'Il.
1\40 eQU'Il.
l"eQu."
2equaJa
1 eQUlI1I
4 equlI1I
I equlI1I
,equlI1I
1 equlI1I

'eQUlI1I
1eqU&Ja
10equall

1'111:11a

u
U
1.1
U

12.1
11.1
11.1
11.1
22.2
21.4
Il.I
ILl
Mol
10.1
1U

IOU
121.0
112.4
1n.l
SOU
22L1
2H.1

H-5

'the US. Standards for Grades of
Fresh AaPa.raIUS contained In this sub·
part shall become effective April 1. 1966,
and will thereupon supersede the U.5.
Standards tor AsPa.ragus <Fresh) which
have been- in effect s1nCe February 15,
1H1.

Dated: Febru(l.r'Y 21, 1966.
G. R. GRANGE.

DeputJl Administrator. ·Market.
ing serrncu. Consumer and
Marketing Serviu.

(F.R. Doc. 66-2024: l"t1ed. Feb. 25, 1966:
8:Ua.m.\
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I·;rrectlvc .'ulle I. 1966

I'NITF!} STATES STI\NDARllS FOR GUADES OF

IlLllEnERRIES 1/

SOURCE: 31 F'H 6189. Apr. 22. 1966. unless
otherwise noled. Hedesignated at 42 FR
32514. June 27. 1977. and at 46 FR 63203.
Dec. 31. 1981.

l:I:
I

00

OENERAL
Sec.
51.3475 General.

ORADE
51.3476 U.8. No.1.

UNCLASSlJ'U:D
51.3.77 Uncla.sslfted.

SIZE CLASSIFICATIONS
51.3478 Size classlficatloWl.

TOLEIlANCJ:S
61.3479 Tolerances.

DEFINITIONS
51.3.80 SImilar varietal characteristics.
61.3.81 Clean.
51.3t82 Well colored.
51.3483 OverrIpe.
61.348. Wet.
Iil.3486 Injury.
51.3.86 Damage.
61.3487 SerIous damage.

AUTIIOR.TT: The provlslona of this SUbpart
Issued under secs. 203. 205. ClO Stat. 1087, as
amended. 1090 Il.II amended; '1 U.S.O. 1622,
162•.

GENERAL

II 51.3475 General.

These standards apply only to selected
and hybrid varieties of the hlghbush
blueberry (Vacclnlum australe Bmall and
Vacclnium corymbosum L.) produced un­
der cultivation, but not to other species
of the genUs Vacclnlum nor to the true
huckleberries of the genus Gaylussacla.

I Compliance wIth the provisIons of these
standards ehall not excuse failure to comply
wlttl tbe provlsloWl of the Pederal Food, Drul
and Coemetlc Act. or wtt.b applicable Slate
1&_ and r~l.tloD8.

GRADII:

II 51.3476 U.S. No.1.
"U.B. No. I" consists of blueberries of

similar varietal charJ,cterlsUcs which are
clean, well colored, not overripe, wet, or
alIected by decay: Provided, That defec­
tive berries are within the allowances
speclfted In 151.3479. Count shall not
exceed 250 berries per 2 8111 cup. (Bee
151.3478.)

UNCLASSIFDD

II 51.3477 Unclallified.
"Unclasslfted" consists of blueberries

which have not been classlfted In accord­
ance with the foregoing srade. The
term "UncIaaslfted" Is not a Il'ade within
the meaning of these standards. but la
provided as a designation to show that
no grade has been appUed to the lot.

BIZII: CLASSIFICATIONS

§ 51.3478 Size classification••
The following size classifications may

be used In specifying size of blueberries
In connection with the grade:

(a) Eztra large. Less than 90 berries
per standard 2 gill cup; .

(b) Large. 90 to 129 berries per
standard 2 gill cup;
. (c) Medium. 130 to 189 berries per
standard 2 gill cup; and,

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

TOLERANCES

II 51.3479 Tolerances.
(a) For dejects. In order to allow for

variations Incident to proper grading and
handling, based on sample Inspection,
the number of defective specimens In the
Individual &ample, and the number of
defective specimens In the lot, shall be
within the limitations specified In Tables
I and II.

TABLE I-SnIPPING POINT I

Total delects Oamnge Berloti.
(Includlnl (Includ. damnge

No. 01 Total serious dam· Inl (Inclull.
IIID1plu' berries Ble, danlllle serIOUS Inl

and Injury) dllJllllf(e) decay)-
II..••••••••. 800 110 25 I
8........... 800 73 12 410......_ .. 1.000 eo 19 5
12..••..•... 1.700 106 f6 5
15.......... 1. SOlI 130 III 1
18.......... 1,800 1M l\O 5

---
Total defective

berries rnr.
mltled n Indl·
vidual 100
berry lIample... 13 7 1

TABLII: II-EN ROllTE OR AT DESTINATION

Total
defects Dam· Berlous

(Includlnl Ble (In· dam·
No.ol Total decay. clu,Un, Ble De-
lIlIm. berries llerloull serIous (not cay
pies' damBlo, damllle Includ·

damale and In,
and decay) decay)

Injury) -----
II.••••••. l\OIl III 28 3 I
8........ l\OIl 711 35 • 1
10..••••. 1,000 04 43 I •12....•.. 1,700 110 50 II •11••••••• 1.800 131 III 7 •18..•••.. 1,800 150 72 8 e--

Total delectlve
berrlu per.
mltled In
Individual
100 berry
lIlIDIple..•••.. 13 7 1 2

I Shipping point. as used In these IItandards. means the
point or orilin 01 the shipment In the protlllclnfl: .,.,. or
at port ollondlnllor ship stores or oversea. shIpment. or,
In tho cue olllhipments rrom outside tho continental
United Staw, ti,e port 01 entry Into the Unlled Btates.

• The nnmber or 100 berry lIIIJIIpla uamlned will
depend upon the number 01 containers In the lot but 1&
must be oDe ollbe SlIDlpleaamben indicated In the table.

lb. OD-sfze.-In order to allow for
variations Incident to proper sizing not
more than 10 percent of the samples In
any lot or one sample. whichever Is the
greater number, may fall to meet the
l'ange in count specified for one of the
size classifications In § 51.,3478 or the
maximum count specified In § 51.3476.

DEFINITIONS

§ 51.3-l80 Similar vuriNIII d.llrllcleris·
lics.

"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, fl'ass,
or other foreign material.

§ 51.3482 Well colored.

"Well colored" means that more than
one-half of the surface of the Individual
berry Is blue, bluish-purple, purple, or
bluish-black.

§ 51.3483 Overripe.
"Overripe" means that the Individual

berry Is overmature, soft. and past com­
mercial utlllty.

§ 51.348·1 Wei.
"Wet" means th,at the Individual bel'l'Y

Is wet from juice from crushed. leaking.
or decayed berries.

§ 51.3485 lu}urr.
"Injury" means any specific defect

described In this section; or an equally
objectionable variation of anyone of
these defects, any other defect. or any
combination of defects which more than
slightly affects the appearance. or the
edible or markctlng quality of the blue­
berries. The following specific dcfccts
shall be considered as injury:

(a) Berries which are not clcan;
(b) Clusters when there are three 01'

more joined capstcms with at least one
berry attached;

(c) Berries with stems attached;
(dl Russeting when readily notice­

able;
(c) Scales when readily noticeable;
If) Scars when readily noticeable;

and,
(gl Benles which al'e not well colored.

§ 51.3186 1)1I111"/-IC.

"Damage" mcans any spl'cific dcfect
defined In this scction. 01' an equally
objectionable variation of anyone of
these defects. any othl'l' defect. or any
combination of defects. which materially
affects the appeamncc. 01' the edible or
marketing quality of the blueberries.
The following speciflc defects shall be
consldcred as damage:

(a) Brokc'! skins when caused by
stem craCks, bird tears. water splits,
punctures, or mcchanlcal means;

(b) Green berries when one·half or
mOl'e of the berry is green;

IC) Wet berries;
(d) Shriveled when the skln Is wl'ln­

kled and the shape of the beny is dis­
torted; and,

(e) Overripe ben1es.
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§ 51.3187 S.·riuns tI""'''I;(''.

"serious damage" means any specific
defect defined In this section, or an
equaUy objectionable variation of any
one of these dcfects, any other defect,
or any combination of defects, which
seriously affccts the appearance, or the
edible or marketing quality of the blue­
berries. The following spectfic defects
shall be considered as serious damage:

la) Decay;
(b) Moldy berries;
lcl Mushy berries:
ld) Mummified berries: and,
Ie) Insects when any insect larva Is

present or there is othcr visible evidence
of the prcscnce of insects.

Dated: April 18. 1966.

G. R. GRANGE,

Dcputy Administrator.
lIfarlccting Services.

IF.R. Doc. 66-4411: Filed. Apr. 21. 1966:
0: 48 n.III.1
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UNITED STATES STANUARDS FOR GRADES OF

CANTAI,nUI'S I

SOURCE: 26 FR 2217. Mar. 16. 1961. unle8B
otherwise noted. Redesignated at 42 FR
32514. June 27, 1977 and at 46 FR 63203.
Dec. 31, 1981.

Errective ,\pril 15. 1961
As Amended June 30, 1968 (33 F.R. 7619)

damage caused by llquid in the seed That included In this amount not more
cavity, sunburn, haU, dirt, surface mold than the foUowlng percentages shall be
or other disease, aphis or other 1Dsects, allowed for defects Dsted:
scars, cracks, sunken areas, ground spot, (1) . 13 percetlt for cantaloups whlch
bruises, or mechanlcal or other means. fall to meet the requirements of this

(a) TolerClnce,. In order to allow for grade because of condltlon defects;
variations incident to proper gradlnl and (11). percent for cantaloups which
handling the follOWing tolerances, by are seriously damaged. inclUding therein
count, shall be permitted, except that not more. than AIle-half of 1 percent for
these tolerances shall not apply to the re- cantaloups affected by l1eoay or mold.
qulrement relatlnl to internal quallty. (2) En route 0;. -at destination. 24

(1) At shipping point.· 8 percent for percent for cantaloups in any lot which
cantaloups in any lot Which fall to meet fall to meet the requirements of thls
the requirements of this grade: Provided, gi'ade: Provided, That included in thl8
That included in thl8 amount not more amount not more than the following
than " percent shall be allowed 'for de- percentages shall.be allowed for defects
fects causing serious damage, including llsted:
in this latt amount not more than U> 18 percent for cantaloups which

er fall to meet the requirements of thl8
one-half of 1 percent for cantaloupe. grade because of permanent defects:
which are atlected by decay or mold. (ll) 12 percent for cantaloups which

(3) En route or CIt destlflCltton. 12 faU to meet the requirements of thl8
percent for cantaloupa in any lot which grade because of condltlon defects: or.
faU to meet the requirements of this <UI) 8 percent for cantaloupe Which
,rade: PrOVided, That included in thl8 are seriously damaged,including therein
amount not more than the following not more than • percent for cantalouPs
percentages shall be allowed for defects which are seriously damaged by per­
llsted: manent defects and not more than 2

U> 8 percent for cantaloups whlch percent for cantaloups whlch are at­
fall to meet the requirements of thls fected by decay. (See 1 BU80.)
81'ade because of permanent defects: or, II 51.478 U.S. No.2.

(il) 6 percent for cantaloups which
are seriously damaged,includlng therein "U.s. No.2" consists of cantaloups of
not more than 4 percent for cantaloupa one type which are mature but not over­
which are seriously damaged by per- ripe or soft or wUted, which are fairly
manent defects and not more than 2 well formed and falrly well netted, which
percentfor cantaloups which are affected are free from decay, wet sUP and sun­
by decay. (SPoe 151.480'> scald, and free from serious damage

caused by Uquid in the seed cavity, sun-
Il 51.477 U.S. CommerciaL burn. hall, dirt. Burface mold or other

"U.S. Commercial" consists of can- ~ase, aphls or other Insects, scars,
taloups of one type which are mature cracks, sunken areas, brul8e8, or me­
but not overripe or soft or wUted, wh1ch chanlCal or other means.
are well formed and fairly well netted, (a) TolerClnces. In order to allow for
and free from decay, wet sUP and sun- variations incident to proper gradinlJ and
scald. and free from damage. caused bY hand11nlJ the foUowin, tolerances, by
Uquid in th.e seed cavity, sunburn, hall, count, shall be permitted:
dirt, surface mold or other disease, aphls (I) At shipping point." 8 percent for
or other insects.. scars, cracks, sunken cantalouPa til any lot which faU to meet
areas, ground spot, bruises, or mechan- the requirements of tb18 srade includlng
Ical or other means. therein not more than one-half of 1 per-

(a) Tolerances. In order to allow for cent 'for cantaloups which are affected
variatlons incident to proper gradlnl by decay or mold.
and handllng the following tolerances, (2) Bn route or at desUflCItion. 12 per-
by count, shall be permlt~: cent for cantaloupe in any lot which fall

H) At shipping point.' 16 percent for to meet the requirements of thl8 grade:
cantaloups In any lot which rail £0 meet
the requirements of this grade: Prol'ided.

J}, .

r
.f ..

'Shipping point. as used In these stand­
ards. means the point of origin of the ship_
ment In the producing area or at port of
loading for ship stores or overseas shipment.
or. In the case Of shipments from outalde
the continental United States. the port or
entry Into the United States.

au..
0.s.l'ancJ•
O.s. No.1.
O.s. Oommerclal.
O.s. N..!'. a.

UKaLU8II'DID

SeCl.
81.'711
IIU78
6U77
111.478

IIU'lII OnclUlUled.

and han~ng the following tolerances,
by count. shall be permitted, except that
these tolerances shall not. apply to the
requirements relating to internal quaUty
and uniformity of appearance:

(1) At shippillg point." 8 percent for
cantaloupe rn any lot which fall to
meet the requirements of th18 ,rade:
PrOVided, That included in tb18 amount
not more than " percent shall be allowed
for defects causing serious damage, in­
cluding in thls latter amount not more
than one-half of 1 percent for canta­
loupe which are affected by decay or
mold.

(2) Bn route or CIt deatinClUon. 12
percent for cantaloups in any lot which
faU to meet the requirements of thl8
grade: Provided, That included in this
amount not more than the foUow1nl
percentages shall be allowed for defects
llsted:

(1) 8 percent for cantaloupe which fall
to meet the requirements of tb18 trrade
because of permanent defects: or,

(i1) 8 percent for cantaloupe which
are seriously damaged, inclUding therein

AVTUOU'rT: II 111.4711 to IIUIl~ lBBued not more than 4 percent for cantaloupe
under .eca. 202-208. 80 Stat. 1087, u which are serioUSly damaged by perma-
amended: 7 0.s.0. 11121-1827. nent defects and not more than 2 per_

GRADES cent for cantaloups which are eJrected
II 51.475 U.S. Fancy. by decay. (See 151.480.)

