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§51.349

§51.349 Overripe.

Overripe means apples which are dead
ripe, and with flesh very mealy or soft.

Subpart—United States Standards
for Grades of Cantaloups'!

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

GRADES

§51.475 U.S. Fancy.

“U.S. Fancy” consists of cantaloups
which meet the requirements of U.S.
No. 1 grade except that the cantaloups
have very good internal quality and
have uniform appearance.

(a) Tolerances. In order to allow for
variations incident to proper grading
and handling the following tolerances,
by count, shall be permitted, except
that these tolerances shall not apply to
the requirements relating to internal
quality and uniformity of appearance:

(1) At shipping point.2 8 percent for
cantaloups in any lot which fail to
meet the requirements of this grade:
Provided, That included in this amount
not more than 4 percent shall be al-
lowed for defects causing serious dam-
age, including in this latter amount
not more than one-half of 1 percent for
cantaloups which are affected by decay
or mold.

(2) En route or at destination. 12 per-
cent for cantaloups in any lot which
fail to meet the requirements of this
grade: Provided, That included in this
amount not more than the following
percentages shall be allowed for defects
listed:

1Packing in the product in conformity
with the requirements of these 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.

2Shipping 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 outside the
continental United States, the port of entry
into the United States.
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(i) 8 percent for cantaloups which fail
to meet the requirements of this grade
because of permanent defects; or,

(ii) 6 percent for cantaloups which
are seriously damaged, including there-
in not more than 4 percent for canta-
loups which are seriously damaged by
permanent defects and not more than 2
percent for cantaloups which are af-
fected by decay. (See §51.480.)

§51.476 U.S. No. 1.

“U.S. No. 1” consists of cantaloups of
one type which are mature and have
good internal quality but are not over-
ripe or soft or wilted, which are well
formed, well netted, and free from
decay, wet slip and sunscald, and free
from damage caused by liquid in the
seed cavity, sunburn, hail, dirt, surface
mold or other disease, aphis or other
insects, scars, cracks, sunken areas,
ground spot, bruises, or mechanical or
other means.

(a) Tolerances. In order to allow for
variations incident to proper grading
and handling the following tolerances,
by count, shall be permitted, except
that these tolerances shall not apply to
the requirement relating to internal
quality.

(1) At shipping point.2 8 percent for
cantaloups in any lot which fail to
meet the requirements of this grade:
Provided, That included in this amount
not more than 4 percent shall be al-
lowed for defects causing serious dam-
age, including in this latter amount
not more than one-half of 1 percent for
cantaloups which are affected by decay
or mold.

(2) En route or at destination. 12 per-
cent for cantaloups in any lot which
fail to meet the requirements of this
grade: Provided, That included in this
amount not more than the following
percentages shall be allowed for defects
listed:

(i) 8 percent for cantaloups which fail
to meet the requirements of this grade
because of permanent defects; or,

(ii) 6 percent for cantaloups which
are seriously damaged, including there-
in not more than 4 percent for canta-
loups which are seriously damaged by
permanent defects and not more than 2

2See footnote 2 to §51.475.
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percent for cantaloups which are af-
fected by decay. (See §51.480.)

§51.477 U.S. Commercial.

“U.S. Commercial’ consists of canta-
loups of one type which are mature but
not overripe or soft or wilted, which
are well formed and fairly well netted,
and free from decay, wet slip and
sunscald, and free from damage caused
by liquid in the seed cavity, sunburn,
hail, dirt, surface mold or other dis-
ease, aphis or other insects, scars,
cracks, sunken areas, ground spot,
bruises, or mechanical or other means.

(a) Tolerances. In order to allow for
variations incident to proper grading
and handling the following tolerances,
by count, shall be permitted:

(1) At shipping point. 16 percent for
cantaloups in any lot which fail to
meet the requirements of this grade:
Provided, That included in this amount
not more than the following percent-
ages shall be allowed for defects listed:

(i) 12 percent for cantaloups which
fail to meet the requirements of this
grade because of condition defects;

(ii) 4 percent for cantaloups which
are seriously damaged, including there-
in not more than one-half of 1 percent
for cantaloups affected by decay or
mold.

(2) En route or at destination. 24 per-
cent for cantaloups in any lot which
fail to meet the requirements of this
grade: Provided, That included in this
amount not more than the following
percentages shall be allowed for defects
listed:

(i) 16 percent for cantaloups which
fail to meet the requirements of this
grade because of permanent defects;

(if) 12 percent for cantaloups which
fail to meet the requirements of this
grade because of condition defects; or,

(iii) 8 percent for cantaloups which
are seriously damaged, including there-
in not more than 4 percent for canta-
loups which are seriously damaged by
permanent defects and not more than 2
percent for cantaloups which are af-
fected by decay. (See §51.480.)

[26 FR 2217, Mar. 16, 1961; 27 FR 2307, Mar. 10,
1962, as amended at 33 FR 7619, May 23, 1968.
Redesignated at 42 FR 32514, June 27, 1977,
and further redesignated at 46 FR 63203, Dec.
31, 1981]

§51.480

§51.478 U.S. No. 2.

““U.S. No. 2"’ consists of cantaloups of
one type which are mature but not
overripe or soft or wilted, which are
fairly well formed and fairly well net-
ted, which are free from decay, wet slip
and sunscald, and free from serious
damage caused by liquid in the seed
cavity, sunburn, hail, dirt, surface
mold or other disease, aphis or other
insects, scars, cracks, sunken areas,
bruises, or mechanical or other means.

(a) Tolerances. In order to allow for
variations incident to proper grading
and handling the following tolerances,
by count, shall be permitted:

(1) At shipping point. 8 percent for
cantaloups in any lot which fail to
meet the requirements of this grade in-
cluding therein not more than one-half
of 1 percent for cantaloups which are
affected by decay or mold.

(2) En route or at destination. 12 per-
cent for cantaloups in any lot which
fail to meet the requirements of this
grade: Provided, That included in this
amount not more than the following
percentages shall be allowed for the de-
fects listed:

(i) 8 percent for cantaloups which fail
to meet the requirements of this grade
because of defects of a permanent na-
ture; or,

(if) 2 percent for cantaloups which
are affected by decay. (See §51.480.)

UNCLASSIFIED

§51.479 Unclassified.

“Unclassified’” consists of cantaloups
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.

APPLICATION OF TOLERANCES

§51.480 Application of tolerances.

The contents of individual packages
are subject to the following limitation:
Provided, That the averages for the en-
tire lot are within the tolerances speci-
fied for the grade:
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