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city, county, State, Federal, or other agen-
cies having jurisdiction over such plants and 
operations. 

1 Compliance with the provisions of the 
standards shall not excuse failure to comply 
with the provisions of the Federal Food, 
Drug, and Cosmetic Act, or with applicable 
State laws and regulations. 

June 27, 1977, and further redesignated at 46 
FR 63203, Dec. 31, 1981. 

§ 52.81 Plant survey. 
Prior to a plant being approved, or 

the inauguration of in-plant inspection 
services, and at such intervals as may 
be deemed necessary or appropriate, 
the Administrator will make, or cause 
to be made, a survey and inspection of 
the plant where such inspection serv-
ices are to be performed to determine 
whether the plant and methods of oper-
ation are suitable and adequate for the 
performance of such service in accord-
ance with: 

(a) The regulations in this part, in-
cluding, but not limited to, the re-
quirements contained in §§ 52.81 
through 52.83; and 

(b) The terms and provisions of any 
contract pursuant to which the service 
is to be performed: Provided, That, such 
survey(s) shall be repeated at least 
yearly. 

§ 52.82 Basis of survey and plant in-
spection. 

The plant survey and inspection will 
be based on the Regulations issued 
under the Federal Food, Drug, and Cos-
metic Act—Human Foods; Good Manu-
facturing Practice (Sanitation) in Man-
ufacture, Processing, Packing, or Hold-
ing (21 CFR Part 110)—as may be modi-
fied or augmented by the Federal Food 
and Drug Administration, U.S. Depart-
ment of Health, Education, and Welfare 
or the Administrator of the Agricul-
tural Marketing Service. 

§ 52.83 Reporting results of the plant 
survey and inauguration of inspec-
tion services. 

(a) Results of the plant survey shall 
be reported in writing to a designated 
plant official. 

(b) When the plant meets the require-
ments for the survey, inspection serv-
ices may be inaugurated at a time mu-
tually satisfactory to the plant man-
agement and USDA. 

(c) When the plant fails the require-
ments of the survey, contract services 
shall be withheld until corrective ac-

tion is completed to the satisfaction of 
the USDA. 

Subpart—United States Standards 
for Grades of Canned Red 
Tart Pitted Cherries 1 

SOURCE: 39 FR 13963, Apr. 18, 1974, unless 
otherwise noted. Redesignated at 42 FR 32514, 
June 27, 1977, and further redesignated at 46 
FR 63203, Dec. 31, 1981. 

IDENTITY AND GRADES 

§ 52.771 Identity. 
Canned red tart pitted cherries is the 

product represented as defined in the 
standard of identity for canned cher-
ries (21 CFR 145.125(a)), issued pursuant 
to the Federal Food, Drug, and Cos-
metic Act, and packed in one of the liq-
uid media specified in § 52.773; and is 
sealed in a hermetically sealed con-
tainer and so processed by heat as to 
prevent spoilage. 

§ 52.772 Grades. 
(a) ‘‘U.S. Grade A’’ (or ‘‘U.S. Fancy’’) 

is the quality of canned red tart pitted 
cherries that have at least the fol-
lowing attributes: 

(1) At least a reasonably good color; 
(2) Practically free from pits; 
(3) Practically free from defects; 
(4) Good character; 
(5) Normal flavor and odor; and 
(6) Score not less than 90 points when 

scored in accordance with the scoring 
system outlined in this subpart. 
Canned red tart pitted cherries of this 
grade may contain not more than eight 
cherries per sample unit that are less 
than 9/16 inch (14 mm) in diameter. 

(b) ‘‘U.S. Grade B’’ (or ‘‘U.S. Choice’’) 
is the quality of canned red tart pitted 
cherries that have at least the fol-
lowing attributes: 

(1) Reasonably good color; 
(2) Reasonably free from pits; 
(3) Reasonably free from defects; 
(4) Reasonably good character; 
(5) Normal flavor and odor; and 
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(6) Score not less than 80 points when 
scored in accordance with the scoring 
system outlined in this subpart. 
Canned red tart pitted cherries of this 
grade may contain not more than 15 
cherries per sample unit that are less 
than 9⁄16 inch (14 mm) in diameter. 