"U.S. Fancy" consists of cantaloupe II 51.476 U.S. No.1.
which meet the requirements of U.s. No. "U.S. No. I" consists of cantaloupe of
1 grade except that the cantaloups have one type which are mature and have
very good internal quallty and have unl- good internal quallty but are not over­
form appearance. ripe or soft or wUted, which are well

(a) Tolerances. In order to allow for formed, well netted, and free from de­
variatlons Incident to proper grading cay, wet sllp and sUDScald, and free from

1 Compliance with the provisions of these
•t.andards shall not excuse failure to comply
wltJl the provisions of the "edenl Pood, Drug
and COimetic Act. or with appl1cable state
IA_ and regulatlon.e.

APJtLIc&noH or ToLIIIU.HCIIa

111.480 AppUcatlon of tolerancel.
Du1HlTIOHi

111.'11 Very good Internal quality.
III.. Uniform appearance.
Ill." One type.
111.'16 Mature.
111.481 Good Internal quallt)'.

lJ::II1.... Soft.
I 111.487 WUted.
~6U88 Well formed.
"'-'Ill.. Well netted.

Ill.GO Decay.
IIUDI Wet .Up.
1I1.GI SUD8Cald.
IIUlI8 Damatre.
Ill.•' Serious damage.
1I1.nta Permanent detect..
IIUHb Palrly wen netted.
IIU"~ Oondltlon defectl.
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Provided. That included in this amount
not more than the following percentages
shall be allowed for the defects Usted:

<I> 8 percent for cantaloups which fall
to meet the requirements at this grade
because of defects of a permanent na­
ture; or,

m) 2 percent for cantaloups Which are
affected by decay. (Bee t 51.480.)

UHCLAS8IJ'DD

151.479 Undu.ified.
"Unclassl1led" consists of cantaloups

whIch have not been classl1led In accord­
ance wIth any at the foregoing arades.
The term "unclassl1led" Is not a arade
within the meaning ot these standards
but la provided as a desIgnation to show
that no arade haa been appUed to the
lot.

APPLICATION 01' ToLIlRAKClIl!I

t 51.480 Applicallon of 10IerllDc:ea.
The contents of individual pacnles

are subject to the followm. llmltatlon:
Provided. That the averages tor the en­
tire lot are within the tolerances 'speci­
fied tor the arade:

Ca) A pacnge may contain not more
than double any apecl1led toleranoe ex­
cept that at least two detective specimens
may be permitted In any pacnge.

DunnTIoJfs

I 51.481 Very pod inlernal qualilY.
"Very lood Intemal quaUty" means

that the combined Juice trom the edible
portion of a sample of cantaloupe se­
lected at random contains not less than
11 percent soluble sollds as determined
by an approved hand refractometer.

151.482 Uniform in appearllDee.
"Unlform in appearance" means that

not more than one-tenth at the pack­
ales in any lot contain cantaloupe which
show suJDclent variation in mape, size,
ground color or netUbl to materially
detract from the appearance of the con­
tents of the individual packages, or
which are not packed accordlnl to the
approved and recolrJllzed methods for
the pawle.
t 51.483 One 1)'pC.

"One type" means that the cantaloups
in any container are slmllar In color of

fI~h and are not decidedly cWrerent in
shape, character of netting and promi­
nence ot ribbing.
§ 51.484 Malure.
. "Mature" means that the cantaloup

has reached the stage of maturity which
will Insure the proper completion of the
normal ripening process.
151.485 Good Inlernal quality.

"Good Internal qualltJ" means that the
combined Juice from the edlble portion
of a IIaDlp]e of cantaloupe ee1ected at
random contains not 1811 than • percent
soluble soUds as determined 1»7 an ap­
proved I1aIld retractometer.
151.486 SoIl.

"SoU" means that the cantalOllP
yields read1ly to aUaht pressure.
151.487 Wllled.

"Wllted" means that the cantaJoup
lacks turgidity and la somewhat 1IabbJ'.
sPOIl87 and pUable under moderate
pressure.
§ 51.488 WeD formed.

"WeD tormed" means that the canta­
loup has the normal shape charaeterlatia
of the variety.

151.489 WeD nelted.
"WeD netted" means that to an extent

characterlatlc of the variev the canta­
loup la weD covered with fuDy developed.
well raIsed netting, some portion of
which Is weD rounded with practically
no crease.
151.490 Deeay.

"DeOIl7" means breakdown. dlaInte­
gratlon or fermentation of the flesh or
rind of the cantaloup caused 1»7 bacteria
or funal.
151.491 Wei dip.

"Wet allp" means a condition present
at time of Packlnl In whIch the stem
scar Is abnormally larle, eJ:oessivel1 wet
and allppel'7. yields to aUaht pressure,
and la frequently accompanied 1»7 freah
radial growth cracks at the edge of the
stem scar.
151.492 SunKaid.

"Sunacald" means dlaco1ored or
bleached, sQ,Dken areas of the lUlfaoe

'~.

~

'J

I
~:I

having toUirh -.pIdermla with underblnl
flesh leathel'7 and usually otr-color.
I 51.49S Dama.e.

"Damage" means any specUla detect
described In thla aeotlon: or an equaUJ
objectIonable varlaUon of aQ one of
these defects. any other detect. or anr
combination of defects. whIch materla11y
detracts from the appearance. or tile
edible or shipping quaDty of the canta­
loup. The following specUlc defects
ahall be considered as damage:

Ca) Liquid In the seed cavity under
the following clrcumstances: .

(I) At shIpping point when more than
a aUaht amount of Uquld Is present in
the seed cavity; or.

(2) En route or at destination when
an obJectionab111ar1Je amount of Dquld
Is present In the seed cavity. or when the
flesh of the cavity waD la mushY or
noticeably dlscolored;

Cb) Sunbum when the color of the
flesh Is materlaQy changed; when the
rind Is hard, toUlh, thin. or deftnltely
flattened; when dIstinct flattening of the
netting or dart yellow surface dis­
coloration affects an agBr8late area ex­
ceeding 20 percent of the surface of the
cantaloup; or when brown, gray. purple
or dark Breen surface dlscoloratlon de­
tracts from the appearance of the canta­
loup to a greater extent than the area
of dark yellow dIscoloration-permitted:

Cc) Han when the lnJUI'7 Is unhealed
or deep;

Cd) Burface mold under the followinl
circumstances:

(1) At shipping point when any sur­
face mold is visible; or.

(2) En route or at destination when
the color. character, or location of the
mold materially detracts from the
appearance or marketing quallty of the
cantaloup;

(e) AphIs when aphis honeydew is
more than sllBhtly sticky, or when result­
Ing discoloration more than sllBhtiy
detracts from the appearance of the
cantaloup;

(I) Bcars when healed, shallow,
smooth and light colored and the aggre­
gate area affected exceeds 5 percent of
the surface of the cantaloup; or when
deep, rough or dark colored and detract­
Inl from the appearance to a greater
extent than the area of healed, shallcw,
smooth and Ught colored scars per­
mitted. Smooth scarring at the blossom

5

end and coalesced nettlnl should not
be COnsidered In determining damage
caused by soarrlnl unless materially
deu-cUng from the appearance of the
cantaloup;

(g) cracks when deep or not dI'7.
SUght, dI'7 cracks at the ends or in the
sutures of the cantaloup shall not be
considered damale;

(h) Ground spot when the rind of the
affected area la thin or weak, or when
the size or color of the atrected area or
the character of netting on the area In
relation to the remainder of the surface
of the cantaloup materla1l1 detracts
from the appearance of the cantalonp;

(l) Bruises when the surface of the
cantaloup Is deflnltely flattened or in­
dented, or When the underl1lnlJ flesh la
noticeably discolored; and.

(J) Mechanical means when cuts or I

goules are deep or when any skln break I
Is unhealed.
I 51.494 Senoa. dama.e.

"Serious damale" means any specl1lc
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
seriously detracts from the appearance,
or the edible or shipping quaDty of the
cantaloup. The following specl1lc de­
fects shaD be considered as serious
damage:

Ca) Liquid In the seed cavity under
the following circumstances:

CI) At shipping point when a lalle
amount of Uquld Is present In the seed
cavity or the flesh uf the cavtty wall Is
noticeabl1 soft or dIscolored or wben any
fermentation la present; or.

(2) En route or at destination when
there la any fermentation of the liquid
In the seed caviV. or when the flesh of
the cavity waD shows fermentation or Is
badly discolored;

(b) Sunburn when the flesh Is serI­
oualy dIscolored, when causing cracklng
of the rind, or when causing ilattening
of the rind which ser1ousl1 detracts from
the appearance of the cantaloup;

Cc) Han when the lnJUlT la unhealed;
Cd) Surface mo!d under the foDow­

Ing circumstances:
(l) At shlpptna point 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 sertoUsIY detracts from the ap­
pearance or marltetm. quaUt7 of the
cantalouP:

(e) cracka wben fresh aDd deep;
(f) Bru1seI wbeD. the aurface of the

cantaloup Is aerlousl:r ftattened or" in­
dented or wben a materIaJ portion of
the underlytng fleab 18 broken down:
and. -

(g) Mechanical means when fresh
cuts or gouges extend Into the edible
portion of the cantalouP.

• 51.494. Penuaneut clefec:tlo

"Permanent defects" means defects
wb1ch are not aubject to cbaDae dut'lna
ab1pPln8 or &tor.,e: InclUA:l1q, but not
11Jn1ted to factors at Ibape, ne~,
1IClU'l"lna. aunacald, aunbum and 1nJUrJ'
caused b:r ball or 1naecbI, and meeban1­
cal lnJUl')' wbleb 18 so located as to In­
dlc&te that it occurred prior to ab1pment.

H-14

151.4941t F.....,. weB ......
"Pa1r17 well netted.. IUaDI tbat to an

eztent cbaracteriat.Io of the ftl'Iet;J the
cantaloup 18 talrlJ. well ClOftl'ed with
falrb' IOOd~.
ISl.4Hc. <A-didoa del.....

''CondItion defectl" defecta
wbJch ID&J d8YeloP" or Q1aap dm1nI
ab1pment or Itorap: 1nc1UcItDa• .bu& not
Itm1ted to deca7ed or 10ft cantaIoapa
and aucb factors as Uquld In the aeed
cavtt:r,"aurface mold, IlUDbD areas. fresh
cracta, and b1'U1alns wb1ch 18 10 located
as to Indlcate that it occarred after
packIq.

Dated: March 10. 1981.
Roy W. L&HlfARTSOH.

Deput, Administrator.
Marleetb., Servfcea.

tP.R. Doc. 81-2272; Piled. Mar. 111. 1lltsl:
8:" a.m.t
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UNITED STATES STANDARDS FOR GRADES OF
ENDIVE. 'ESCAROLE OR CHICORY 1

SOURCE: 29 FR 11743. Aug. 18. 1964, unless
otherwise noted. Redesignated at 42 FR
32514, June 27, 1977, and at 46 FR 63203.
Dec. 31, 1981.

ErrecUve October I, 1964

I)J:maTIONIJ

151.3540 Similar varielal eharaderi..
liea.

"Slmllar varietal characteristics"
means that the plants In any package
are of the same type auch as curly­
leaved endive or broad-leaved escarole.

3

:::r:
I
I-'
Q)

GCNI:IUL
Sec.
61.3535 General.

GIlADII

61.3636 U.s. No.1.

U NCLAll8D'111D

61.363'1 UncllUl6lfted.

TOLDANC1:8

61.353S Tolerances.

APPLICATION O. TOLDANCD

61.353Q Appllcatlon of Tolerancu.

DID'INrrJON8

61.3640 Similar varietal cbaraeterlBUCII.
In .31i41 Fresh. .
1i1.81i-12 Well trimmed.
Iil.3543 Fairly well blanched.
1i1.3544 Damage.
Iil.3545 Serious damage.

AUTHoarn: The provlslollllin thla aubpan
Issued under seCII. 203. 201i. 80 Stat. 1087 ..
amended, 1090 .. amended: 7 u.s.a. 11122,
1624.

GENERAL

§ 51.3535 GeneraL
These standards do not apply to

French Endive or Chicory marketed for
Its roots.

GRADI:

§ 51.3536 U.S. No.1.
"U.S. No. I" consists of plants of en­

dive, escarole or chicory of similar vari­
etal characteristics which are fresh, 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.

• Compllance with the provisions of these
standards shall not ncuse failure to comply
wlt/1 the provisions of the Federal Food, Drug
and Cosmetic Act, or With applicable State
law8 and regulatlollll.

UNCLASSlnu

I 51.3537 Unclauified.
"Unclassified" consists of plants of en­

dive, escarole or chicory whlch have not
been classified In accordance with the
~oregolng grade. The term "unclassi­
fied" Is not a grade within the meaning
of these standards but Is provided as a
designation to show that no grade has
been applied to the .IQt.

TOLI:RAHCU

fl 51.3538 Tolerances.
In 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 endive,
escarole or chlcory whloh fall to meet the
requirements of the grade: Provided.
That Included In thls amount not more
than 5 percent shall be allowed for de­
fects causing serious damage, Including
In thls latter amount not more than 2
percent for plants attected by decay.

APPLICATION 01' TOLDANCU

I 51.3539 AppllcalioD of lolerance..
The contents of individual packages In

the lot, based on sample inspection, are
aubJect to the following limitations:
PrOVided. That the averages for the en­
tire lot are within the tolerances apecl­
fted for the grade:

(a) Por a tolerance of 10 percent in­
dividual packages may contain not more
than one and one-half tlmes the specl­
fted tolerance, and for a toleranCfi of
less than 10 ,Percent Individual packages
may contain not more than double the
specified tolerance, except· that at least
one defective plant ma, be permitted In
any package. .

I 51.3541 Fresh.
"Fresh" means that the plant as a

whole has normal succulence and the
outermost leaves are not more than
slightly wilted.
I 51.3542 Wellirimmed.

"Wen trimmed" means that the roots
are neatly cut near the point of attach­
ment of the outer leaf stems.
I 51.3543 Fairly well blanched.

"Fairly well blanched" means that the
plant has a yellowish-white to white
heart formation with a spread averaging
not less than four Inches In diameter
when the head Is opened as far as pos­
alble without breaking the leaves or leaf
stems.
fl 51.3544 Damage.

"Damage" means any defect, or any
combination of defects, which materially
detracts from the appearance, or the
edible or shipping quallty of the indi­
Vidual plant or the lot as a whole.
I 51.3545 Serious damage,

"Serious damage" means any defect,
or any combination of defects, whlch
seriously detracts from the appearanoe
or the edible or shipping quality of the
individual plant or the lot as a whole.

