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Dear Sirs,

As a produce receiver and distributor of table grapes, I mu.st ex-pressmy oppositiQnto the
USDA proposal tlb.atwould establish a special 5% allowance for shattered table gJ:npesin
consumer containers Ior .enroute, or at desti.-1ation.In addition to shatter, tillSproposal
also raises the toleraLJ.celevel by 5% for other defects, like scarring and discoloration.
The independent wholesale/ter:minal.11J.arketsegment of the industry is dispropOltionate}y
impacted by this proposal and it does Dotyet take into account recent scientUic research,
indicating shattered table grapes are more sltsceptible to .higher ba.cterialCOUJlts,resulting
in reducedshelflife, Overall,ti1isproposalwin signifi.cantlyweakenthe U.S. No.1
Grade.

PACA Good Delivery Tolerances
Under thIs proposal, shattered berries would not be sCCiredagainst the current 12% total
tolerance for defects in the D.S No.1 grade until the amQunt of shattered berries f11"5t
exceeds the special 5% allowance, thus increasing tolerance to 17%. An additional
tolerance of 3% would be added to the total iu situations where PACA "good delivery"
tolerancesapply, fora gnll1dtotal of 20%. '

Ai; a wholesale receiver, my company would be held t(~the U.S. Grade Standards 8...'1d
have to accept up to 20% shatter at the who.1esa.!ereceiving point. Additional time would
be required for us to resell the grapes to a retailer, during which time the shatler process
will continue. By the time the grapes roa.,l.;;eit tbIough the retailer's distributio1]process,
sevel'al days ~ould pass. It is entirely possible that $ha1t~rcou1dfar exceed 20% by the
time the grapes are purchased by a consumer.

Tolerance lacn:~:s(:s for OtUtr Defects Too
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Cu.rrently~ in order to meet '"good deHvery" standards, the tolerance allows for 15%
defects. Grapes arriving with 5% shatter can also have up to 10% scarring and
discoloration and still pass "good deliveri' standards.
Under this proposal, up to 5% shatter wouldn't be scor,~d,which means that up to 15% of
the grapes c;ou.1dalso have defects sucb as sca.rringand discoloration: and the load would
still. qualify for "good delivery."

Independent WholesaleReceivers would be Hardest Hit
A sizeablemajorityof table grapesin consumerpackagesarebeingsold tlrroughthe
larger retail chainsandmajorwholesalecompanies,whichtypicallyhave their oV'/Il
specificationsregardingthe amountof shatterandotherdefectsthey will accept. Most of
their specificationsare far morestringentthan those requiredin the US #1 gr~!de,or
'"gooddelivery"standards. Grapesnot meetingthese tight corporatcspecificationslikely
end up in the handsof smallerindependemwholesaJer,eceivers.Thesereceivers,because
of marketpressures,areheld to the U.S. GradeStandards. Therefore,increasingthe
tolerance for shatter/defectsin the U.S. #1 gra.dewill havedisproportionatelyhigher
impact on independentwholesalereceivers. The agE,'1'egatedvolumeof the independent-
wholesa1e~receiverchannelrepresentsa relativelysmallpercentageof the total volumeof
table grapessoldin consumersizecontainers.

More Susceptible to MicTobiologicaJ Growth and R(lduced Shelf Life
In my experience, shatter table grapes have a shorter shelf life u1anthose remaining
firmly attached to the stem. For this reaso11,loa.dscontaining higher amounts of shatter
cOJnmandlower prices in the l11.arketthan those with very liitle, Grapes that naturally
detach from the cap stem are past their prllDe and begjmring their slide toward spoilage
and decay. As shat1erbeni.es age, we now lmow they are more sl1.sceptibleto
microbiological contamination, wmch further reduces their shelf life.

The North American Perishable Agricultural Receivers (NAPAR), a trade associatiop of
which my company is a member, commissioned Deibel Laboratories to conduct
nllcrobiological tests on several varieties of table grapes to detennine any differences io
microbiQlogical growth between shatter and bunched grapes. TIlt~setests revealed a
noticeable difference at refrigerated temperatures and d(~te.rminedthat shatter grapes
would haveshortershelf life periods. I hopeUSDAconsidersthisdata in its evalua.tion
of tllis proposaL

A 5% AllowanceWenkens the Standard
Adding a 5% allowiUI.cefor shattered berries to an existing tolerance of 12%, amOt\11,tsto
a whopping 41.7% increase in allowable shatter/defects for the D.S.No.1 Grade. An
earlier proposal to create a special 10% allowance for shatter was withdrawn by USDA
on 6/29/07. In its own statement itl the Federal Register at tha.ttime~USDA, AM:S
indicated that a 10% allowatlce for shatter would "weaken the standard and reduce
consumer confidence of the grade." Although a.5% allowance would only weaken the
standard half as much, it stil1weakens it -by up to 41.7%.
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I don't believe proponents ofthis proposal intended to put independent wholc:sa1e
receivers at a distinct competitive disadvanta.ge, nor did a.nyoneintend for th~proposal to
increase the tolerance for defects otb.erthan shatter, but those are the consequences. No
one,benefits by trying to force consumers to accept containers oftabl~ grapes with 20%,
or more, rolling around the bottom of bag. We all loosl~when the integrity of the grade is
wealcened.
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