(c) ‘‘U.S. Grade C’’ (or ‘‘U.S. Stand-
ard’’) is the quality of canned red tart 
pitted cherries that have at least the 
following attributes: 

(1) Fairly good color; 
(2) Fairly free from pits; 
(3) Fairly free from defects; 
(4) Fairly good character; 
(5) Normal flavor and odor; and 
(6) Score not less than 70 points when 

scored in accordance with the scoring 
system outlined in this subpart. 
There is no size requirement for canned 
red tart pitted cherries of this grade. 

(d) ‘‘Substandard’’ is the quality of 
canned red tart pitted cherries that fail 
to meet the requirements of ‘‘U.S. 
Grade C.’’ 

LIQUID MEDIA AND BRIX MEASUREMENTS 

§ 52.773 Liquid media and Brix meas-
urements. 

(a) Brix measurement requirements 
for the liquid media in canned red tart 
pitted cherries are not incorporated in 
the grades of the finished product since 
sirup, or any other liquid medium, as 
such, is not a factor of quality for the 
purpose of the grades. The designation 
of liquid packing media and Brix meas-
urements, where applicable, are as fol-
lows: 

Designations Brix measurements 

‘‘Extra heavy sirup;’’ or ‘‘Extra heavily 
sweetened fruit juice(s) and water;’’ 
or ‘‘Extra heavily sweetened fruit 
juice(s).’’.

28° or more but not 
more than 45°. 

‘‘Heavy sirup;’’ or ‘‘Heavily sweetened 
fruit juice(s) and water;’’ or ‘‘Heavily 
sweetened fruit juice(s).’’.

22° or more but 
less than 28°. 

‘‘Light sirup;’’ or ‘‘Lightly sweetened fruit 
juice(s) and water;’’ or ‘‘Lightly sweet-
ened fruit juice(s).’’.

18° or more but 
less than 22. 

‘‘Slightly sweetened water;’’ or ‘‘Slightly 
sweetened fruit juice(s) and water;’’ 
or ‘‘Slightly sweetened fruit juice(s).’’.

Less than 18°. 

‘‘In water’’ ............................................... Not applicable. 
‘‘In fruit juice(s) and water.’’ ................... Do. 
‘‘In fruit juice(s)’’ ..................................... Do. 

(b) The densities of the packing 
media, as listed in this section, are 
measured on the refractometer, ex-

pressed as percent by weight sucrose 
(degrees Brix) with correction for tem-
perature to the equivalent at 20° C. (68° 
F.), but without correction for invert 
sugars or other substances. The Brix 
measurement of the packing media 
may be determined by any other meth-
od which gives equivalent results. 

(c) Brix determination is made on the 
packing media 15 days or more after 
the cherries are canned or on the 
blended homogenized slurry of the 
comminuted entire contents of the con-
tainer if canned for less than 15 days. 

[39 FR 13963, Apr. 18, 1974, as amended at 41 
FR 15020, Apr. 9, 1976. Redesignated at 42 FR 
32514, June 27, 1977 and further redesignated 
at 46 FR 63203, Dec. 31, 1981] 

FILL OF CONTAINER 

§ 52.774 Fill of container. 
(a) FDA requirements. Canned red tart 

pitted cherries shall meet the fill of 
container requirements as set forth in 
the regulations of the Food and Drug 
Administration (21 CFR 145.125(c)). 

(b) Recommended minimum drained 
weights—(1) General. The minimum 
drained weight recommendations for 
the various container sizes and types of 
packing media as listed in Table I of 
this section are not incorporated in the 
grades of the finished product since 
drained weight, as such, is not a factor 
of quality for the purpose of these 
grades. 

(2) Definitions. 

Sample average—Average of all the 
drained weights of the sample containers 
representing a lot. 

Xd—A specified minimum sample average 
drained weight. 

LL—Lower limit for individual container 
drained weight. 