Dated: August 13, 1964.
G. R. GRANGE,

DeputJl Administrator.
Marketing Services.

(P.R. Doc. ~319: Plied. Aug. 1'1. 1964;
8:48 a.m.)
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111.10117 UncllUlllUled.

APPLICATION or TOLDANCU

lil.l05Q Appllcatlon ot toleranc...

3

(2) When a t4>lerance Is less than 1
percent. individual containers in an, lot
shall have not more than dOUble the tol­
erance specified. except that at least one
eJefectlve and one off-size specimen may
tie permitted In any container.

DEFINlTIONS

I 51.1080 FairlJlweR formed. "Pairly
well formed" means that the onion Is
not more than slightly curved. angular.
crooked, lopsided or otherwise slightly
mlsmapen.

I 51.1081 FalrlJl clean. "Fairly clean"
means that the appearance of the onion
Is not materially Injured by dirt.

I 51.1062 Damage. "Damage" means
any Injury or defect which materially
affects the appearance, or the edible or
shipping quality.

(a) Seedstems. An onion with a
seedstem shall be considered as dam­
aged If the seedstem has been broken at
a point 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 whUe
the seedstem Is still tender. Such
onions are not objectionable If the flower
buds have been removed. or if present.
are not noticeablY protruding: howev.er.
an onion with a seedstem Which, after
the flower bud has been removed. ex­
ceeds the length of the longest leaves at
the plant. shall be considered as
damaged.

(b) Clfpplng. The tops of onions are
sometimes clipped 01' pinched back to
remove discolored or otherwise Injured
leaves. An Individual 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 to the extent that the ap­
pearance Is materially Injured; or when
the topa of all the onions bave been
evenly clipped back In accordance With
good commercial practice and the desig­
nation "Clipped Tops" Is specified In con­
nection with the grade.

151.1083 Well trlmme4. "We 11
trimmed" means that the bulb Is DOt
broken above the point of root attach­
ment and Is practically free from dead.
discolored or slick outer skins. Fresh,
clean. loose skins which do not mate.
rlallY affect the appearance of the Indi­
vidual onion or the bunch are permitted.

with good commercial practice. they
shall be specified as "Clipped Tops" In
connection with the grade.

(a) Over-all length. Unless otherwise
specified. the over-all length (roots ex­
cepted) of the onions shall be not less
than 8 Inches and the onions shall be
not less than one-fourth of an Inch or
more than one and one-half Inches In
diameter.

(b) Tolerance for defects. In order to
allow for variations. other than size. in­
cident to proper grading and handling.
not more than a total of 10 percent. by
count. of the onions In any lot may fall to
meet the requirements of this grade. in­
cluding not more than 2 percent for
CIIl10ns affected by decay.

(c) Tolerance for size. Not more than
a total of 10 percent. by count. of the
onions In any lot may faU to meet the
requirements of the specified length.
minimum or maximum diameter. but not
more than 5 percent shall be allowed
for anyone of the requirements for size.

'O'KCLASSD'IIlD

I 51.1057 Unclassified. Unclassified
shall consist of ·onlons which are not
graded In conformity with either of the
foregoing grades. The term "unclassl­
Oed" Is not a grade within the meaning
of these ·standards but Is prOVided as a
designation to show that DO definite
grade has been appUed to the lot.

SlZIl

I 51.1058 Size. The following tenns
and deftnltlons are provided for describ­
Ing the diameters of any lot:

"Small" meane Ie.. Ulan Y.a lncb.
"Wed1um" meane Y.a to 1 lncb. Inclusive.
"Large" meana over 1 Inch.

APPUCATION OF TOLIlRANCIS

151.1059 ApPlication of tolerances.
(a) The contents of individual contain­
ers In the lot. based on sample Inspection.
are subject to the following llmltatlons.
provided the averages for the entire lot
are wJthln the tolerances specified:

(I) When a tolerance Is 10 percent or
more. individual containers In any lot
shall have not more than one and one­
half times the tolerance specltled. except
that at least one defective and one off­
size specimen may be permitted In any
container.

lIJZJl

GIlADU

DID1NmONe

UNCLAesm:m

of good green color. free from damage
caused by broken or bruised leaves. or
by clipping. When all the tops of the
onlo05 have been evenly clipped back In
accordance with good commercial prac­
tice, they shall be specified as "Clipped
Tops" In connection with the grade.

(a) Over-all length. Unless otherwise
spec11led, the over-all length (roots ex­
cepted) of the onions shall be not more
than 24 Inches nor less than 8 Inches
and the onions 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 variations. other than slze. In­
cident to proper grading and handling.
not more than a total of 10 percent, by
count. of the onions In any lot may fall to
meet the requirements of this grade. but
not more titan 5 perc~nt s}1all be aUowed
for defects causing serious damage. In­
cluding not more than 2 percent for on­
Ions affected by decay.

(c) Tolerance for size. Not more than
a total of 10 percent. by count. of the
onions In any lot may fall to meet the
requirements as to the speclOed length.
minimum diameter or maximum diam­
eter: but not more than 5 percent shall be
allowed for anyone of the requirements
for size.

t 51.1056 U. S. No.2. U. S. No.2 shall
consist of green onions Which are not
badly misshapen. and which are fairly
firm. fairly young and tender. fairly
clean. free from decay and from serious
damage caused by seedstems. roots. for­
eign material, disease, Insects. mechani­
calor other means. The bulbs shall
be fairly well trimmed. The tops shall
be fresh. of fairly good green color. and
free from serious damage caused by

:& broken or bruised leaves. or by clipping.
These standards apply only to commonly When all the tops of the onions have

CUltivated lP'een onions (Allium cepal and been evenly clipped back In accordance
not to leelll (Allium porruml, Welch or Jap-
anese multiplier onions (Allium flstuloauml.
and shallots (Allium ascalonlcum).

I COmpliance with the provisions or theae
standards shall not neuse failure to compl,
wltl> tbe provisions of the Federal Food. Drul
and Cosmetic Act. or wltb appllcable Stale
laws aod rl:lUlatione.

GRADI:S

151.1055 U. S. No.1 .. U. S. No.1 shall
consist of green onions which are fairly
well-formed. firm. young and tender,
fairlY clean. free from decay, and from
damage caused by seedstems, roots. for­
eign material, disease. Insects. mechani­
calor other means. The bulbs shall be
well trimmed. The tops shall be fresh,

2'

UNITED STATES STANDARDS "OR GRADES OF

COMMON GREEN ONIONS JJ Y
BouRn: 18 FR '1109, Nov. 11, 1953. unlesa

otherwise noted. Redesllmated at 42 FR
32514. June 27. 1977 and at 48 FR 83203.
Dec. 31, 1981.

F:trecUve June 20. 1941

Sec.
111.101111 U. B. No.1.
111.101111 U. S. No. :I.

111.10110 Palrly well tormed.
111.10111 Palrly clean.
111.1011:1 Damage.
111.1083 Well trimmed.
II1.1os. Fresb.
II1.1DOli Oood green color.
111.1000 DIameter.
111.100'1 Not badly mlsebapeD.
111.1088 PaIrly young and tender.
61.10011 Serious damage.
111.1070 Palrly well trlmmed.
li1.1071 Palrly gOOd green color.

AOTIIOKITT: The provisions or this subpart
I..u«! ullder secs :103. 205. 00 stat. 1087...
amended. 1090 u amended; 7 U.S.C. 16:12.
162..

111.10118 Size.

::z::
I
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161.106. Fresh. "Fresh" means that
the tops are not withered or badly wilted.

161.1065 Good green color. "Oood
green color" means that the tops have a
normal green color characteristic of
healthy plants. A slight discoloration
of the lxtreme tips and slight scarring
caused by thrips are not objectionable.

151.1066 D I a met e r. "Diameter"
means the Ilreatest dimension of the
onion laken at rlcht angles to th\! longi­
tudinal axis.

151.1067 Not bad/II misshapen. "Not
badly mJsshapen" means that the onion
Is not badly curved or crooked.

1 51.1068 Fair/II lIoung and tender.
"Fairly young and tender" means that
the onion Is not tough, stringy, oc ad­
vanced to the stage where the neck Is
tlabby.

151.1069 Serious damage. "Serious
damage" means any Injury or defect
which seriously affects the appearance,
or the edIble or shipping quality.

(al Seedstems which are excessively
coarse or tlbrous shall be considered as
serious damage.

(bl Badly broken or badly bruised tops
shall be considered as serious damage.

(c I' CUpping. The tops of onions are
sometimes clipped or pinched back to re­
move discolored or otherwise Injured
leaves. An IndiVidual plant shall not be
considered as seriously damaged when
not more than the tips of all the 'leaves
have been clipped or pinched back; or

w~en not more than halt the leaves have
been clipped or pinched back to a greater
extent but not to the extent that the ap­
pearance Is seriously Injured; or when
Ute tops of all the onions have been
evenly clipped back In accordance with
good commercial practice and the desig­
nation "Clipped Tops" Is specltled In con­
nection with the grade.

1 61.1070 Falrlu well t rim m e d.
"Fairly 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 sldns.
Fresh, fairly clean, loose skins which do
not seriously. allect the appearance of
the IndiVidual onion or the bunch are
permitted.

151.1071 Falrlu good green color,
"Fairly good green color" means that the
tops are pale or yellowish green or other­
wise sllghtly discolored.
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UNITED STATES STANDARDS FOR GRADES OF

liONEl' DEW AND liONEl' BALL TYPE MELONS 11
SOURCE: 32 FR 3213. Feb. 24. 196'1. unless

otherwise noted. Redesignated at 42 FR
32514. June 2'1. 19'1'1 and at 46 FR 63203.
Dec. 31.1981.

Effective April 1. 1967

GUIlIIII

Bee.
111..140 U.S. No.1.
IIU1141 U.s. Commercial.
111.8142 u.S. No. 2.

UHCLASIIU'PD

61.31U UncllUl8lJ1ed.

ToLauHCIIII

61.31.. Tolerancea.

APPLICA'I;'lOH or TOUllAHCIIII

61.3146 Appllcatlon of tolerancell.

D&nHmoHB

51.37tG Mature.
61.S1t7 Well formed.
61.3.,48 Damage.
111.3.,49 Serious dsmage.

AUTHORll'Y. Th" pro,,-lsioWl of Lbll sub­

. pert Issued under 1IeCII. 203, lIOli. 80 Stat. 1087,
P:u &mended. 1090 as ameDded; 7 u.s.a. 11122,
11~4.

I:\:l ORADES
I:\:l

1151.3740 U.S. No. I.
"U.S. No. I" consists of honey dewar

honey ball type melons which are mature,
finn. well formed. which are free from
decay. and free from damage caused by

dirt. aphis stain. rust spots, bruises,
cracks, broken skin, sunscald, sunburn;
hall. moisture. lnsects, dlsease, or other
means. (See 1 51.3'144)
1151.3741 U.S. Commercial.

"U.s. Commercial" 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 151.3'144.)

§ 51.3742 U.S. No.2.

"U.s. No.2" consists of honey dew or
honey ball type melons which are mature,
flnn, fairly well formed, free from decay
and free from serious damage by any
cause. (Bee 1 51.3'144'>

• Compllance with the provlalons o( these

atandards ahall not eltcuae (allure to compl,.

wltJl the provlslona ot the 1"ederal Pond. Drug
aDd Cosmetic Act, or with applicable State

taws aDd regulatioDII,

UNCLASSmED

§ 51.3743 Unclassified.

"UnclassUled" consists of melona which
have not been cJaBaUJed In accordance
with any of the foregoing grades. The
term "unclassUled" la not a grade within
the meaning of these standards but la
provided as a designation to show that
no lJI'ade has been applied to the lot.

TOLERANCES

§ 51.37'" Tolerances.

In order to allow for vadaUons Incl­
((ent to proper grading and handling In
each of the foregoing grades, the follow­
Ing tolerances, by count, are provided as,
specl1led: .

(a) U.s. No. J. 10 percent for melons
tn any lot which faU to meet the require­
ments of the grade: PrmncrecJ, That not
more than one-half of thla amount, or 5
percent, shall Ile allowed for defects
caUBlng serious damage, including In this
latter amount not more than 1 percent;
for me10nsatrected by decay.

(b) U.s. Commercial. 20 percent for
melons In any lot which faU to meet the
requirements of this grade: PrOVided,

That DOt more than one-fourth of thla
amount, or 5 percent, shall be allowed
for defects causing serious damage, In­

cludlna In thla latter amount not more
than 1 percent for melons affected by
decay.

(c) U.S. No.2. 10 percent for melons
In any lot which fall to meet the require­
ments of this grade Including not more
than 1 percent for melons atrected by
decay.

ApPLICATION OF TOLERANCES

§ 51.3745 Application oftolerances.

The contents of Individual packages In
the lot, based on sample Inspection, are
subject to the following limltaUons:

(a) For a tolerance of 10 percent 01'

more. Individual packages shall have not

more than 1~ times the tolerance speci­
fied: Provided. That when the package
cpIltalns 15 specimens or less, any indi­
vidual package shall have not more than
double the tolerance speclfted, except
that at least one defective specimen may
be permitted 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 a tolerance or 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
tive specimen may be permitted In allY
package: Provided, That the averages for
the entire lot are within the tolerances
specified for the grade.

DEFINITIONS

§ 51.374' Malure.

"Mature" means that the melon has
reached the stage of maturity which wlll
Insure the proper completion of the nor­
mal l'lpenlng process.

tl :i1.S747 Well formed.

"Well formed" means that the .melon
has the normal shape characteristic of
the variety.
§ 51.3748 Dumage.

"Damage" means any specific defect
described In this section; or an equally
objectionable variation of anyone of
these defects, any other defect. or any
comblnaUon of defects, which materially
detracts from the appearance. or the
edible or markeUng quality of the melon.

(a) The following specific defects shall
be considered as damage:

(1) Sunburn which causes the rind to
become brownish In color, hard. tough,
01' thin; and,

(2) Bruising when the size or color of
the atrected area materially detracts
from the appearance.

(b) The following blemishes shall not
be considered as damage:

(1) Slight brUising caused by light
pressure of the weight of other melons
or from lidding of the crate;

12) Yellow spots;
1.3) Superficial hall spots;
(4) Slight surface scratches caused by

I>lcldng or packing; or,
(5) Netting. either raised or occUlTln!!

as very shallow cracks In the skin.

3

ti 51.3749 St'rious dumaet'.

"Serious damage" means any defect.
or any combination of defects which
serlou$ly detracts from the appelll'IUlCI'.
or the edible or marketing quality of the
melon.

