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What Are Grade Standards?

Marketing Tools that provide:
 Uniform definitions for determining levels of quality 
 Common language for trading
 Classification of numerous characteristics

– Grade (Quality)
– Condition

 A means of marking official USDA quality levels on 
product labels

Fresh Fruit and Vegetable Standards

 U.S. Grade Standards
– US Fancy, US No.1, US No. 1; 

http://www.ams.usda.gov/AMSv1.0/standards
– FFV Grade Stds: Vegetables Fresh market, Fruit Fresh market, Vegetables 

for Processing; Fruit for Processing; Nuts and Specialty Crops 
 California Grade Standards

– Products produced and sold within the state
– Compare with U.S. Standards (Table 23.1)
– Honeydew melon; CA std has %SS requirement

 International Grade Standards
– OECD, European imports
– Extra class, Class I, Class II

 Industry Standards
– Standards between producers-processors
– Companies, cooperatives (banana, fresh-cut)



USDA Grade Standards 
are free, available online

Website
ams.usda.gov/freshinspection

Select the
Link to the 

Standard 
you are 
Looking 

for

www.ams.usda.gov/freshinspection



U.S. Grade StandardsInterpretation of Interpretation of 
U.S. Grade StandardsU.S. Grade Standards

& Tolerances& Tolerances
Last updated November 21, 2008



Development/Revision
of U.S. Grade Standards

1) Official Request
2) Gathering of Information from all 

participants in the value chain
3) Discussion Draft for comment
4) Rulemaking—officially publish

Recently Published Standards:

– Mangos
– Leaf Lettuce (Field Grown)
– Pea Pods
– Mixed Standard
– Muscadine Grapes
– Cultivated Ginseng 
– Peppers (other than sweet) 
– Tomatoes (TOV)



Peach Grades
US Fancy 
US Extra No.1
US No.1, 
US No. 2

Inspection Instructions (Handbooks)



Inspection Instructions (Handbooks)

 Updated Jan 1998
 28pp +diagrams +std
 Sample worksheet
 Sample certificate

Summaries of Stds to Facilitate Inspections



Summaries of Stds to Facilitate Inspections

PARTS OF A STANDARD

 INDEX
 GRADES
 TOLERANCES
 APPLICATION OF TOLERANCES
 DEFINITIONS
 EXTRAS (Size Requirements, Sample 

Size, Standard Pack, etc.)



INDEX Peach Std.Peach Std. GRADES Peach Std.



GRADES-
BASIC REQUIREMENTS

for U.S. No.1(Peaches)

One variety
Mature (not soft or overripe)
Well formed; and

GRADES- FREE FROM

U.S. No.1 (Peaches)
Decay
Growth cracks
Cuts which are not well healed
Worms
Worm holes; and



GRADES- FREE FROM DAMAGE

U.S. No. 1 (Peaches)
Bruises;
Dirt or other foreign material;
Bacterial spot;
Scab;
Scale;
Hail injury;

GRADES- FREE FROM DAMAGE 
cont.

U.S. No.1 (Peaches)
Leaf or limb rubs;
Split pits;
Other disease;
Insects;
Mechancial;
Or other means



Total

Damage 10%

Serious 
damage

5%

Decay 1%

Tolerances- Shipping Point

Total

Total defects 14%
Damage - perm/qty 10%

Total Serious damage 7%

Tot. serious damage –
perm/qty

5%

Decay 2%

Tolerances- En Route or at 
Destination



Tolerance review
SPI MKT

Parameter Total Parameter Total

Total defects 14%
Damage 10% Damage - perm/qty 10%

Total Serious 
damage

7%

Serious 
damage

5% Total serious 
damage – perm/qty

5%

Decay 1% Decay 2%

Application of TolerancesApplication of Tolerances More than 10 LBS. 

 For packages which contain more than 10 pounds, and a For packages which contain more than 10 pounds, and a 
tolerance of 10 percent or more is providedtolerance of 10 percent or more is provided……, individual , individual 
packages in any lot shall not have more than one and onepackages in any lot shall not have more than one and one--
half times the tolerance specified.half times the tolerance specified.

 For packages which contain more than 10 pounds and a For packages which contain more than 10 pounds and a 
tolerance of less than 10 percent is provided, individual tolerance of less than 10 percent is provided, individual 
packages in any lot shall have not more than double the packages in any lot shall have not more than double the 
tolerance specified,tolerance specified,

 Except that at least one peach which is seriously damaged Except that at least one peach which is seriously damaged 
by insects or affected by decay may be permitted in any by insects or affected by decay may be permitted in any 
packagepackage..



Definitions –
Basic Requirements

 What is “Mature?”
Means that the peach has reached the stage of growth 
which will insure a proper completion of the ripening 
process.

 What is “Damage by leaf or limb rubs?”
… When not smooth, or when not light colored, or 

when aggregating more than ½ inch in diameter. 

Peach Std.



Extras

 Size Requirements
 Color Requirements
 Standard Pack (§51.1217)
 Marking Requirements
 Sample Size (§51.1214, included in tolerances)
 Allowances 

Standard for color
For watermelon

Peach Std. ~ Size requirements



Sweet Pepper Std.  ~ example Where Inspections Occur

 At Shipping Point
– Packing sheds
– Grower Fields

 At Receivers
– After Transport
– Distribution Center
– Terminal Market



Inspection Procedures

 Sample product
– about 1%
– Random, representative

 Analyze/Inspect samples
 Prepare information and supporting documents

– Handwritten
– Computer generated

 Issue certification

http://www.ams.usda.gov



Why Get an Inspection 
Use of Certificates

 Product information—Quality and Condition
– Grower payment
– Information after storage

 Verify sales contract
– At shipping point
– At destination

 Compliance with mandatory requirements
– Marketing Orders
– Export Acts (Apples & Grapes)
– Import requirements
– Institutional purchases (Government, Commissary, other)

 Letters of credit

USDA Grade Standards 

ams.usda.gov/freshinspection