(3) Method for ascertaining drained 
weight. The drained weight of canned 
red tart pitted cherries is determined 
by emptying the contents of the con-
tainer upon a U.S. Standard No. 8 cir-
cular sieve of proper diameter con-
taining eight meshes to the inch (0.0937 
inch (2.3 mm), ±3 percent, square open-
ings) so as to distribute the product 
evenly over the sieve. Without shifting 
the product, incline the sieve at an 
angle of 17° to 20° to facilitate drainage 
and allow to drain for two minutes. 
The weight of drained cherries is the 
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weight of the sieve and product less the 
weight of the dry sieve. A sieve eight 
inches in diameter is used for No. 3 size 
containers (404 × 414) and smaller, and a 
sieve 12 inches in diameter is used for 
containers larger than No. 3 size con-
tainers. 

(4) Compliance with recommended min-
imum drained weights. A lot of canned 
red tart pitted cherries is considered as 
meeting the minimum drained weight 
recommendations when the following 
criteria are met: 

(i) The sample average meets the 
specified minimum sample average 
drained weight (designated as ‘‘Xd’’ in 
Table I); and 

(ii) The number of sample containers 
which fail to meet the minimum 
drained weight for individual con-
tainers (designated as ‘‘LL’’ in Table I) 
does not exceed the applicable accept-
ance number specified in Table II. 

(c) Recommended fill weights—(1) Gen-
eral. The minimum fill weight rec-
ommendations for the various con-
tainer sizes in Table III of this section 
are not incorporated in the grades of 
the finished product since fill weight, 
as such, is not a factor of quality for 
the purpose of these grades. 

TABLE I—RECOMMENDED MINIMUM DRAINED 
WEIGHTS FOR CANNED RED TART PITTED 
CHERRIES 

Container designation 

Packed in water 
or cherry juice 

(ounces) 

Packed in any 
sirup or slightly 

sweetened 
water (ounces) 

LL Xd LL Xd 

No. 303 (303 × 406) .. 10.7 11.0 9.9 10.2 
No. 303 Cylinder (303 

× 509) ..................... 14.0 14.4 12.7 13.1 
No. 2 (307 × 409) ...... 13.1 13.5 12.3 12.7 

TABLE I—RECOMMENDED MINIMUM DRAINED 
WEIGHTS FOR CANNED RED TART PITTED 
CHERRIES—Continued 

Container designation 

Packed in water 
or cherry juice 

(ounces) 

Packed in any 
sirup or slightly 

sweetened 
water (ounces) 

LL Xd LL Xd 

No. 10 (603 × 700) .... 71.2 72.0 69.4 70.2 

TABLE II—SINGLE SAMPLING PLANS AND 
ACCEPTANCE NUMBERS 

Sample Size (No. of 
sample containers) .. 3 6 13 21 29 38 48 60 

Acceptance numbers .. 0 1 2 3 4 5 6 7 

(2) Definitions. 

Subgroup A group of sample containers representing a por-
tion of a sample. 

X′ min ...... A specified minimum lot average fill weight. 
LWLx ...... Lower warning limit for subgroup averages. 
LRLx ....... Lower reject limit for subgroup averages. 
LWL ....... Lower warning limit for individual fill weight meas-

urements. 
LRL ........ Lower reject limit for individual fill weight meas-

urements. 
R′ ........... A specified average range value. 
Rmax ....... A specified maximum range for subgroups. 

(3) Method for ascertaining fill weight. 
The fill weight of canned red tart pit-
ted cherries is determined in accord-
ance with the U.S. Standards for In-
spection by Variable and the U.S. 
Standards for Determination of Fill 
Weights. 

(4) Compliance with recommended fill 
weights. Compliance with the rec-
ommended fill weights for canned red 
tart pitted cherries shall be in accord-
ance with the U.S. Standards for In-
spection by Variables and the U.S. 
Standards for Determination of Fill 
Weights. 