Dated: February 20. 196'1.
O. R. ORANGE,

DeputJl Administrator.
Marketing Services.

IP.R, Doc. 61-2104; Piled, Feb. 23. 1967;
8:49 a.m.•
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UNCLASSIFIED

I 51.1003 Unclassified. "Unclassified"
consists of Persian limes which have not
been classlfted in accordance with any of
the foregolnr grades. The term "un­
classified" is not a grade within the
meaning of these standards but Is pro­
vided as a designation to show that no
grade has been applied to the lot.

APPLICATION OF TOLERANCES

151.1004 AppliCIJtfon of tolerlJ nCeI.
(a) The contents of individual packages
In the lot. based on sample inspection.
are subject to the following llmltatlons:
Provided. That the averages for the en·
tire lot are wlthbi the tolerances speci­
fied for the rrade:

(1) For packages which contain more
than 3 pounds and a tolerance of 10 per­
cent or more Is provided. individual pack­
ages In any lot shall have not more than
one and one·half times the tolerance
specified. For packares. which contain
more than 3 pounds and a tolerance of
less than 10 percent is provided, Indlvld·
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 any package; and,

(2) For packages which contain 3
pounds or less. IndiVidual packages in
any lot are not restricted as to the per·
centage of defects: PrOVided. That not

GlADU
Bec.
61.1000 U. a. No.1.
61.1001 U. a. Combtnatlon.
61.100:1 U. S. No.:I.

VNCLASSU'lED

61.1003 Unclualfted.

APPLICATION or TOLDANCU

61.1OM Application of tolerances.

BTANDAIID ,ACK

tl1.1005 Standard pack.

Dr:FINrrlONS

liI.l008 Plrm.
61.1001 Fairly well formed.
61.1Q08 Fairly smooth texture.
111.1009 atylar end breakdown.
61.1010 Damage.
6J.I011 Oood green color.
6J.J012 Fairly Ann.

~fi1.J013 Badly deformed.
51.10U Excessively rough teature.

J 51.1016 Serious damage.
"'61.1018 Diameter.

AUTHOaITY: II 51.JOOO to 51.10181asued un­
der sec. 205. 60 Stat. 1090... amended: .,
U. S. C. 1824.

GRADES

151.1000 U. S. No.1. "u. B. No.1"
consists of Persian limes which are ftrm.
fairly well formed, of fairly smooth tex­
ture, which are free from decay, stylar
end 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
by freezing, dryness or mushy condition.
spl'ayburn, exanthema (ammoniatlon).
scars. thorn scratches. scale. sunburn.
scab. blanching, yellow color. discolora­
tion, buckskin. dirt or other foreign ma­
terial. disease. Insects or mechanical or
other means.

• Compllance with the provisions of these
standarcU shall not ncuae fallure to comply
wltJ1 tbe provisions of the Federall"ood, DrUg
and Coemetlc Act, or with applicable state
laq and resulatlona.

(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 lime: Provided. That lots of
Umes which fall 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
/urther. That lots of llmes which fall 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 deslr­
nated as "u. 8. No.1. Turning".

(b) The fruit shall have a'Julce con­
tent of not less than 42 percent, by
volume.

(c) In order to aUow for variations in­
cident to proper rrading and handlinr.
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 arade. but
not more than one-half of thl. amount.
or 5 percent. shall be allowed for decay.
stylar end breakdown. broken skins
which are not healed. or defects causing
serious damage inclUding 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 noli
more tboan 3 percent. shall be allowed
for decay en route or at destination.

151.1001 U. S. ComblnlJtlon. "U. 8.
Combination" consists of a combination
of U. 8. No. 1 and U. 8. No. 2 l1n1es:
Provided. That at least 60 percent. by
count, of the limes In the lot meet the
requirements of U. B. No.1 grade.

(a) In this grade the U. B. No. 1 limes
shall meet the color requirements of the
U. B. No.1 grade and the U. 8. No. 2 limes
shall meet the color requirements of the
U. B. No.2 grade: Provided. That lots
of Umes which fail to meet the U. 8.

~

L
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Combination grade requlrement.'1 only further. That lots of limes which fall to
because of blanching shall be designated meet the U. 8. No.2 or U. 8. NO.2 Mixed
as "u. B. Combination, Mixed Color": Color grade requirements only because
And provided /urther. That lots of llmes of turning yellow or'yellow color. caused
which fall to meet the U. 8. Combination by the ripening process, shall be deslg­
or U. B. Coml.lnatlon ~ixed Color grade nated as "U. 8. No.2. Turning".
requirements only because of turning (b) The fruit shall have a Juice COil.
yellow or yellow color, caused by the tent of not less than 42 perC'lUlt. by
l'lpenlng process, shall be designated as volume.
·'U. B. Combination. Turning". (C) In oreier to allow for variations

(b) In order to allow for variations Incident to proper grading and handlinr.
Incident to proper grading and handling. not more than 10 percent, by count. of
not more than 10 percent. by count, of the fruit In any lot may fall to meet the
the fruit In any lot may fall to meet the color requirements. In addition. not
color requirements. In addition. not more than 10 percent, by count, of the
more than 10 percent, by count. of the fruit In any lot may be below the re.
frult In any lot may be below the remaln- mainlng requirements of this grade. but
Ing requirements of the lower grade In not more than one-half of this amount.
the combination, but not more than one· or 5 percent shall be allowed for decay,
half of this amount, or 5 percent. shall stylar end b~eakdown, and broken skins
be allowed for limes atlected by decay. which are not healed. Including not more
stylar end breakdown and broken skins than one-half of 1 percent for decay at

. which are not healed, including not more shlppinr point: Provided. That an addl­
than one-half of 1 percent for decay at tlonal tolerance of 2v.. percent. or a
shipping point: PrOVided, That an addl- total of not more than 3 percent, shall
tlonal tolerance of 2v.. percent. or a total be allowed for decay en route or at
of not more than 3 percent. shall be al- des£lnation.
lowed for decay en route or at
destination.

(c) No part of the above tolerances
8-'1all be allowed to reduce for the lot as a
whole, the 60 percent of U. B. No.1 limes
required In the U. 8. Combination grade.
but individual containers may have not
less than 50 percent of the higher grade.

151.1002 U. S. No.2. "u. S. No.2"
consists of Persian limes which are fairly
ftrm. which are not badly deformed. and
not of excessively rough texture, which
are free from decay, stylar end break­
down or other internal discoloration.
broken skins which are not healed.
bruises (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
mOniatlon) , scars, thorn scratches,
scale, sunbUrn. scab, blanching, yellow
color, discoloration, buckskin. dirt or
other' foreign material. disease. Insects
or mechanical or other means.'

(a) Each fruit in this grade shall have
not less than an aggregate area of one­
halt of the surface of the fruit which
shows good green color characteristic
of the Persian llme: 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. B.
No.2, Mixed Color"; And prollided



more than 10 percent of the packages (a) Dryness or mushy condition which
lOay have more than one decayed fruit. extends Into all segments more than one-

STANDARD PACK eighth ot an inch at the stem end, or
more than the equivalent of this aJilount.

I 51.1005 Standard pack. (a) Fruit by volume, when occurring In other par­
Bhall be fairly uniform in size, and when tiona of. the fruit:
place packed In crates or cartons, the (b) Spraybum which changes the
fruit shall be arranged according to the color to such an extent that the appear­
approved and recognized methods. . ance of the fruit Is materlaDj allected.

(b) All pack~ges shall be well filled or which causes scarring that In the ag.
but the contents shall not show excessive ~egate excee.l8 the area of a circle one­
or unnecessary bruising because of over- fourth Inch In diameter:
ftlled packages. (c) Exanthema (ammonlatlon) which

(C) "Fairly uniform In size" means materially detracts from the appearance
that not more than 10 percent, by count, of the fruit, or which occurs as small.
of the frUit In any container may vary thinly scattered spota over more than
more than four-sixteenths of an Inch In 10 percent of the frUit surface, or as
diameter. .olld scarring (not cracked) or depres-

(d) In order to ahl.lw for varlaUons, alons which In the aggregate exceed the
other than slzlns, incident to proper area of a circle one-half Inch In dlam­
packing, not more than 5 percent of the eter'
packages In any lot may f~1l to meet the (d) SCars which are dark, roush, or
requirements of standard pack. deep and In the aggresate exceed the

DEFINITIONS area of a circle one-fourth inch In dlam.
1 511006 Fir ."Firm" means that eter, or scars which are fairly Jlght In
,m. color, slightly rough, or of 8llght depth

the fruit la not soft or tlabby. and In the aggregate exceed the area of
151.1007 FairlJ/ weU formed. "Fairly a circle one-half inch In dlameter. or

well formed" means that the fruit shows scars which are light colored. falrlJ'
normal characteristic shape for the Per- smooth, with no depth and alrgregate
~alan variety 'and Is not materially fiat- more than 10 percent of the fruit sur-
tened on one side. face;

J1 151.1008 FairlJ/ ,mooth te%turt. (e) Thorn scratches when the 1nJU1'1
"Palrly smooth texture" means that the Is not well healed, or when dark COlored~
fruit Is comparatively free from lumpl- rough or deep. and In the aggrelrate ex
ness and that pebbUng Is not abnormally ceeds the area of a circle one..fourth
coarse. Coarse pebbling Is not objec- Inch In dlameter, or when IIsht colored.
tlonable as It Is Indicative of good keep- fairly smooth and concentrated and In
Ing qultllty and Is characteristic of the the aggregate exceeds the area of a circle
frUit especially that from young trees. one-half .lnch In dlameter. or Ught

, . Colored anil scattered thorn lnJu1')'which
I 51.1009 StJ/lar end breakdown. detracts from the appearance of the fruit

"Stylar end breakdown" Is a physlologl- to a greater extent than the aggregate
cal breakdown starting at the base of area of one-half Inch permitted for Ught
the nipple as a grayish tan water-soaked colored cOncentrated 1nJU1'1:
spot. A brownish discoloration develops (1) Scale When the appearance of the
In the rind. As It progresses the color of fruit la dected to a greater extent f.han
the allected area becomes darker and that of a 11me which has 10 medium to
ullually sinks below the healthY surface, large C&Wornla red or purple scale
but the area remains firm unless Infected attached:
with secondary organisms that cause (g) Sunburn which causes apprecla-
10ft decay. ble flattenlq of the fruit, dl')'lnS of the

1 51.1010 Damage. "Damase" meana skin. materlal change In the color of the
any defect which materially affects the skin. appreciable dl')'lng of the flesh un­
appearance, or the edible or shipping derneath the dected area, or Which
quaUty of the frult. Anyone of the affects more than 5 percent of the frult
fQllowlng detects, or any combination of surface;
defects the serlousneSIJ of which exceeda (h) SCab which materlalb' affecta the
the maximum allowed for anyone de- shape or texture;
fect. shall be considered as damage:

---- - 5
m Blanching when mOre than 25 per- percent of the frult surface. or as solid

cent, In the aggregate. of the fruit surface scarring (not cracked) or depressions
shOWI a whitish to yellowish green area which aggregate more than 10 percent of
or areas because of shadlng, resting on the fruit surface:
the surface ot the ground,or r.ontact with (d) Scars which are dark, rough, or
other fruit on the tree. Such areas are deep and aggregate more than 5 percent
not to be confused with llmea wldch are of the fruit 8urfac~. or scars which are
tumlng yellow due to the rlpeninC fairly Ught In COlor. aUghtly rough. or
process: . of aUght depth and aggregate more than

(j) Yellow color when plainly visible 10 percent of the frult surface, or scars
and caused by the rlpenlng process: which are light colored, fairly smooth.

(k) Discoloration caused by rust mite. with no depth and aggregate more than
melanose or other meana. when f~lrlY 25 percent of the frult surface:
smooth and more than 10 percent of the (e) Thorn scratches when the injury
frUit surface Is affected, or When aUghtly la not well healed. or when dark colored,
rough and In the aggregate exceeds the rough or deep aDd aggresatea more than
area of a circle one-half Inch In 6 percent of the frult surface, or when
diameter: and, light colored. fairly smooth and concen-

m Buckskin when more unslgl\tly trated and, aggregates more than 10
than the maximum discoloration aI- percent of the fruit surface. or light
lowed, or the fruit texture Is materially colored and scattered thorn Injury which
affected' detracts from the appearance of the

• fruit to a greater extent than the 10
I 51.1011 Gooel green color. "Good percent light colored concentrated In­

Breen color" means that the skin of the Jury:
lime Is of • good green color chal'actel'- (f) Scale when the appearance of the
IsUc of the Persian variety. fruit Is affected to a greater extent than

161.1012 Fairlll firm. "Fairly firm" that of a lime which has a blotch the
means that the frult Ja not soft or exces- area of a circle one-half Inch In dl-
lively flabby ameter;

, (g) Sunburn which causes decided
I 51.1013 B (J d III deformed. "Badly flattening of the frUit marked drying

deformed" means that the frult Is se- or dark discoloration of the skin, mater­
rlously misshapen from any cause. lal drying of the flesh underneath the

151.1014 Eztceslivelll rough teztturc. affected area. or which affects more than
"Excessively rough texture" means that 10 percent of the fruit surface:
the skin Ja badly ridged or very de- (h) SCab which seriously affects shape
cldedly lumpy. or textul'e:

I 51.1015 Serious damage. "Serious m Blanching when more than 50 per':
damage" means any defect which serl- cent, In the aggregate, of the fruit sur­
ously affects. the appearance, or the face shows a whitish to yellowish green
edible or shipping quality 0,," the fruit. area or areas because of shading, rest­
Anyone of the following defects. or any ing on the surface of the ground, or con·
combination of defects the seriousness of tact with other fruit on the tree. Such
Which exceeds the maximum allowed for areas are not to be confused with limes
any one defect. shall be consldere,:, as which are turnlnl yellow due to the rip.
serious damage: enlng process:

(a) Dryneaa or mushy condition which (j) Yellow color when plainly mlble
extenda into all segments more than one- and caused by 'the ripening proceai:
fourth of an Inch at the stem end, or (k) Dlsc:oloratlon caused by rust mite.
more than the equivalent of this amount. melanose or other means, when fairly
by volume, when occurring In other por- smooth and more than 50 percent of the
tiona of the frult: frUit surface Is affected, or when 8llghtly

(b) Sprayburn which changes the rough and more than 25 percent of the
color to such an extent that the appear- frUit surface Is dected: and.
ance of the frult la seriouslJ' Injured or m Buckskin when more' unsightly
which causes scarring that In the aggre- than the maximum dlacoloratlon aI­
gate exceeds the area of a circle one-half lowed, or the fruit texliure Is seriously
Inch In diameter; affected.

