§51.3147

healed, worms, worm holes and free
from injury caused by split pit and free
from damage caused by bruises, growth
cracks, hail, sunburn, sprayburn, scab,
bacterial spot, scale, scars, russeting,
other disease, insects or mechanical or
other means.

(a) In the case of John Rivers variety
at least 50 percent of the nectarines in
any lot shall show some blushed or red
color. In the case of other varieties at
least 75 percent of the nectarines in
any lot shall show some blushed or red
color including therein at least 50 per-
cent of the nectarines with not less
than one-third of the fruit surface
showing red color characteristic of the
variety. (See §51.3150.)

§51.3147 U.S. No. 1.

“U.S. No. 17 consists of nectarines of
one variety which are mature but not
soft or overripe, which are well formed,
clean, and free from decay, broken
skins which are not healed, worms,
worm holes, and free from injury
caused by split pit and free from dam-
age caused by bruises, growth cracks,
hail, sunburn, sprayburn, scab, bac-
terial spot, scale, scars, russeting,
other disease, insects, or mechanical or
other means.

(a) At least 75 percent of the nec-
tarines in any lot shall show some
blushed or red color, except that there
are no color requirements for nec-
tarines of the John Rivers variety in
this grade. (See §51.3150.)

§51.3148 U.S. No. 2.

“U.S. No. 2 consists of nectarines of
one variety which are mature but not
soft or overripe, which are not badly
misshapen, which are clean and free
from decay, broken skins which are not
healed, worms, worm holes, and free
from serious damage caused by bruises,
growth cracks, hail, sunburn,
sprayburn, scab, bacterial spot, scale,
split pit, scars, russeting, other dis-
ease, insects, or mechanical or other
means.

(a) There are no color requirements
for nectarines in this grade. (See
§51.3150.)
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UNCLASSIFIED

§51.3149 Unclassified.

“Unclassified” consists of nectarines
which have not been classified 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 as a designa-
tion to show that no grade has been ap-
plied to the lot.

TOLERANCES

§51.3150 Tolerances.

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

(a) U.S. Fancy, U.S. Extra No. 1, and
U.S. No. 1 grades—(1) For defects at ship-
ping point.2 8 percent for nectarines
which fail to meet the requirements of
the specified grade: Provided, That in-
cluded in this amount not more than 4
percent shall be allowed for defects
causing serious damage, including in
this latter amount not more than one-
half of 1 percent for nectarines which
are affected by decay.

(2) For defects en route or at destina-
tion. 12 percent for nectarines which
fail to meet the requirements of the
specified grade: Provided, That included
in this amount not more than the fol-
lowing percentages shall be allowed for
defects listed:

(i) 8 percent for permanent defects;

(ii) 6 percent for defects causing seri-
ous damage, including therein not
more than 4 percent for serious damage
by permanent defects and not more
than 2 percent for decay.

(3) For color—(i) U.S. Fancy grade. 10
percent for nectarines in any lot which
fail to meet the requirements of the
grade.

(ii) U.S. Extra No. 1 grade and U.S. No.
1 grade. Individual containers may con-
tain not more than 10 percentage

2 thnsp:Shipping point, as used in these
standards, means the point of origin of the
shipment in the producing area or at port of
loading for ship stores or overseas shipment,
or, in the case of shipments from outside the
continental United States, the port of entry
into the United States.
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points less than the required percent-
age of nectarines showing the amount
of color specified for the respective
grade: Provided, That the entire lot
averages not less than the required per-
centage of nectarines showing the spec-
ified color for the grade.

(b) U.S. No. 2 grade—(1) For defects at
shipping point.2 8 percent for nectarines
which fail to meet the requirements of
the grade: Provided, That included in
this amount not more than 4 percent
shall be allowed for sunscald, decay, or
serious damage by insects or heat in-
jury, including in this latter amount
not more than one-half of 1 percent for
nectarines which are affected by decay.

(2) For defects en route or at destina-
tion. 12 percent for nectarines which
fail to meet the requirements of the
grade: Provided, That included in this
amount not more than the following
percentages shall be allowed for defects
listed:

(i) 8 percent for permanent defects
including therein not more than 4 per-
cent for sunscald, or serious damage by
insects or heat injury; and,

(ii) 2 percent for decay.

APPLICATION OF TOLERANCES

§51.3151 Application of tolerances.

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

(a) A package may contain not more
than double any specified tolerance ex-
cept that at least two defective speci-
mens may be permitted in any pack-
age: Provided, That the averages for the
entire lot are within the tolerances
specified for the grade.

STANDARD PACK

§51.3152 Standard pack.

(a) Nectarines shall be fairly uniform
in size and shall be packed in boxes,
lugs, crates, cartons, or baskets and ar-
ranged according to the approved and
recognized methods. All such con-
tainers shall be tightly packed and well
filled but the contents shall not show
excessive or unnecessary bruising re-
sulting from overfilling. The nec-
tarines in the shown face shall be rea-
sonably representative in size, color

§51.3152

and quality of the contents of the con-
tainer. Each wrapped fruit shall be
fairly well enclosed by its individual
wrapper.

(b) When packed in closed containers,
the size shall be indicated by marking
the container with the numerical
count, the pack arrangement, or the
minimum diameter or minimum and
maximum diameters in terms of inches
and not less than one-eighth fractions
of inches.

(c) Boxes, lugs or cartons:

(1) Nectarines packed in containers
equipped with cell compartments, card-
board fillers or molded trays shall be of
the proper size for the cells, fillers, or
molds in which they are packed, and
the number of nectarines in the con-
tainer shall correspond to the count
marked on the container.

(2) In order to allow for variations in-
cident to proper packing, when packed
in other types of packs in lugs, cartons,
or boxes, the number of nectarines in
the container may vary not more than
two from the number marked on the
container.

(d) Four-basket crates:

(1) The size of nectarines packed in
four-basket crates shall be indicated as
follows: 3 x 4, 3—4 x 4, 3—4 x 5, 4 x 4,
etc., in accordance with the arrange-
ment in the top layer of the basket.
These packs shall not be more than
three layers deep.

(2) The arrangement of the bottom
layer shall be one row less one way,
and may be one row less each way,
than the arrangement of the top layer.
The arrangement of the middle layer
may be the same as the top layer or
may be one row less one way than the
arrangement of the top layer. Straight,
offset, and diagonal packs in the layers
are permitted.

(e) Baskets: Nectarines packed in
U.S. standard half-bushel baskets shall
be ring faced and tightly packed with
sufficient bulge to prevent any appre-
ciable movement of the nectarines
within the baskets when lidded.

(f) “Fairly uniform in size’’ means
that when the average diameter of nec-
tarines in any container is 2 inches or
smaller not more than 5 percent, by
count, of the nectarines in the con-
tainer shall be outside a diameter
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