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(c) Peaches packed in standard west-
ern boxes shall be reasonably uniform 
in size and arranged in the packages 
according to the approved and recog-
nized methods. Each wrapped peach 
shall be fairly well enclosed by its indi-
vidual wrapper. All packages shall be 
well filled and tightly packed but the 
contents shall not show excessive or 
unnecessary bruising because of over-
filled packages. The number of peaches 
in the box shall not vary more than 4 
from the number indicated on the box. 

(d) Peaches packed in other type 
boxes such as wire-bound boxes and 
fiber-board boxes may be place packed, 
or jumble packed faced, and all packs 
shall be well filled. 

(e) Peaches packed in boxes equipped 
with cell compartments or molded 
trays shall be of the proper size for the 
cells or the molds in which they are 
packed. 

(f) Peaches placed in individual paper 
cups and packed in boxes shall be in 
cups of the proper size for the peaches. 

(g) Peaches packed in loose or vol-
ume filled boxes shall be uniform in 
size and well filled. 

(h) In order to allow for variations 
incident to proper packing, not more 
than 10 percent of the packages in any 
lot may not meet these requirements. 

(i) ‘‘Well filled’’ means that the 
peaches packed in loose or volume 
filled containers are packed within 1 
inch of the top of the container. 

DEFINITIONS 

§ 51.1218 Mature. 

‘‘Mature’’ means that the peach has 
reached the stage of growth which will 
ensure a proper completion of the rip-
ening process. 

§ 51.1219 Well formed. 

‘‘Well formed’’ means that the shape 
of the peach may be slightly irregular 
but not to the extent that its appear-
ance is materially affected. 

§ 51.1220 Leaf or limb rub injury. 

‘‘Leaf or limb rub injury’’ means that 
the scarring is not smooth, not light 
colored, or aggregates more than 1⁄4 
inch in diameter. 

§ 51.1221 Damage. 
‘‘Damage’’ means any injury or de-

fect which materially affects the ap-
pearance, or the edible or shipping 
quality of the peach. Any one of the 
following defects, or any combination 
thereof, the seriousness of which ex-
ceeds the maximum allowed for any 
one defect, shall be considered as dam-
age: 

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

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

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

(d) Hail injury which is unhealed, or 
deep, or when aggregating more than 1⁄4 
inch in diameter; 

(e) Leaf or limb rubs, when not 
smooth, or when not light colored, or 
when aggregating more than 1⁄2 inch in 
diameter; 

(f) Split pit, when causing any 
unhealed crack, or when causing any 
crack which is readily apparent, or 
when affecting shape to the extent that 
the fruit is not well formed. 

§ 51.1222 Serious damage. 
‘‘Serious damage’’ means any injury 

or defect which seriously affects the 
appearance or the edible or shipping 
quality of the peach. Any one of the 
following defects, or any combination 
thereof, the seriousness of which ex-
ceeds the maximum allowed for any 
one defect, shall be considered as seri-
ous damage: 

(a) Bacterial spot, when any cracks 
are not well healed, or when aggre-
gating more than 3⁄4 inch in diameter; 

(b) Scab spots, when cracked, or 
when healed and aggregating more 
than one inch in diameter; 

(c) Scale, when aggregating more 
than 1⁄2 inch in diameter; 

(d) Growth cracks, when unhealed, or 
more than 1⁄2 inch in length; 

(e) Hail injury, when unhealed, or 
shallow hail injury when aggregating 
more than 3⁄4 inch in diameter, or deep 
hail injury which seriously deforms the 
fruit or which aggregates more than 1⁄2 
inch in diameter; 
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(f) Leaf or limb rubs, when smooth 
and light colored and aggregating more 
than 11⁄2 inches in diameter, or dark or 
slightly rough and barklike scars ag-
gregating more than 3⁄4 inch in diame-
ter; 

(g) Split pit, when causing any 
unhealed crack, or when healed and ag-
gregating more than 1⁄2 inch in length 
including any part of the crack which 
may be covered by the stem; 

(h) Soft or overripe peaches; 
(i) Wormy fruit or worm holes. 

§ 51.1223 Badly misshapen. 

‘‘Badly misshapen’’ means that the 
peach is so decidedly deformed that its 
appearance is seriously affected. 

Subpart—United States Standards 
for Cleaned Virginia Type 
Peanuts in the Shell 

SOURCE: 18 FR 7117, Nov. 11, 1953, unless 
otherwise noted. Redesignated at 42 FR 32514, 
June 27, 1977, and further redesignated at 46 
FR 63203, Dec. 31, 1981. 

GRADES 

§ 51.1235 U.S. Jumbo Hand Picked. 

U.S. Jumbo Hand Picked shall con-
sist of cleaned Virginia type peanuts in 
the shell which are mature, dry, and 
free from loose peanut kernels, dirt or 
other foreign material, pops, paper 
ends, and from damage caused by 
cracked or broken shells, discoloration 
or other means. The kernels shall be 
free from damage from any cause. In 
addition, the peanuts shall not pass 
through a screen having 37⁄64 × 3 inch 
perforations. Unless otherwise speci-
fied, the unshelled peanuts in any lot 
shall not average more than 176 count 
per pound. 

(a) In order to allow for variations in-
cident to proper grading and handling, 
the following tolerances, by weight, 
shall be permitted: 

(1) 10.0 percent total for pops, pea-
nuts having paper ends or damaged 
shells, loose undamaged peanut ker-
nels, and dirt or other foreign material, 
but not more than one-twentieth of 
this amount, or 0.5 percent, shall be al-
lowed for dirt or other foreign mate-
rial. 

(2) 5.0 percent for peanuts which will 
pass through the prescribed screen, but 
which are free from pops and from pea-
nuts having paper ends or damaged 
shells. 

(3) 3.5 percent for peanuts with dam-
aged kernels, and damaged loose ker-
nels. 

§ 51.1236 U.S. Fancy Hand Picked. 

U.S. Fancy Hand Picked shall consist 
of cleaned Virginia type peanuts in the 
shell which are mature, dry, and free 
from loose peanut kernels, dirt or 
other foreign material, pops, paper 
ends, and from damage caused by 
cracked or broken shells, discoloration 
or other means. The kernels shall be 
free from damage from any cause. In 
addition, the peanuts shall not pass 
through a screen having 32⁄64 × 3 inch 
perforations. Unless otherwise speci-
fied, the unshelled peanuts in any lot 
shall not average more than 225 count 
per pound. 

(a) In order to allow for variations in-
cident to proper grading and handling, 
the following tolerances, by weight, 
shall be permitted: 

(1) 11.0 percent total for pops, pea-
nuts having paper ends or damaged 
shells, loose undamaged peanut ker-
nels, and dirt or other foreign material, 
but not more than one twenty-second 
of this amount, or 0.5 percent, shall be 
allowed for dirt or other foreign mate-
rial. 

(2) 5.0 percent for peanuts which will 
pass through the prescribed screen, but 
which are free from pops and from pea-
nuts having paper ends or damaged 
shells. 

(3) 4.5 percent for peanuts with dam-
aged kernels, and damaged loose ker-
nels. 

UNCLASSIFIED 

§ 51.1237 Unclassified. 

Unclassified shall consist of cleaned 
Virginia type peanuts in the shell 
which fail to meet the requirements of 
either of the foregoing grades. The 
term ‘‘unclassified’’ is not a grade 
within the meaning of these standards 
but is provided as a designation to 
show that no definite grade has been 
applied to the lot. 
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