(c) Exanthema (ammonIatlon) which
occurs as smaD sPOts ove~ more than 25

-
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151.1018 D , (J m e it r.
"Diameter" means the rreatest dl·

menslon measured at. rllht. &nIles to a
Une from stem t.o blossom end of the
fruit.

Dated: June 17. 1958.
[SEAL) Roy W. LENNAITSON.

DeputJl Adminidfator.
Marketing Service,.

IF. R. Doc:. 58-4e~3; Piled. JUDe Ill. 11158;
8:lil a. m.l
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OaADES

Sec.
613385 U.B. No.1.
61.3388 U.S. No.2.

UNCLASSU'JED

61.3381 UncllllislOed.

ApPLICATION or TOLElUNCI:lI

61.3388 Appllcatlon of tolerance&.

D.£nNITIONS

61 3389 Simllar Yarletal cbaracterlatlca.

61 3390 Nalure.
iiI 33111 Fairly weUahaped.

613392 Well trimmed.

61 3393 Open Yells.
iiI :I3!H Spots.
613395 D:lmaae.
lil 33'18 I.ength of ateln.
61 3397 Dla meter.

!&£TI,IC CONYUIIION TABU!

61.3398 Metric converalon table.

AUTI«ORITT: The provisions of thla aUbpar~

lli6ued under .5ectloDll203, 205, 60 Stat. 1087.

Wi amended, 1090 aa amended; '1 U.B.C. 1622,

18~4.

GRADES

§ 51.3365 tJ.S. No.1.

"U.S. No. I" consists of fresh mush­

rooms of similar va11ctal characterJstlcs

whlch arc mature, at least. fairly wcll

shaped, well trimmed, free from open'

veils, disease, sppts, Insect Injury, and

dec:lY, and from damage by any cause.

(al Size. Size Is specified In terms of

diameter and unless otherwise specified

meets the rcqulrements of one of the

following size classifications:
(II S~all to medium-up to 10/.

Inches In diameter;
121 Lame--<lver 1% Inchcs In di­

ameter.
(bl Tolerances. In order to allow for

vnrlallolls Incident to proper grading and

handllnl: the following tolerances, by

weight, nre provided as specified:

I C-ompll;uwe with the proYlslulIs 01 these

sllllldards shall not excuse failure to comply

wllh the vrovlslons of the Federal Food, Drug

and Cosmetic Act. or 1IVltb applkable State

laws and regulationa.

(1) At shipping point" 6 percent for

mushrooms In any lot which fall to meet

the requirements of this srade, but not

more than one-fifth of this Dmount or

1 percent shall be allowed for mushrooms

affected by disease, spots, or decay.

(2) En route or at destination. 10

percent for mushrooms In any lot which

have open veils. 5 percent for mush­

rooms In any lot which fall to meet the

remaining requirements of this srade,

but not more than one-fifth of this latter

amount or 1 percent shall be allowed for

mushrooms aftected bJ disease, spots, or

decay.
(3) For aD-size. Ten percent. for

mushrooms In any lot which fall to meet

the specified size reqUirements.

§ ~1.3.lJB6 U:~. No.2.

"U.S, No..2". The requirements for

this grade are the same as for U.S. No.1

except for a greater tolerance for open

veils and a larger tolerance for defects.

(a) Size.. Size Is specified In terms of

diameter and unless otherwise specified

meets the requirements of one of the

following size classifications:
( 1) Small to medimn-up to 1%

Inches In diameter; . .
(2) Large--Over 1% Inches In di-

ameter. . ,
(b) Tolerances. In order to'allow for

variations incident to proper grading and

handling the following tolerances, by

weight, are provided aa speclfted: .

(1) At ,hipping point,' Ten percent

for mushrooms In anJ lot which ha.ve

open veils. Ten percent for mushrooms

In any lot which fall to meet the remaIn­

Ing requirements of this grade, but not

more than one-tenth of this latter

amount or I percent shall be allowed

for mushrooms affooted by disease, spOts,

or decay.
(2) En route or at destination. 25

percent for mushrooms In any lot which.

• Shipping point. lUI used In theae stl\nd­

ards. meallS the point of origin of tho shIp­

ment In the producing area or at port of

loading for ship stores or overseas shipment

or, In the case of &blpmenta from outalde

the continental United Statel, the port. of

entry Into the United States.

have open veils. 10 percent for ml1sb­
roolNl In any lot which fall to meet the

remaining requirements ·of thla srade.

but not more than one-tent.h of thla lat­

ter amount or 1 percent. shall be allowed

for mushrooms alrected by disease, spOts,

ordeeay.
(3) For oD-slze. 10 percenUor mush.

rooms In any lot which fall to meet the

speclfted size requirements.

UNCLASSIFIED

II 51.S3B7 Unrlsaailied.

"Unclasslfted" consists of mushrooms

wblch have not been classUled In accord­

ance with elther'of the foregoing grades.

The term "unclassified" Is not a grade

within the meaning of theS4l standards

but Ie provided as a designation to show

that no grade has been applied to the

lot.
APPLICATION or TOLERANCes

I 51.3388 Applicalion of loleranea.

The contents of individual 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-half

times the tolerance specified: Pro':lided.

That the average for the entire lot Is

within the tolel'ance specified for the

grade.
(b) Por a tolerance of less than 10

percent, Individual packages In any lot

shall have not more than double the

tolerance specified, except that at least

one defective and one off-size specimen

may be permitted In any package: Pro­

vided, 'l'hat the average for the entire

lot is within the tolerance specified for

the grade.
DErIHITIoNS

II 51.3389 Similar urie.al "laaraeler­

uliea.

"Similar varietal characteristics"

means that the mushrooms are of the

same general color. Por example, white

and brown mushrooms shall not be

mixed In the same container.

§ 51.3390 alalure.

"Mature" means that the mushroom

Is firm and well developed; the veil area

may be stretched but not broken.

3

151.1391 Fairl, well.h.ped.

"PairlY weU shaped" means that the

mushroom cap Is not Oattened, scalloped,

Indented or otherwise deformed to an

extent which materially detracts from

the appearance or marketing quality.

§ 51.3392 Wellirimmed.

"W..,11 trimmed" means that the stems

are sruoothly cut, free from rough Oesh,

butts, the Oared portion of the butt Ie

removed and the remaining portion of

the stem does not exceed the depth of

the cap.

t 51.3393 Open veila.

"Open veils" means that the cap hal

expanded to the extent that the protec­

tive covering or "veils" Joining the mar­

gin of the cap to the stem ha\'e broken

and exposed the gills or underside of the

cap.

t 51.3394. Spola.

"SPOts" means pitted or discolored

areas.

§ 51.3395 Dumaae.

"Damage" means any specific defect

described in this tectlon; or an equally

objectionable variation of anyone of

these defects, any other defect, or any

combination of defects which matertally

detracts from the appearance, or the

edible or marketing quality of the in­

dividual mushroom or of the mushrooms

In the lot. The follOWing specific de­

fects shall be considered as damage:

(a) Discoloration when the color of

the cap or stem materially affects \.he

appearance or marketing quality or the

mushrooms.
(b) Dirt when any amount Is em­

bedded In the cap or stem.

S 51.3396 Lenada of alem.

"Length of stem" means the greatest

distance as measure~ from th'l point of

attachment of the "veils" on the stem

to the butt.

§ 51.3397 Diameter.

"Diameter" means the greatest dimen­

sion of the cap measured at right angles

to the stem.
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MftaIC CONVDSION' TABU:

§ 51.3398 Metric: eonvenion taWe.

Mili­
meters

IflChel (mm)

~ equala_______________ S.2
% equals______________ 8. ",. equaJa_______________ 9 5
¥.z eq~____________ 12.7
% equala..______________ 15.9
~ equala 19.1
'" equalL.______________ 22.2
1 equals________________ 25."

1% equala______________ 81.81% equala.____________ S8. 1

1~ equala._____________ ".Ii
2 equa1L.______________ 1iO.8
8 equa1L.______________ 'fl. 2
.. equala.._______________ 101. IS

Dated: June IS, 1968.

Ro'!' W. LDNAIlTSOJ(.
Acttftg~ Ad1Idmatrator,

Jl4rketif&IJ Bennca.
[p.a. Doc. ...-.: PUecL .laDe 17. 1981;

8:'" a.m.}
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l'NITED STATES STANDARDS FOR GRADES OF

OKRA l

SOURCE: 32 FR 8864. June 22. 1967. unless
otherwise noted. Redesignalf'd at 42 FR
32514. JunE' 27. 1977 and at 46 FR 63203.

DE'c. 31. 1981.

EUective December 18. 1928

sec,
61.394S

61.39..

61.3H'7 J:)amage.
61.3948 Ser1OW1damap.

Avnso&rn': The provls1Ol:la of th1a sUbpart
luuec1 under lMlClI. 203. 205. eo St&t. 108'1. u
amended, 1090 .. amended.; '7 l1.8.C. 11122.

1llH.
GLUlI:

I 51.3945 U.s. No.1.

"o.s. No. I" const.sts of pods of okra of
&imila.r varietal cba.ractei1stks wblch
are fresh. teDder. not badl7 misshapen.
free from decay. and from daJ:Daie caUllM
by d1rt or..other foreign matter. d1seaae.
I.n$ects. meehan1C&l or other meaDS.

(a.) In order to allow for variatiODS
lnckJent to proper grad1ng and ha.nd11Dg.
the followir:lg tolerances. by weiiht, are
provided aa spec11led:

(1) Ten percent for pods in any lot
which fau to meet the reQUirements of
this grade, Including therein not mo~
than 5 percent for defects caustnc aert­
oua damage. and 1ncludUlg in tbis latter
amount not more than 1 percent for
pods dected by decay.

•Pack1JJtr of the product ill coDformlt1 Ylth
the requiremeDts of t.beH stalldanla abaU DOt

ucuu fsUure too COIIlplJ with the provls1oll&
of the !'ederaJ PoolS. Druc. aDd CosmtUc Act;

or with c.ppllcable Sl.&te 1&_ aDd recwatlollL

H-32
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§ 51.3946 Uacl...HiecL

"Onclassl.1ied" consists of pods of'okra
wb1ch have not been classifled in accord­
ance wIth the foregoing grade. "l"be tenD
"unclassl.1ied" Js not a grade wttAin the
meaning of these standarda but 15 pro­
vided as a de-s1gnatton to show that no
grade has been applied to the lot.

D!:rJ:JmIONS

151.5941 D_ce.

"Damage" means any defect. or any
combination of defects. wblch ma.terlaJly

detracts from the appearance. or the
edible or marketin&' quallty of the In­
dividual.pad or of the lot as a whole.

I 51.3948 Seriou. damap..

"Serious damage" means any defect.
or any combination of defects. wb1ch
seriously detracts from the appearance,
or the edible or marketing quallty of the
individual pad or of the lot as a whole.

This is a reissue of U.S. Sfandards for

Okra which were effective December 18,

1928. No substanti\'e chanse is made in

the text of the standards.
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United States Standards for ~rades of Pineapples 3
Source: 18 FR 7127. Nov. 11. 1953.

(vii) Mechanical or other means. (iii) Fairly well formed.unless otherwise noted. Redesignated at
42 FR 32514. JlUle 27, 1977 and at 46 FR (6) Tops free from injury by: (2) BasicRquimnents::
63203,~.31,1981. (i) Discoloration; and, (i) Similarvmetalchlr dc

Effective February 23, 1953 (ii) Insects. color;
As amended July S, 1990 (7) Tolerances. (See § 51.1489) (ii) WeD aI1lIChed to fruit;

GENERAL GENERAL f 51.1487 U.s. No. I.
(iii) Not completely curved over; and,

Sec. • Sl.l485 General. "U.S. No. I" consists of~eapples (iv) Not moie than two fairly well

51.1485 General. (a) Compliance with the provisions of
whiyh meet the oliowing developed Items.

these sllllClards shalloot excuse failure
reqwrements: (3) Fruit free from:

GRADES 10 comlYwithP!Ovisions ofapplicable (1) Basic requirements for fruit: (i) FreshcrICks;
51.1486 U.S. Fancy. Feder or State Laws. (i) Similar varietal characteristics; (ii) Evidence of rodent feeding;
51.1487 U.S. No.1. (bJ.These standards are app,licable to (il) MalUl'e; (ill) Freezing injury or frozen;
51.1488 U.S. No.2. fre cea~es with or Without tops (iii) WeD formed; and, (iv) Overripe; and,

TOLERANCES
provi ed at pineapples with tops (iv) Stems removed. (v) Decay.attached or with lops removed may not

51.1489 Tolerances. be c:ormningled in ihe same contamer. (2) Basic requirements for tops: (4) Tops free from:'

SIZE AND MARKING GRADES
(i) Similar varietal characteristic (i) Freezing injury or frozen; and,

REQUIREMENTS
. color; (il) Decsy.

51.1490 Size.and marking
• 51.14lUi U.s. Fancy. (ii) Single stem; (5) Fruit free from serious damage"U.S. Fancy" consists of~eapples (iii) Not more than moderatelyrequirements. whi~h meet the ollowlng by:

DEFINITIONS reqwrements: curved; (i) Bruising;

51.1491 Similar varietal (l) Basic requirements for fruit: (iv) Well attached to fruit; and, (ii) Sunburn;

characteristics. (i) Similar varietal characteristics; (v) Not more than twice the length (iii) Ournmosis;

51.1492 Mature. (ii) Mature; of the fruit. (iv) Internal breakdown;(3) Fruit free from:
::r: S1.l493 Overripe. (iii) Well formed; and, (i) Fresh cracks; (v) Insects;
I 51.l494 Stems removed. (iv) Stems removed. Oi) Evidence of rodent feeding; (vi) Healed cracks; and,
~ 51.l495 Well formed. (2) Basic requirements for tops: (iii) Freezing injury or frozen; (vii) Mechanical or other means.

51.l496 Fairly well formed. (i) Similar varietal characteristic (iv) Overripe; and, (6) Tops free from serious damage
51.l497 Fairly uniform in size. color; by:
51.1498 Freezin~ inj~or (ii) Single stem; (v) Decay. (i) Discoloration; and,

Frozen fruit). (iii) Moderately straight; (4) Tops free from: . (ii) Insects.
51.1499 Freezin~ inj~ or (iv) Well attached to fruit; and,

(i) Freezing injury or frozen; and, (7) Tolerances. (See § 51.1489)
Frozen tops). (v) Not more than I1h times the (ii) Decay.

