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(b) Pitted or pitted dates means whole 
dates from which the pits have been re-
moved. 

(c) Pieces or date pieces means dates 
that have been cut or sliced into small 
pieces and that can be handled as indi-
vidual units. 

(d) Macerated or macerated dates 
means dates that have been ground, 
chopped, mashed, or broken or that 
have been cut or sliced into small 
pieces and that cannot be handled as 
individual units. 

§ 52.1003 Grades of dates. 

(a) U.S. Grade A or U.S. Fancy is the 
quality of whole or pitted dates that 
are of one variety, that possess a good 
color, that are practically uniform in 
size, that are practically free from de-
fects, that possess a good character, 
and that score not less than 90 points 
when scored in accordance with the 
scoring system outlined in this sub-
part. 

(b) U.S. Grade B or U.S. Choice is the 
quality of whole or pitted dates other 
than whole dry dates for processing 
that are of one variety, that possess a 
reasonably good color, that are reason-
ably uniform in size, that are reason-
ably free from defects, that possess a 
reasonably good character, and that 
score not less than 80 points when 
scored in accordance with the scoring 
system outlined in this subpart. 

(c) U.S. Grade B (Dry) or U.S. Choice 
(Dry) is the quality of whole dry dates 
for processing that are of one variety, 
that possess a reasonably good color, 
that are reasonably uniform in size, 
that are reasonably free from defects, 
that possess a reasonably good char-
acter, and that score not less than 80 
points when scored in accordance with 
the scoring system outlined in this 
subpart. 

(d) U.S. Grade C or U.S. Stand- ard is 
the quality of whole or pitted dates 
other than whole dry dates for proc-
essing that are of one variety or of date 
pieces or macerated dates that possess 
a fairly good color, that are fairly uni-
form in size except for date pieces or 
macerated dates, that are fairly free 
from defects, that possess a fairly good 
character, and that score not less than 
70 points when scored in accordance 

with the scoring system outlined in 
this subpart. 

(e) U.S. Grade C (Dry) or U.S. Standard 
(Dry) is the quality of whole dry dates 
for processing that are of one variety, 
that possess a fairly good color, that 
are fairly uniform in size, that are fair-
ly free from defects, that possess a fair-
ly good character, and that score not 
less than 70 points when scored in ac-
cordance with the scoring system out-
lined in this subpart. 

(f) Substandard is the quality of dates 
that fail to meet the requirements of 
U.S. Grade C or U.S. Stand- ard or U.S. 
Grade C (Dry) or U.S. Standard (Dry), 
whichever is applicable. 

FACTORS OF QUALITY 

§ 52.1004 Ascertaining the grade. 
In addition to considering other re-

quirements outlined in the standards, 
the following quality factors are evalu-
ated: 

(a) Factor not related by score points. 
(1) Varietal requirement. 

(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 
such factors are: 

Points 

(1) Color ....................................................................... 20 
(2) Uniformity of size ................................................... 10 
(3) Absence of defects ................................................ 30 
(4) Character ............................................................... 40 

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

§ 52.1005 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). 

§ 52.1006 Color. 
(a) (A) classification. Whole or pitted 

dates that possess a good color may be 
given a score of 18 to 20 points. ‘‘Good 
color’’ means that the color of the 
dates is practically uniform; and, with 

VerDate Mar<15>2010 15:24 Jan 12, 2013 Jkt 229013 PO 00000 Frm 00571 Fmt 8010 Sfmt 8010 Q:\07\7V2.TXT ofr150 PsN: PC150



562 

7 CFR Ch. I (1–1–13 Edition) § 52.1007 

respect to dates that are predomi-
nantly light amber in color, there may 
be not more than 5 percent by count of 
dates that are dark amber in color; 
and, with respect to dates that are pre-
dominantly dark amber in color, there 
may be not more than 5 percent by 
count of dates that are light amber in 
color. 