TABLE III—RECOMMENDED FILL WEIGHT VALUES FOR CANNED RED TART PITTED CHERRIES 

Container designation 

Fill weight values in ounces 

X′min LWLx LRLx LWL LRL R′ Rmax 

Sam-
pling 
allow-
ance 
code 

No. 303 ................................................................. 12.9 12.6 12.4 12.2 11.8 0.80 1.70 F 
No. 303 Cylinder ................................................... 16.8 16.4 16.2 15.9 15.4 1.10 2.20 H 
No. 2 ..................................................................... 15.8 15.4 15.2 14.9 14.4 1.10 2.20 H 
No. 10 ................................................................... 86.7 85.9 85.5 85.0 84.1 2.00 4.20 P 
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SAMPLE UNIT SIZE 

§ 52.775 Sample unit size. 
Compliance with requirements for 

the size and the various quality factors 
is based on the following sample unit 
sizes for the applicable factor: 

(a) Size, color, pits, and character—20 
ounces of drained cherries. 

(b) Defects (other than harmless ex-
traneous material)—100 cherries. 

(c) Harmless extraneous material— 
The total contents of each container in 
the sample. 

FACTORS OF QUALITY 

§ 52.776 Ascertaining the grade of a 
sample unit. 

(a) General. The grade of a sample 
unit of canned red tart pitted cherries 
is ascertained by considering the factor 
of flavor and odor of the product and 
the requirement for size (in U.S. Grade 
A and U.S. Grade B) which are not 
scored; the ratings for the factors of 
color, freedom from pits, defects, and 
character, which are scored; and the 
limiting rules which may be applicable. 

(b) Factors rated by score points. The 
relative importance of each factor 
which is scored is expressed numeri-
cally on the scale of 100. The maximum 
number of points that may be given 
each factor is: 

Factors Points 

Color ............................................................................ 20 
Freedom from pits ....................................................... 20 
Defects ......................................................................... 30 
Character ..................................................................... 30 

Total score ............................................................ 100 

(c) Definition. ‘‘Normal flavor and 
odor’’ means that the flavor and odor 
are characteristic of canned red tart 
pitted cherries and that the product is 
free from objectionable flavors and ob-
jectionable odors of any kind. 

§ 52.777 Ascertaining the rating for the 
factors which are scored. 

The essential variations within each 
factor which is scored are so described 
that the value may be ascertained for 
each factor and expressed numerically. 
The numerical range within each fac-
tor which is scored is inclusive (for ex-
ample, ‘‘18 to 20 points’’ means 18, 19, 
or 20 points). 

§ 52.778 Color. 
(a) (A) classification. Canned red tart 

pitted cherries that have a good color 
may be given a score of 18 to 20 points. 
‘‘Good color’’ means a practically uni-
form color that is bright and typical of 
canned red tart pitted cherries which 
have been prepared and processed from 
properly ripened cherries. 

(b) (B) classification. Canned red tart 
pitted cherries that have a reasonably 
good color may be given a score of 16 or 
17 points. ‘‘Reasonably good color’’ 
means a reasonably uniform color, typ-
ical of canned red tart pitted cherries 
which have been properly prepared and 
processed and which color may range 
from a slight yellowish-red color to a 
slightly mottled reddish brown. 

(c) (C) classification. Canned red tart 
pitted cherries that have a fairly good 
color may be given a score of 14 or 15 
points. Canned red tart pitted cherries 
that fall into this classification shall 
not be graded above U.S. Grade C, re-
gardless of the total score for the prod-
uct (this is a limiting rule). ‘‘Fairly 
good color’’ means a fairly uniform 
color typical of canned red tart pitted 
cherries which have been properly 
processed and which color may range 
from a brownish cast to mottled shades 
of brown. 

(d) (SStd.) classification. Canned red 
tart pitted cherries that fail to meet 
the color requirements for U.S. Grade 
C may be given a score of 0 to 15 points 
and shall not be graded above Sub-
standard, regardless of the total score 
for the product (this is a limiting rule). 

§ 52.779 Freedom from pits. 
(a) General. The factor of freedom 

from pits refers to the incidence of pits 
and pit fragments. 