TOLERANCES51.1500 Single lOp. length of the fruit (5) Fruit free from damage by:
51.1501 Crown slips. (3) Fruit free from: (i) Bruising; f 51.1489 Tolerances.
51.1502 Shell. (i) Fresh cracks; (ii) Sunburn; In order to allow for variations
51.l503 Flesh. (ii) Evidence of rodent feeding; (iii) Gurnmosiil; incident to~C!Il: grlding andhandlinJ

51.1504 Simitar varietal characteristic
in each of ore.oing grades. bas

color for tops. (iii) Freezing injury or frozen; (iv) Internal breakdown; on sample :eltOn, lliC number of

(iv) Overripe; and, (v) Insects; defective~ ens in the individual
51.1505 ~y. saml?le, an the number of defective
51.1506 Internal breakdown. (v) Decay. (vi) Healed cracks; and, s~tmens in the lot shall be within the

51.l507 Injury. (4) Tops free from: (vii) Mechanical or other means. liinitations specified in Tables I~ n.
51.l508 Damage. (i) Crown slips; (6) Tops free from damage by:

51.1509 Serious damage. (ii) Freezing injury or frozen; and, (i) Discoloration;

CLASSIFICATION OF DEFECTS
(iii) Decay. (ii) Crown slips; and,

51.1510 Classification ofdefects. (5) Fruit free from injury by: (iii) Insects.

AUTHORITY: The provision. of this
(i) Bmising; (7) Tolerances. (See § 51.1489)

•u~n issued under ICCI. 203, 205, 60 SUI. (ii) Sunbum; § 51.1488 U.s. No. 2•
10 • al amended, 1090 al amended; 7 (iii) Gummosis; "U.S. No.2" consists of&ijeapples
U.S.C. 1622, 1624, unlC:S1 otherwise nocc:d. (iv) Internal breakdown; whi~h meet the ollowlng

(v) Insects;
~equlrements:

. (l) Basic requirements for fruit:
(vi) Healed cracks; and, (i) Similar varietal characteristics;

(ii) MalUl'e; and.



Table!
Sbimzjpg Ppjnr

Nmnbqof 25. Cognt SIDlJIIeI3

Factor Gndes AJ}' 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 II 19 20 21 22 23 24 25

Decay

r::=damase
<iDdudiDa decay)

Total defee:u
iDdudiDa
injury. ci8ma&e.
serious damase
mddecay

ALL

u.s. Fancy
u.s.No. 1

ALL

4

6

o rf 14 2 2 24 3 3 3 3 3 34
.. 4 4 4 4 ,f 5 5 5 5 5

3 4 5 7 8 9 10 11 12 14 15 16 17 18 19 20 21 22 23 24 2S 26 rT 28 29

4 7 10 13 15 18 20 22 2S rT 29 32 34 36 39 41 43 45 48 SO 52 54 57 59 61

26 27 28 29 30 31 32 33 34 35 36 37 38 39 ... 41 42 43 44 45 46 47 48 49 50

ALL s466666ft'77777 7 7r8 8 8888 s49 9~

~ U.s.Fancy 4 30 31 323435 36 37 38 39 40 41 42 43 44 45 46 46 47 48 49 SO 51 52 53 54
IenouI damase U.s. No. 1
(JDCludiDg decay)

Total defee:u ALL 6 63 6S 68 70 72 74 76 79 81 83 8S 87 90 92 94 96 98 100 un lOS 107 109 111 113 116
includins
injury, damage,
serious damaae.
mddecay

1 Sbippins point U used in lheIc mndaIda. _die point oi origin oi lbe lIilipmcnl in lbe psoducIioD ... or at port oi loadiD& for Ibip It.oIU orcm::neu
aIJipmcnIs, or in lbe cue of IbipmCDll fl'Cllll OIUide die CllIIIinaI&al UDiaed SWea,dIepcIIl ofCIIUy iDro die UDiIed St&tcs.
~ AL· AbsoiuIe limitpcmriDcd in iDdivi.ckW 2S-coma ample. .
3 Sample rize • 2S CXlUDL
4 PJefcmld numberoi samples forlhil acc:eptanc:e 1IIIDlber.

TableR
f.n i_aor ,t Pc:qjnarign*

The _beroi~ examined IballCOII= 10 the number of CllIIUincn in the lot mown in c:ban <a). The total number ofdefecu may
DCltcxcecd that ahoWn for the totalllllDlberof . eumincd in cIwt (b).

Chan (a)
Numberof CODlainen in the lot 110150 15110300 30110750 75110 1200 1201ormcm:
Numberoi2S c:amlumpIa CJamined 2 4 6 8 10

Cbart(b) Ngmber of2S coopt pmples
Fac;tgr GncIcs AlgoIvte lImB 2 1 6 8 JO

Decay All 2 3 4 4 5

Damage (U.S. Fancy) U.s.F:r 4 4 7 9 11 14
or 1Cri0Ul damase u.s. No.
(U.s.No.l)by
pcrmaIICDtdefee:u,
acludins decay

TOlal damaae (U.s. u.s. Fan? 4 4 7 10 13 15
Fmcy) or serious u.s.No.
clImage (U.s. No. 1)
iDcludinl dec:ay

TOlal pennanCDl defee:u All 6 7 13 18 22 rT

.TClIaI. defee:u All 7 8 14 19 2S 30

TOlal mnberfnJitexamined SO 100 150 200 2SO

• En lOUIe orat da1itw:ion meana any point oIber than ahipping point u described CIl JlIIC 4. TableL Foam. 1. Shipping point.
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6 ....
SIZE AND MARKING • 5'1.1499 FreezloJlnJury or

REQUIREMENTS frouo (tops). 0 .....

"Freezing injury (lOpS)" means the f :.J 11 0 I' 1 S=ij-fi 1)1'5 ~ .S.§ j.§'S
151.1490 Size a.od marking leaf tissue is- glassy, watersoaked G g~ i' :t. II .51-&.1 ~:aI ii i

requlrem~ots. . arvJJor discolored as is characteristic of :::: ~ i II B 1)- 1. .51 s· II·
(a) The I?lJleapp'les m .eac~ contamer having been frozen .§ iii I ! i -Ii! Cl - IIJ:

slia1l be fml Wiiform IJl sIZe andthe' .... I) ~ III oiJ -a g Ii J:cou~t shall be p!ainly stamped, "Frozen (tops)" means the 1OJ?S are.1O 2. to ~1~ g !,~ II). lu '!So . ..1")t-
stenciled, or otherwise marked on the somedei!cc,llardenedbyfreezmgwlth il" >. ..9 ·;·2;r.. 1 i ~iD Dg0 I) GI.a.
container. ice crystils present. I~' f .a~ i u 111111 =8 i .iiil-s. a·a ~
. (b) In order 10 a1low.for variations . 15~.ISOO Single top~ . '.. 0]' :S'-;:B Usal j~.a 1~I 0a:a IIi i i!l ~
mcldent 10 pro r packing, not more "Smgle~"means the fruit has only on - :fCi. j ¥.... II' :6 R tS~J: I) .}!..; 0lbanSPc:rcentoFdte~kages!nanYlot onc~m)n.Cntmainstematlbecrown· I 5$1 .!!El-l ·1,:;1 ii 11 5'i~i~ !i-!i~
may.f!i1 to -:neet the re9ullements of die fruit. -5:i .. -a'S .s 1.1 ~ ·=l·s fa -5:g:;; f l\.; lZii D

pertauUng 10 SIZe and markfug. 151.1501 Crown slips. U l..nI &'ll i I .... l! IiJ· 5" a:-: iUS :ffbO
DEFINITIONS "Crown slips" meaos the small ,& ~ 5 6~'tI~ ~~J HI &.i ~-I :- liJsf i

151.1491 Similar varietal ~~ lOp growths at the crown of i :e & I!l i.S·a ~ s"'~ J!! 'a i1l~. ~ J.~' I)'

characterlstks. - ~ IS iJ u" IS. e IS-ti. Ii.! 0 i) IS iii ""
"Similar varietal characteristics" 151.1501 Shell. I 5"J ~ i'S !I !I 9:;~ ..9 f! I) ii !l I!l'S

means Ihe pineapples in an)' lot are "Shell" means the external surface or a:; ell 1 ~ l' .a-e .sa 6-5' s~-ti
similar in type andcharacter ofgrowth. rind of the fru.it. I) II' ~D 11 RIII i;!1JJ '81 Hi ~ 9. Hf
f 51.1491 Mature. 151.1503 Flesh. -5 11 i19 .! t~ :Ii Bl; I -I:g....-I ilH"" ~

"Mature" means the pineapple has "Flesh" means. the internal edible 'tI ~! -!~ S ~ .S ~!e ~ i 'S f 6... -5 S-ilU!JlIll
reached. the. stage of development porIionoft1tefrult. I .8.s ...... Ii .s"~ :; I.g.s· ... jJ;Q I~.·
where n nm has -progressed to a ;;l II ~ - J5 ii .s. e .S .
degree wlhere fhe milt is usable and 151.1504 Similar varietal I !'I-fi iiiIi: 1" I.a !~J. I "i einedible cbaraderlsdc color for tops. . iJ.S .ct-.[ II ~ ,. IiIU I 1~1 S . 15

. "Similar varietal characteristic color :.q g' ... 1)'Ci. "I ~~ .;. g. . ~
151.1493 Overripe. for " means Ibe lOp!! in a lot may 51 on~ ;; I) :; 1~' . S' I &'..... or

"Overripe"~e~ ~e fruit is soft and vary~om a characteristic green 10 -5S J li .~J~ 11)1 ·=-15 Ie~ J~ t r=1~~
past commercial uUlity. reddtsh-green color. Goi U6 II 1" I ~'S-5 II Ii G;3'ii ~ .;;s
151.1494 Stemsremoved. 15U505 Decay. e; aU 1.. i! &,. ! 5 ~ a"· ; B.!:!.~. ~

"Stems removed:' means Ibe stem at :'pecay': means breakdown or 6 f 'NJ ~u a ,"$J'S~ ,fa ,~..s,!JI 6.; §f~l! I
Ibeb~ of Ibe frolt has been removed d!'!Dtegra~onoflbelOpsorb!eakdown., I!l 1 :e If .fl·O 1 1)~1j II fl 1!l-eJ'1; I) P:::
solbalttdoesnotextendmorethanone dismte&!abon or fermentauon of the IS_ . ~ a" II -51i1.S e·!! IS.Si""
inc~ beyond the outermo.st bottom pineapple caused by bacteria or fungi. ; 'SJ II'"II ii fS ii ;~I) iiJ 11)111
porUon of Ibe butt of Ibe fruit. 151.1506 lotemal breakdown. G 1 S' '8 . 1 11 .!" 1j .!J:!i .S S 5 .
151.1495 Well formed. "Internal breakdowo" means a D I I.; -EI :f8 ~"

"WeD formed" means the fruit shows physiological deterioration which -I ~19 J~Uii' g~~ 4i I b 11]J
good shoulder develo~ent and is not resUlts in a watersoaked or brown or 'S j~ 9J·:e I ,S-I Ii !!. -5 8 -5 a~ 0

Iopsi.ded or distinctly ~inted. and Ibat blackish discoloration. . 11. .S· 5" II· -5 -ti §".~ii
the Sides are not nouceably flattened. t 51.1S07 Injury. ;;l 'II 1li;a .§ '! S E .S i'l

.15\.1496 Fairly weD Ionned. ·'Injunr...........dJoctlimdinlbo i 1. t!l 1&11 _rf·s [I". nil Ih...
"Fairly well formed" means Ibe fruit ClasSificationofDefects section or any .!l sa . ~ 11. . U'5 ".~~ 8

is no~ excessively lopsided, or o~ defect or co~binationof defects Iii ·s 5~ J,J- 1:;1 JI on.ils·i\ llii~ ll:!
e~cesslvelyflauenedattheshouldersor whichmorothansnghtlyde~~m _ iJl =:'a;: '1-. :II:;! Ii;! aJ: e;;l ~
Sides. the ~arance, edible, or shlppmg i 5:g .g..... o ii.1iJ '=-e~ ! -5 tS §e-l t:.. I)

IS1.l497 Falrlyunlformlnslze. quality of the fruiL 'Ifl aU Iii itl tali J-I5 tiel' Ile,;'8 Ii)'!!' 01);:
"Fairly uniform in size" means the 151.1508 Damage. ! iii & J::J ~'S -5 :" 0 ~ ~weig~t of the fruit within individual "Damage"m~ II!!Y defect ns~ in ' 'I I!l f I 1"2 i 18~ 1':.1 1SI 1:1~'i J- It:'i

contamers does not v~ more than the Classificauon of Defects secbon or j ISJII. Ii lJ liiJ·u·a 1i.1ii D Ii ~ Ii' 1i.a:,,-8 So IS.SI]J So
I-Ill pounds from smallest 10 largest. any other defect or combination of '

derects which materially detracts from ..
f 5U498 Freezing Injury or the ~arance edible or shipping .;

frouo(rruft). ual'ty fib mi' ' l:l
"Freezing injurY, (fruit)" means Ibe q I 0 e IL I j ~ I

edible flesh is glass • watersoak 151.1509 Serious damage. • 0 . I .
and/or discolored c~ar.cteristice:r "Serious damage" means~defect ~ !l i. • 'S I 1""
having been frozen. listed in the Classification ofDefects ., " ii' -;

"Frozen (fruit)" means the fruit is secti~n .or any other. defe~t or :. .~ ~ I ~·I j 9 til j.1
affected by freezing so that some combinauonofdefects which senously E-o Q 2 ~111 ! ~ .a
portion is in a hardened state with ice defr~ts from ~eappw:an~, edible, or
crystals present: shippmg quality of ihe frutt.



IaJar1
Whcm bealed crac:lts _ Iban s~y
dcuact from die appean.nce, edible, orShip­
pins quality of the fruit.

Duaaae
When healed cnc:Its 011 die eyes 111: mole
than !J'2 inch in widl.b and DOt more duIII!J'2
inch in~.. or whicb IJIAlCriaI1y de&nct
from die-t"'" , edible, or sbipping
quaJityof~
Whcm healed crac:lts between the Cl}'eS
maIA:riaJly affect die appeumce of tbc fruit
shell.

=.!~sical injury (cleanliness,
clamaRe) inaIeriallv affects tbc

~ or ediDlC quality of the piDcap-

OD

1 CassiilCalion of defeeu is based 011 a 10 size fnUt (ten. 4-pound averaae fn1it per 40 pound _). AcconIiIIgIy lupror sma11cr fmit 111: pemaiacd &0 baYe
dcfeeu re1aIive 10 their size.

Dated: May 30, 1990.

~,!l*Jt_NlDr.

(FR1)ac. 90-12879Fi1ed6-1-90; 8:45am]

o.
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2 3
UNITED STATES STANDARDS FOR GRADES OF

RASPBI::RRIES I

SOURCE: 32 FR 8876. June 22, 1967, unless
otherwise noted. RedesliDated at 42 FR
325H, June 27, 1977 and at 46 FR 63203,
Dec. 31, 1981.