(b) (B) classification. If the whole or 
pitted dates or whole dry dates for 
processing possess a reasonably good 
color, a score of 16 or 17 points may be 
given. Dates that fall into this classi-
fication shall not be graded above U.S. 
Grade B or U.S. Choice or U.S. Grade B 
(Dry) or U.S. Choice (Dry), whichever 
is applicable, regardless of the total 
score for the product (this is a limiting 
rule). ‘‘Reasonably good color’’ means 
that the color of the whole or pitted 
dates or whole dry dates for processing 
is reasonably uniform for the type; 
and, with respect to dates that are pre-
dominantly light amber in color, there 
may be not more than 10 percent by 
count of dates that are dark amber in 
color; and, with respect to dates that 
are predominantly dark amber in color, 
there may be not more than 10 percent 
by count of dates that are light amber 
in color. 

(c) (C) classification. If the whole or 
pitted dates, whole dry dates for proc-
essing, date pieces, or macerated dates 
possess a fairly good color, a score of 14 
or 15 points may be given. Dates that 
fall into this classification shall not be 
graded above U.S. Grade C or U.S. 
Standard or U.S. Grade C (Dry) or U.S. 
Standard (Dry), whichever is applica-
ble, regardless of the total score for the 
product (this is a limiting rule). ‘‘Fair-
ly good color’’ has the following mean-
ings with respect to the following 
styles: 

(1) Whole; pitted. The color of the 
whole or pitted dates or whole dry 
dates for processing is fairly uniform 
for the type; and, with respect to dates 
that are predominantly light amber in 
color, there may be not more than 20 
percent by count of dates that are dark 
amber in color; and, with respect to 
dates that are predominantly dark 
amber in color, there may be not more 
than 20 percent by count of dates that 
are light amber in color. 

(2) Pieces; macerated. The color may 
be variable throughout the units or 
mass, may be slightly dull but not off- 
color, and is typical of properly pre-
pared dates of these styles. 

(d) (SStd) classification. Dates that fail 
to meet the requirements of paragraph 
(c) of this section 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). 

§ 52.1007 Uniformity of size. 
(a) General. The factor of uniformity 

of size applies only to whole and pitted 
styles. The factor of uniformity of size 
in the styles of date pieces and mac-
erated dates is not based on any de-
tailed requirements and is not scored; 
the other three factors (color, absence 
of defects, and character is applicable) 
are scored and the total is multiplied 
by 100 and divided by 90, dropping any 
fractions to determine the total score. 

(b) (A) classification. Whole or pitted 
dates that are practically uniform in 
size may be given a score of 9 or 10 
points. ‘‘Practically uniform in size’’ 
means that not more than a total of 10 
percent, by weight, of the whole or pit-
ted dates may be conspicuously larger 
or smaller than the approximate aver-
age size of the dates in the container. 

(c) (B) classification. If the whole or 
pitted dates or whole dry dates for 
processing are reasonably uniform in 
size, a score of 8 points may be given. 
Dates that fall into this classification 
shall not be graded above U.S. Grade B 
or U.S. Choice or U.S. Grade B (Dry) or 
U.S. Choice (Dry), whichever is appli-
cable, regardless of the total score for 
the product (this is a limiting rule). 
‘‘Reasonably uniform in size’’ means 
that not more than a total of 15 per-
cent, by weight, of the whole or pitted 
dates may be conspicuously larger or 
smaller than the approximate average 
size of the dates in the container. 

(d) (C) classification. If the whole or 
pitted dates or whole dry dates for 
processing are fairly uniform in size, a 
score of 7 points may be given. Dates 
that fall into this classification shall 
not be graded above U.S. Grade C or 
U.S. Standard or U.S. Grade C (Dry) or 
U.S. Standard (Dry), whichever is ap-
plicable, regardless of the total score 

VerDate Mar<15>2010 15:24 Jan 12, 2013 Jkt 229013 PO 00000 Frm 00572 Fmt 8010 Sfmt 8010 Q:\07\7V2.TXT ofr150 PsN: PC150


		Superintendent of Documents
	2013-04-18T09:58:51-0400
	US GPO, Washington, DC 20401
	Superintendent of Documents
	GPO attests that this document has not been altered since it was disseminated by GPO