(b) Definitions. (1) A pit, for the pur-
poses of the allowances in this section, 
is a whole cherry pit or portions of pits 
computed as follows: 

(i) A single piece of pit shell, whether 
or not within or attached to a whole 
cherry, that is larger than one-half pit 
shell is considered as one pit; 

(ii) A single piece of pit shell, wheth-
er or not within or attached to a whole 
cherry, that is not larger than one-half 
pit shell is considered as one-half pit; 

(iii) Pieces of pit shell, within or at-
tached to a whole cherry, when their 
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combined size is larger than one-half 
pit shell are considered as one pit; and 

(iv) Pieces of pit shell, within or at-
tached to a whole cherry, when their 
combined size is not larger than one- 
half pit shell are considered as one-half 
pit. 

(2) Drained cherries means pitted 
cherries that have been drained of 
packing medium by the method pre-
scribed in this subpart. 

(c) (A) classification. Canned red tart 
pitted cherries that are practically free 
from pits may be given a score of 18 to 
20 points. ‘‘Practically free from pits’’ 
means that the number of pits that 
may be present in the drained cherries 
does not exceed the allowances for this 
classification as set forth in Table IV. 

(d) (B) classification. Canned red tart 
pitted cherries that are reasonably free 
from pits may be given a score of 16 or 
17 points. Canned red tart pitted cher-
ries that fall into this classification 
shall not be graded above U.S. Grade B, 
regardless of the total score for the 
product (this is a limiting rule). ‘‘Rea-
sonably free from pits’’ means that the 
number of pits that may be present 
does not exceed the allowances for this 
classification as set forth in Table IV. 

(e) (C) classification. Canned red tart 
pitted cherries that are fairly free from 
pits may be given a score of 14 or 15 
points. Canned red tart pitted cherries 
that fall into this classification shall 
not be graded above U.S. Grade C, re-
gardless of the total score for the prod-
uct (this is a limiting rule). ‘‘Fairly 
free from pits’’ means that the number 
of pits that may be present in the 
drained cherries does not exceed the al-
lowances for this classification as set 
forth in Table IV. 

(f) (SStd.) classification. Canned red 
tart pitted cherries that fail to meet 
the requirements of U.S. Grade C may 
be given a score of 0 to 13 points and 
shall not be graded above Substandard, 
regardless of the total score for the 
product (this is a limiting rule). 

§ 52.780 Defects. 
(a) General. The factor of defects re-

fers to the degree of freedom from 
harmless extraneous material, muti-
lated cherries, and cherries blemished 
by scab, hail injury, discoloration, scar 
tissue, or by other means. 

(1) Cherry means a whole cherry, 
whether or not pitted, or portions of 
such cherries which in the aggregate 
approximate the average size of the 
cherries. 

(2) Harmless extraneous material means 
any vegetable substance (including, but 
not being limited to, a leaf or a stem, 
and any portions thereof) that is harm-
less. 

(3) Mutilated cherry means a cherry 
that is so pitter-torn or damaged by 
other means that the entire pit cavity 
is exposed and the appearance of the 
cherry is seriously affected. 

(4) Minor blemished cherry means any 
cherry blemished with skin discolora-
tion (other than scald) having an ag-
gregate area of a circle 9/32 inch (7 mm) 
or less in diameter which more than 
slightly affects the appearance of the 
cherry but does not extend into the 
fruit tissue. 

(5) Blemished cherry means any cherry 
blemished by skin discoloration (other 
than scald) which in the aggregate ex-
ceeds the area of a circle 9/32 inch (7 
mm) in diameter. A cherry affected by 
skin discoloration extending into the 
fruit tissue or by scab, hail injury, scar 
tissue, or other abnormality, regard-
less of size, is considered a blemished 
cherry. 

(b) (A) classification. Canned red tart 
pitted cherries that are practically free 
from defects may be given a score of 27 
to 30 points. ‘‘Practically free from de-
fects’’ means that the number of de-
fects that may be present does not ex-
ceed the number specified for the type 
of defects in Table IV. 