Errective May 29, 1931

OaADElIsec.
6U3:l0 U.S. No.1.
6U3U U.S. No.2.

UNCLAIlSlrn:D

61.43:12 Unclaaaifted.

APPLICATION or TOLEIlANCU

61.Uaa AppllCltotlon~ tolerancell.

DznNlTlONa

IlI.t:J:l4 Well oolored.
IlI.t8U Well developed.
61.t8:l8 OvelTlpe.
IlU1327 Damage.
IlI.UU Ser10ua dlLlllage.

AUTHORITY: TIle provisions or this sUbpan
Iss\l~-d uqder sI!cs. 203. 205. 60 Stat. 1087...
lUn,nded. 10000 aa amended; 7 U.S.C. 162:l,
1621

f GRADES

.f::. Ii 51.4320 U.S. No.1.
::> "U.S. NO.1" consists of raspberries of

one variety 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 foreign matter,
shri7ellng, moisture, disease, Insects,
mechanical or other means.

(a) Tolerances. In order to allow for
variations Incident to proper grading
and handling. not more than 10 percent,
by volume, of the berries In any lot may
faU to meet the requirements of this
grade, Including therein not more than
5 percent for defects causing serious
damage, and Including In this latter
amount not more than 1 percent for
berries which are affected by mold or
decay.
Ii 51.4321 U.S. No.2.

"U.S. No.2" consists of raspberries ot
one variety which fall to meet the re­
quirements of the U.S. No.1 grade but

I Packing of the product In conformity
with the requlrementa of these lStandarda
!,ball not excuse failure to comply wltb the
Wovisiona of the Federal Food, Drug and
Coametlc Act or With applicable State lawa
and regUlations.

which do not contain more than 10 per­
cent, by volume, of berries In any lot
which are seriously damaged by an,
cause, Including therein not mor.e than
2 percent for berrlea which are affected.
by mold or decay.

UNCLASSlnll:D

Ii 51.4322 Unclaeeified.
"Unclassified" consists of raspberriea

which have not been classified In Accord­
ance with either of the foregoing grades.
The term "unclasslfted" Is not a grade
within the meaning of these standards
but Is provided as a designation to show
that no grade has been appUed to the
lot.

ApPLICATION or ToLICIlANCIIS

Ii 51.4323 Applicalion of lolerancea.
The contents of IndiVidual packages In

the lot are subject to the following limi­
tations:

(a) Individual packages may contain
not more than one and one-half times
the tolerance specified: Provided. That
the average for the entire lot Is Within
the tolerance specified.

DEFINITIONS

§ 51.4324 Well colored.
"Well colored" means that the whole

surface of the berrr shows a color char­
acteristic of a mature bem.
Ii 51.4325 Well developed.

"Well developed" means that the ber­
ries shall not be misshapen owing to
anthracnose Injurr. frost Injurr. lack of
polUnaUon,lnsect Injurr, or other causes.
§ 51.4326 Overripe.

"Overripe" meaOll dead ripe or soft,
necessitating Immediate consumption.
§ 51.4327 Damage.

"Damage" means any defect, or any
combination of defects, which materi­
ally detracts from the appearance, or
the edible or marketing quality of the
raspberries.

§ 5U328 Serious damage.
"Serious damage" means an, defect, or

any combination of defects, which IIeri­
ously detracts from the appearance, or
the edible or marketing quaUty of the
berrr. Berries which are badly deformed,
crushed, leak" moldy, decQ'ed. or which
have poor color character1at1c of imma­
ture berries, or berries from which the
core has not been removed, shall be con­
sidered as seriousl, damared.
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2 3

United States Standards for Grades of
Spinach Leaves (Fresh) 1

Effective December 27, 1946
SOUIln:: 18 F'R 7137. Nov. 1.1953. unless

olherwi~,' noled. Redeslgnaled al 42 FR
:12514, .JUIII' 27. 1977 and al 46 FR 63203.
D,'c. 3 J. 1981.

fiat leat type. No mixture of varieties § 51.1736 Damage.
shall be permitted Which materially . ,
affects the appearance of the lot. "Damage' means any defect whlch

materially affects the appearance. or the
Ii 51.1735 Wen trimmed. edlble or shipping quality of the indl-

"Well-trimmed" means that the leaf- vldualleaves or of the lot as a whole.
stems or petioles are not excesslvel,. long'
in relation to the size of the leafblades.

...------

This is a reissue of u.s. Standards for Grades
of Spinach Leaves (Fresh) whicL were effective
December 27,1946. No substantive cLange is
made in the text of the standar~s.

--------
"Simllar v a r let a 1 characteristics"

means that the spinach shall be gener­
ally of one type, as crinkly leaf type, or

-----

1 Packing of the product In conformity
with the requlrementa of these standards
shsll not excuse failure to comply with the
)\rovlslons of the Federal Food. Drug and
Cosmetic Act or with applicable Btate laws
and regUla tlons.

Sec.

61.1'130
111.1731
61.1'182

GRADE freezing, dlrt, or other foreign material,
U. B. Extra No.1. disease, insects, mechanical or other
U. 8. No 1. means.
U. S. Commercial. (a) In order to allow for varIations in-

cident to proper grading and handlllll,
APPuc&noN OJ' '1'oLIa.lNca not more than 10 percent, by count, of

61.1733 Application ot tolerancea. any lot may fall to meet the requirements
Da1JImOH8 of this grade, including not more than 1

percent for spinach leaves which are
11.1'13t Similar varietal characterlatlce. affected by deca,..
11.17315 Well trimmed.
61.1'138 Damage. Ii 51.1732 U.S. Commercial.

AUTHoarn: onJe provlalona ot thla Part 111 ''U.S. Commercial" shall consist of
lslIued under Bees. 203. 206, 80 Stat. 1087, aa spinach leaves of slmUar varietal char­
amended. 1090 as amended; 7 U.S.O. 1822. acterlstlcs which are well trimmed, free
16:.14. unless othe:rwlse noted. from coar'3e stalks, seedstems, seedbuds,

GRADES crowns and roots, sandburs, or other

N 1
kinds of burs, deca,., and from damage

§ 51.1730 U.S. Exira o. • caused by clusters of leaves, wilting, dIs-
"U.S. Extra No.1" shall consist of spln- coloratIon, freezing. dlrt or other foreign

ach leaves of slmDar varietal charac- material, disease, Insects, mechanical or
terlstlcs which are fairly clean, well other means.
trimmed, free from coarse stalks, seed- (a) In order to allow for variatIons in­
stems. seedbuds. crowns and roots, sand- cldent to proper gradinl and ha~dlllll.
burs or other kinds of burs decay and not more than 20 percent, by couDt, of

, , any lot may fall to meet the requlremenu
from damage caused by clusters of leaves, of this grade, Includlng not more than
wlltlng, dlscoloratlon, freezing, foreign 1 percent for spinach leaves which are
material, dlsease, insects, mechanical or affected b,. deca,..
other means. APPLICATION or TOLJ:RANCI:S

(a) In order to allow for varlatloDa • •
Incident to proper grading and handlllll. Ii 51.1733 Apphqatlon or tolerances.
not more than 5 percent, by count, of The contents of individual containers
any lot may fall to meet the require- In the lot, based on sample inspection, are
ments of this grade. including not more subject to the following IlmJtatlons, pro­
than 1 percent tor spinach leaves which vlded the averages for the entire lot are
are affected by decay. within the tolerances specified:
§ 51.1731 U.S. No.1. (a) When a tolerance Is 10 percent, or

"U.S. No. I" shall consist of spinach more, Individual containers In any lot
leaves of similar varietal characteristics shall have not more than one and one­
which are well trimmed free from coarse half times the ~lerance specl1led.
stalks. seedstems, seedbuds, crowns and <b) WheI! a tolerance Is less than 10
roots, sandburs. or other kinds ot bur., percent. indIVidual contalMrs In any lot
decay. and from damage caused by shall have not more than double the tol­
clusters of leaves. wlltlng, discoloration, erance specified.

DEFINITIONS

II 51.1734 Similar varielal characler­
ialics.

::I:l
I

I+:>
~
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UNITED STATES STANDARUS FOR (iRADES OF
SPIN ..\CII PI.ANTS 1

BoUllC&: 21 FR 80n, Oct. 111, 1868, unleu
otherwJle noted. Redealanated at 42 Fa
32614, June 2'l, 111'l'l and at 48 Fa 83203,
Dec. 31, 11181.

EUective November 19. 19li6

ORADa

:J

Dated: october 18, 1868.
[dAL) Roy W. Ll:NtfAlTSON.

Deput" Adm'n.'drator.
Marlett'nll Service,.

.p, B. 000, ......s.; Plied, OCt. 18, leG8;
':61 •• m.J

DD'llfITIOlf.

(b) Dfacolontlon When materially af·
fectlns the ,enenI appearance ot the
plant. except that heart leavea which
are yellow or partially blanched mall
not be conaldered ... dam&1tn8 the
plant; and, .

(c) Porelln material when materially
15U884 Simll... varletal characteristics. affectlns the edible quallty. or the

,enenI appearance of the spinach In
the container. Porelill material means
weeds. 11'&88. or any 10088 material
other than spinach.

• 51.18" 8erlou. dlUllqe.
"BerioUi dam...e·' means any defect

Which seriously aftects the appear.
ance. or the edible or ahlpplns quallty
ot the indiVidual plant. or the ,enenI
appearance of the spinach In the con·
talner. Anyone of the tollowlnl de­
tects. or any combination of defects
the serlouaneu of Which exceeda the
maximum allowed for anyone defect.

15UBH Fresh. .h.... be conaldered ... serious damaae:
"Preah" means that the spinach II (a) Dlacoiontion When the plants

not more than aUlhtly wilted. are badly dIacolored:
(b) Inaects when the plant II notice-

• 5U887 Fairly clean. ably Infested. or when It II serloualy
"Palrly clean" means that the Indl- damaa'ed by them:

vidual spinach plant Ia reasonably tree (c) MIldew. white rust or almllar dla­
from dirt or other aclherlnl torelln eases when serloualy affectlns the
matter. and that the ..nenI appear· edible quallty or appearance of the
anee ot the aplnach plants In the con- plant; and.
talner II not materiallY affected. (d) Decay.

15U888 Welllrlmmed.
"WeD trimmed" means that the

spinach plant II cut at the crown ot
the root. or cut 80 that the root II not
lonaer than linch.

151.1881 Dam....
"Damale" means any defect which

materially aftects the appearance. or
the edible or ahlpplns qUallty ot the
indiVidual plant. or the ,enenI ap­
pearance of the .plnach In the con·
talner. Any one ot the tollowinl de­
tecta. or any combination ot defects
the serlouaneu of which exceeda the
maximum allowed for anyone defect.
ahall be conaldered ... dam...e: .

(a) Coarse central atalU or seed­
stems when causlns more than 10 per­
cent waate ot the indiVidual plant; or
When the flower bUda are plainly VIal·
ble:

(3) Por a tolerance ot leu than 10
percent. indiVidual pactaaea In any lot
may contain not more than double the
tolerance apeclfled.

"Blmllar varietal characterlatlcs"
means that the .plnach shall be of one
type. auch ... crinkly leaf type or flat
leaf type. No mixture ot types ahall be
permitted which materially aftects the
appearance ot the .plnach In the con-
tainer. .

'51.zB86 Well po_.
"Well IP'OWO" means that the plants

are not .tunted or poorly developed.

UlfCLAS.Irn:D

1 5l.Z88Z UnclUllfted,

"Uncl&88lfled" conalats ot .plnach
plants Which have not been cl&88lfled
In accordance with either of the fore­
,oln, iP'&dea. The term "uncl&88IfJed"
Ia not a trade within the mean1nl of
these atandarda but Ia provided ... a
dealillation to .how that no trade h...
been applled to the lot.

Al'PLlCATlOlf or ToUClWfou

15U883 Application 01 tolerances.
(a) The contents ot individual pacJt.

&lea In the lot. baaed on sample In­
.pectlon. are subject to the followlnl
llmItatlona: Pro1lUed, That the aver­
&lea for t.i"le entire lot are within the
tolerances specified tor the iP'&dea:

(1) Por a tolerance of 10 percent or
more. individual packalea In any lot
may contain not more than one and
one-half tlmea the tolerance .peclfled:
and.

• 51.2881 U.S. Commerelal.
"U.B. Commercial" conalata of apln·

ach plants which meet all the require·
ments for U.B. No. 1 trade except that
the spinach plants need only be free
from damqe by dirt and except for
the Increued tolerancea apeclfled In
thla section.

(a) In order to allow for variatlona
incident to proper P"&dIn8 and han­
dlln,. not more than a total of 20 per·
cent. by wel,ht. of the .plnach plants
In any lot may fall to meet. the reo
qulrements ot the iP'&de: Provided,
That not more than one-half ot thla
amount. or 10 percent. .hall be al­
lowed tor serious damaae. IncludJq
therein not more than I percent tor
decay.

Sec.
61.2880 U.S. No.1.
61.2881 U.8. Commercial.

ORAJlU

• 51.2880 U.S. No.1.

"U.B. No. I" conalats of .plnach
planta of .lmUar varietal characterla·
tics Which are well 1P'0wn. fresh. fairly
clean. well trimmed. and which are
free from decay. and free from damaae
caused by coarse .talU or seed .tems.
dIacoloratlon. forelill material. aecond
JP'Owth. freezlna. dlaeue. lnaecta or
mechanical or other means.

(a) In order to allow for variatlona
incident to proper P"&dIn8 and han·
dlJna. not more than a total of 10 per·
cent. by we"ht. of the spinach plante
In any lot may fall to meet the re­
quirements of the trade: Pro1lUed,
That not more than one·half of thll
amount. or I percent. mall be allowec
for serious damalre. IncludJq therell:
not more than 1 percent for decay.

• Compliance With the provlaloDi 01 th_
ltaDdarda Ihall Dot ncUM failure to compl,
.ltIl tbe provlaloDi 01 the r.derall'ood, Dru.
aad oaemetlc Act, or With applicable 8tat.
1&_ aDd rqulaUoDi.

UIiCLASlIFIED

61.2882 UnclU11If1ed.

A!'PLICATIOIi OF TOLDAllca

61.2883 AppllcaUon of tolerances.

DUIIiITIOIlS

61.288t Similar varietal characterlatlca.
61.2886 Welll1'own.
61.2888 Fresh.
61.288'l Fairly clean.
61.2888 Welllrimmed.
61.2889 Darnale.
61.28110 Serious darnale.