(c) (B) classification. Canned red tart 
pitted cherries that are reasonably free 
from defects may be given a score of 24 
to 26 points. Canned red tart pitted 
cherries that fall into this classifica-
tion may not be graded above U.S. 
Grade B, regardless of the total score 
for the product (this is a limiting rule). 
‘‘Reasonably free from defects’’ means 
that the number of defects that may be 
present does not exceed the number 
specified for the type of defects in 
Table IV. 

(d) (C) classification. If the canned red 
tart pitted cherries are fairly free from 
defects, a score of 21 to 23 points may 
be given. Canned red tart pitted cher-
ries that fall into this classification 

VerDate Aug<31>2005 07:43 Jan 20, 2007 Jkt 211013 PO 00000 Frm 00565 Fmt 8010 Sfmt 8010 Y:\SGML\211013.XXX 211013



556 

7 CFR Ch. I (1–1–07 Edition) § 52.781 

shall not be graded above U.S. Grade C, 
regardless of the total score for the 
product (this is a limiting rule). ‘‘Fair-
ly free from defects’’ means that the 
number of defects that may be present 
does not exceed the number specified 
for the type of defects in Table IV. 

(e) (SStd.) classification. Canned red 
tart pitted cherries that fail to meet 
the requirements for Grade C for any 
reason may be given a score of 0 to 20 
points and shall not be graded above 
Substandard, regardless of the total 
score for the product (this is a limiting 
rule). 

§ 52.781 Character. 
(a) General. The factor of character 

refers to the physical characteristics of 
the flesh of the cherries. 

(b) (A) classification. Canned red tart 
pitted cherries that have a good char-
acter may be given a score of 27 to 30 
points. ‘‘Good character’’ means that 
the cherries are thick-fleshed and have 
a firm, tender texture. 

(c) (B) classification. Canned red tart 
pitted cherries that have a reasonably 

good character may be given a score of 
24 to 26 points. Canned red tart pitted 
cherries that fall into this classifica-
tion shall not be graded above U.S. 
Grade B, regardless of the total score 
for the product (this is a limiting rule). 
‘‘Reasonably good character’’ means 
that the cherries may be reasonably 
thick-fleshed and may be slightly soft. 

(d) (C) classification. Canned red tart 
pitted cherries that have a fairly good 
character may be given a score of 21 to 
23 points. Canned red tart pitted cher-
ries that fall into this classification 
shall not be graded above U.S. Grade C, 
regardless of the total score for the 
product (this is a limiting rule). ‘‘Fair-
ly good character’’ means that the 
cherries may be thin-fleshed, and may 
be soft but not mushy, or slightly 
tough but not leathery. 

(e) (SStd.) classification. Canned red 
tart pitted cherries that fail to meet 
the requirements for U.S. Grade C may 
be given a score of 0 to 20 points and 
shall not be graded above Substandard, 
regardless of the total score for the 
product (this is a limiting rule). 

ALLOWANCES FOR QUALITY FACTORS 

§ 52.782 Allowances for quality factors. 

TABLE IV—ALLOWANCES FOR QUALITY FACTORS 

Factor Sample unit 
size 

Maximum number permissible for the respective grade 

A A B B C C 

Pits ..................................................... 20 ozs ............ Not more 
than 2 
in any 
sample 
unit.

Sample 
aver-
age 1 
per 40 
ozs.

Not more 
than 3 
in any 
sample 
unit.

Sample 
aver-
age 1 
per 30 
ozs.

4 or more 
in any 
sample 
unit.

Sample 
aver-
age 1 
per 20 
ozs. 

Defects: 100 cherries.
Total—multilated, plus minor 

blemished plus blemished..
........................ 10 .......... ................ 15 .......... ................ 20.

of which 
Blemished—limited to ................. ........................ 3 ............ ................ 7 ............ ................ 15.

Harmless extraneous mate-
rial.

Total contents Average 
1 piece 
per 60 
oz. net 
con-
tents.

................ Average 
1.5 
pieces 
per 60 
oz. net 
con-
tents.

................ Average 
3 piece 
per 60 
oz. net 
con-
tents.
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LOT COMPLIANCE 

§ 52.783 Ascertaining the grade of a 
lot. 

The grade of a lot of canned red tart 
pitted cherries covered by these stand-
ards is determined by the procedures 
set forth in the Regulations Governing 
Inspection and Certification of Proc-
essed Fruits and Vegetables, Processed 
Products Thereof, and Certain Other 
Processed Food Products (§§ 52.1 to 
52.87). 

SCORE SHEET 

§ 52.784 Score sheet for canned red 
tart pitted cherries. 

Size and kind of container.
Container mark or identification.
Label.
Net weight (ounces).
Vacuum (inches).
Drained weight (ounces).
Sirup designation (extra heavy, heavy, etc.).
Brix measurement.
Size 1.

Factors 
Score points 

Color .............. 20 (A) 18–20 
(B) 16–17 
(C) 2 14–15 
(SStd.) 2 0–13 

Freedom from 
pits.

20 (A) 
(b) 
(C) 
(SStd.) 

18–20 
2 16–17 
2 14–15 

2 0–13 
Freedom from 

defects.
30 (A) 

(B) 
(C) 
(SStd.) 

27–30 
2 24–26 
2 21–23 

2 0–20 
Character ....... 30 (A) 27–30 

(B) 2 24–26 
(C) 2 21–23 
(SStd.) 2 0–20 

Total score 100 

Normal flavor.
Grade.

1 See size limitation for U.S. Grade A and U.S. Grade B. 
2 Indicates limiting rule. 

Subpart—United States Standards 
for Grades of Frozen Red Tart 
Pitted Cherries 

SOURCE: 39 FR 23235, June 27, 1974, unless 
otherwise noted. Redesignated at 42 FR 32514, 
June 27, 1977, and further redesignated at 46 
FR 63203, Dec. 31, 1981. 

PRODUCT DESCRIPTION AND GRADES 

§ 52.801 Product description. 

Frozen red tart pitted cherries is the 
food prepared from properly matured 
cherries of the domestic (Prunus 
cerasus) red sour varietal group which 
have been washed, pitted, sorted, and 
properly drained; may be packed with 
or without a nutritive sweetened pack-
ing medium or any other substance 
permitted under the Federal Food, 
Drug, and Cosmetic Act, and are frozen 
and stored at temperatures necessary 
for the preservation of the product. 

§ 52.802 Grades of frozen red tart pit-
ted cherries. 

(a) ‘‘U.S. Grade A’’ (or ‘‘U.S. Fancy’’) 
is the quality of frozen red tart pitted 
cherries of which not more than five (5) 
cherries per sample unit may be less 
than 9⁄16 inch (14 mm) in diameter, and 
that: 

(1) Possess a good red color; 
(2) Are practically free from pits; 
(3) Are practically free from defects; 
(4) Have a good character; 
(5) Possess a normal flavor; and 
(6) Score not less than 90 points when 

scored in accordance with the scoring 
system outlined in this subpart. 

(b) ‘‘U.S. Grade B’’ (or ‘‘U.S. Choice’’) 
is the quality of frozen red tart pitted 
cherries of which not more than ten 
(10) cherries per sample unit may be 
less than 9⁄16 inch (14 mm) in diameter, 
and that: 

(1) Possess a reasonably good red 
color; 

(2) Are reasonably free from pits; 
(3) Are reasonably free from defects; 
(4) Have a reasonably good character: 
(5) Possess a normal flavor; and 
(6) Score not less than 80 points when 

scored in accordance with the scoring 
system outlined in this subpart. 

(c) ‘‘U.S. Grade C’’ (or ‘‘U.S. Stand-
ard’’) is the quality of frozen red tart 
pitted cherries that: 

(1) Possess a fairly good red color; 
(2) Are fairly free from pits; 
(3) Are fairly free from defects; 
(4) Have a fairly good character; 
(5) Possess a normal flavor; and 
(6) Score not less than 70 points when 

scored in accordance with the scoring 
system outlined in this subpart. 
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