AOTHOalTl': The provisions or lhlilubparl
Igulld ul\der secs. 203. 205. eo Stat. 1081, U

• lLInended, 10110 u amended; 'l UB.C. 1822.
~ IOU.



GJ
~\ United StatesW Department of

Agriculture

AgricUltural·
Marketing
5ervice

Wl\ShingtOn. D.C.

United States
Standards for
Grades of
Summer Squash

Revised,
Effective January 6, 1984 .

H-45



2 3
UNITED STATES STANDARDS FOR GRADES OF

SUMMER SQUASH 1

SOURCa:: 32 FR 8868. June 22. 1961. unless
otherwise noted. Redeshrnated at n FR
32514. June 21. 1911 and at 46 FR 63203.
Dec. 31. 11181.

Revised. Effective January 6. 1984

II 6l.4056 Fairly well rormed.
"Fairly well formed" means that the

shape of the squash is characteristic
of the variety or type. and that It Is
not so badly twisted, grooved or other­
wise misshapen by any cause u to
damage the appearance of the squuh.

161.406'1 Firm.
"Firm" means that the squash does

not yield appreciably to slight pres­
sure, and Is not noticeably wilted.

161.4068 ;;Dam.,e.
"Damage" means any specific defect

described in this section; or an equally
objectionable variation of anyone 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
squash. The follOWing specific defects
shall be considered u damage:

(a) Discoloration caused by scars.
bruises or other means which materi­
ally damages the appearance of the
squuh.

mltted in any package: Provided, That
the average for the entire lot ill within
the tolerance specified for the grade.

(b) For Ii tolerance of less than 10
percent. individual packages in any lot
may contain not more than ~ouble the
tolerance specified, except that at
leut one defective and one off-size
specimen may be permitted In any
package: Provided, That the averase
for the entire lot Is within the toler­
ance specified for the grade.

DEJ'uiITIONS

1151.4065 Fairly youn, and 'alrly tender.
"Fairly young and fairly tender"

means a desirable stage of maturity
for summer squash. This is indicated
by fairly tender skin for the variety,
fairly tender undeveloped seeds. and
firm. moist seed cavity tissue.

1151.4053 Unclassified.
"Unclassified" consists of squuh

which has not been ciassifled in ac­
cordance with any of the foregoing
grades. The term "unclassified" is not
a grade within the meaning of these
standards but Is provided u a designa­
tion to show that no grade has been
applied to the lot.

APPLICATION OF TOLERANCES

§ 61.4052 U.S. No.2.
"U.S. No.2" consists of squuh of

one variety or similar varietal charac­
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. dlseue. Insects, mechanical or
other means.

(a) Tolerances. In order to allow for
variations Incident to proper grading
and handling. the following tolerances.
by count, are provided as specified:

(1) For deJects. Ten percent for
squuh In any lot which falls 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 minimum size and 10 percent
for squash which Is larger than any
specified maximum size.

UNCLASSIFIED

115l.4064 Application or tolerances.
The contents of Individual packages

in the lot. based on sample Inspection.
are subject to the following limita­
tions:

(a) For a tolerance of 10 percent or
more. individual packages in any lot
may contain not more than one and
one-half times the tolerances speci­
fied. except that at least one defective
and one off-size specimen may be per-

(b) Because of the size differences
between varieties and the difference In
size 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 diameter or both, .or mini­
mum or maximum length or both.
When size is specified It shall be stated
In terms of Inches and quarter Inches.

GRADES

'Compllal1ce with the provisIons of theae
It&ndarda ahlll not ncuae failure to compl,
WIti' tb. provlslona of the Pederal rood, Drua
ADd Coem.tlc Act. or wll.h applicable St&t&
Iawa and rerulatlODa.

DUllurlONS

sec. GnERAL

111.4050 General.

GRADU

1Il.40111 U.S. No.1.
11.40112 U.S. No.2.

APPLICATION OF ToLDAJl'CI£S
111.40114 Application of tolerances.

UNCLASSIFICD

111.40113 Unclualfled.

161.4051 U.S. No.1.
111.401111 Fairly youna and fairly tender. "u S N I" Ists f h f

::I:1 111.4051 Fairly well formed. .. o. cons 0 squas 0
I 11.4051 FIrm. one variety or similar varietal charac-

H:>o 11.40118 Damaae. teristlcs. with stems or portions of
(j) 11.401111 Old and touah. stems attached. which are fairly young

11.4010 Serious damaae. and fairly tender, fairly well formed.
11.4011 Diameter. firm. free from decay and breakdown.
11.401:1 Lenith. and from damage caused by dlscolor-

AOTHOlln: The provlslona or thla lubpan atlon. cuts. bruises and scars. freezing.
I..ut!d Ullder aeea. 203. 205. liD Stat. Ion. &I dirt or other foreign material. disease,
-.mended. 1090 u amended: , U.S.C. 1622, Insects. mechanical or other means.
~1I2" ~", (a) Tolerances. In order 10 allow lor

• OIDfERAL variations Incident to proper grading
, and handling. the followlng..tolerances.
'15l.401lO General. by count. are provided as specified:
: ~fil)' These standards apply only to (1) For deJects. Ten percent for
squash which are picked in the Imma- squuh in any lot which falls to meet
tu~ sta,es of development and eaten the requirements of this grade. includ­
without the removal of seeds and seed ing therein not more than 5 percent
cavity tisaue. Squuh commonly used for defects causing serious damage.
Iq this manner are yellow crookneck. and including in this latter amount
y~llo'llf sualahtneck, white scallop not more than 1 percent for squuh
(patty pan. cymllng). zucchini. coco- which Is affected by decay or break­
zell41, etc.• each Including one or more down.
varieties. (2) For size. Five percent for squash

in any lot which is small~r than any
specified minimum size and 10 percent
for squash which Is larger than any
specified maximum size.



(b) Cuts. bruises. or scars which pen·
etrate matertally into the squash.

(c) Insecta. Worms or other insecta
present inside the squaah. Worm holes
which are unhealed, or more than
three-elghtha of an inch in depth, or
more than oni-in a squaah. SUpertlclaJ
Insect injury which materlaUy detracts
from the appearance of the squash.

161.4861 Old and loU.....

"Old and tough" means too far
advanced in maturity to be suitable
for use as summer squash. The skin Is
tough for the variety and the seeds
are tough.

161.4068 Serioua clamace.
"SerloW! damage" means any defect,

or any combination of defects. which
serloualY tletracts from the appear·
ance, or the edible or market1Jlg qual·
Ity of the squash. The fonowlng spe·
clflc defect shall be considered as serlo
OUI 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 In depth, or when
there are more than three worm holes
In alquash.

"u.s. G.P.O. 1987-16o-916,407Jo/AMS

151.4061 Diameter.
"Diameter" means the poeate8t di·

mension of the squash measured at
right angles to a line running from the
stem to the blossom end.

1 51.406% Lenetb.
"Length" means the greatest dimen·

slon of the squash measured from the
blossom end to the stem end, or In the
case of crooknecl'.s. to the curved sur·
face farthest from the blossom end.

(Agricultural Marketing Act or 1948. Secs.
203.205, eo Stat. 1087. as pmended. 1090 al
amended (7 U.S.c. 18Z2, 1624)

Done at Washington. D.C:on: December 1.
1983.
WUllam T. Manley,
DeputyAdministrator. Marketing Program
Operotion,.
IFR Doc.13-U5S1 FlJed lw-a3; " •••mj
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Duaqe
When healed c:racb on !he eyes an: more
Ihan h incb in width and DOl more Ihan h
iDch in dqxh or which mau:rially dcaacl
fRlm the~ edible, or IbippiDg
quality of die fIuiL

When healed cracks between !he ~s
~ affecr.!he appearance ofabe fiUit
shell. .

~sical injury (clcanlincss,

~~~~

Serious damage

Wb= healed c:racb on Ihc eyes are men:
Ihan ¥4 inch in widIh and nOl men: Ihan ¥4
inch in~ or which sa'lOlII1y dcaacl
from riJte-,- edible, or ...........
qualityof~ -.--.

When healed cracks between !hc~
lCriOluly affect IflPCUlIDCC of dlc fiUit
sbcll.

Whcn physical injury (clcanlincss.
mechanical dmlaRe) scnOuily affects abe
~ or ediIiC quality of abepinap-

•

Daled: May 30. 1990.

=:
(FR I)oc:. 90-12879 Filed 6-1-90; 8:45 am)
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UNITED STATES STANDARDS FOR GRADES OF

FALL AND WINTER TYPE SQUASH AND PUMPKIN 1

Effective October 13. 1983

(48 F.R. 46487)

(Asrleullural Marketins Act or 11146••ee•. 203.
205. 60 Slat. 1087. a. 8mended. 1090. a.
amendl:d (7 U.S.C. 1622. 1624))

Done 8t Wi.hinslon. D.C.. on Oelober 8.
1983.

Eddie f. Kimbrell.
Deputy Administrator. Commodity Services.

In Doc. P-277ll2 Filed 10-12-13: 1:45 ami

3

25 .peclmen. when fairly uniform In cover more than 10 percent of the

.Ize. Sample. are 8ubJect to the .urfafOllln the auregate. or which form

following limitation.: depres810n. or pit. that materially affect

(a) For a tolerance of 10 percent or the appearance.

more. Individual 8amples In any lot mar (2) Stem .car. which are unhealed on

contain not more than one and one·hal varietle. which normally retain their

time. Ihe tolerance specified. except .tems after harve.ting.

that when the individual sample (3) Dry rot which affecl. an area more

contains 15 8pecimen8 or les•• Individual than linch (2.5cm) In diameter In the

samples may contain not more Ihan aggregllte on a 10 pound (t.5kg)

double the tolerance specified: Provided specimen or correspendingly .maller or

That at least two defective or off-size '"rger area8 depending on the size of the

specimens may be permitted in any specimen.

Individual sample: And Provided (f) "Serlou. dam!lge" means any

Further. Thai the average for the entire specific defect de.cribed In thi••ection:

lot Is within Ihe tolerance specified for or an equally objectionable variation of

the grade. anyone of the.e defects. any other

(b) For a lolerance of le88 Ihan 10 defect or any combination of defects

percenl. individual samples In any lot which 8eriou.ly detract. from the

may conlain nol more than double the appearance or the edible or marketins

lolerance specified: Pro\'ided Thai at quality. The f.llowing .peclfic defect.

least one defective or off·.ize specimen shall be con.idered a••eriou. damage:

may be permUled in any individual (1) Scar•. except .tem acar•• cau.ed

.ample: And Provided Further, That Ihe by rodent. or other lIlean. which are not

average for the entire lot I. within the well healed or corked over. or which

tolerance apecified for Ihe grade. cover more than 25 percht of the
lurface In the auregate. or which form

151.4035 Definition.. depreallion. or pita that .eriously affect

(a) "Similar varielal characleristics" the appearance.

mean. having Ihe .ame general (2) Dry rol which affecl. an area more

characleristics, such as 8hape. texture than 2 Inches (Scm) In diameter in the

and color. aggregate on a 10 pound (t.5kg)

(b) "Well malured" means reaching a specimen. or correspondingly .maller or

Ilage of development which i. indicative larser area. dependins on the size of the

of good handling and keeping qualily for .pecimen.
the variety.

(e) "Fairly well malured" mean.
reachins a .Iase of development in
which the ouler skin (shell) I. not
lender.

(d) "Cracked" means split open.
exposins the flesh.

(e) "Damase" means any .pecific
defect described In thl. section or an
equally obiecllonable variation of any
one of the.e defect•• any other defect or
any combination of defects. which
materially detracll from the appearance
or edible or marketing quality. The
following .peciflc defecls Ihall be
considered as damese:

(1) Scar•• except Item .car. caused by
rodent. or other mean•. which are not
well healed and corked over. or which

(2) Free from: Sofl rot or wet
breakdown.

(3) Free from 8erloU8 damage by:
(i) Scars:
(II) Dry rot:
(U1) Freezing:
(Iv) Dirl:
(v) Disease:
(vi) Insectsi and.
(vii) Mechanical or other means.
(t) Tolerances (See 151.4033).

111.4032 SIz••

Minimum and/or maximum .Ize of
any lot of .quash or pumpkin may be
8peclfied In connection with the arade In
terms of whole poundl and/or fractions
thereof.

151.4033 ToItr8ncaa.

In order to allow for variationa
incident to proper arading and handling
in each of the for8golns Iradel, the
followlns tolerance•• by weight or by
count when fairly uillforin In size, are
provided as specified:

(a) Defects. Ten percent for.lpeclmen.
in any lot which fan to m8el the
requirement. of the lpeelfied arade:
Provided. That Included In thl. amount
not more than 2 percent .hall be allowed
for Ibft rol or wei breakdown or .eriou.
damage by dry rol.

(b) Size. Five percent In any lot for
.peclmen. which are .m.ller than a
.pecified minimum weight. .nd 15
percent whlc:h are larger than a
..pecified IRIixlmum welsh"

111.4034 Apple..01t~

When packed III contalnera the entire
content••b8l1be the sample or when in
bulk or bulk.bin•• the .ampl••han
conal.t of approxlmat.ly 50 pound. or

Sec.
IU030 General.
5U031 Grade..
IU032 Size.
IU033 Tolerance•.
11.t03t Application of tolerance•.
51.4031 DeftnltloRl.

111.4030 GeneraL
TheM grade .tandard. apply to

.qua.h and pumpldn, both of ....
cueurbU family (Cueurblta pepo. C.
mo.hala. C. maX1Jwl, 'c. mlxla). havm,
a hard .heD and matun .eed•.

:::r: 111.4031 GradeL

b (.) "U.s. No. t" con.l.tl of .qu.sh or
o pumpkin which meet the foUowins

requirem.nII:
(1) Baale requirem.nt.:
(I) SImU., veri...1ch.racteristlcs:
(Ii) wen matured; and.
(ud Not broken or cracked.
(2) Free from: Soft rot or wet

bre.kdown.
. (~) Fre••&om dama.e by:
(lf6cm:'
(II) Dry rot:
mfJ Fte.:dng;
(lv)Qlrt;

~
t) Di•••••:
\fi) Inaeet.; and.
vII) M.~ • .,.cal or other.mean•.

...) Tol.rance. (Se. 1 51.4033).
(h) "U.S. No.2" con.l.t. of .qu••b or

pump,kID which meet the followins
requirellHlnll:
(t) Ba.lc requlrementl:
(I) Similar v.rietal characteri.tic.:
(II) F.lrly well matured; and.
(iii) Not broken or crack.d.

lCompb_ willi ... provtal_ or 11I_
.tudanII"'lIOIa_1aJhn to -ply willi
JlI'OYI~ oIeppUcabJe'..... or 81811 law..




