
 
 

 
CANNED APPLES SCORE POINTS 

SLICED – 50 OUNCES 
FACTORS MAXIMUM WEIGHT OF DEFECTS PERMITTED FOR THE RESPECTIVE GRADE 

COLOR GRADE A 
V+ 

C 
V+  POINTS 20 19 18 17 16* 15* 14* 

A – Reasonably Uniform  Internally and Externally  Varies noticeably, slight Brown but not  
Bright  Reasonably Uniform  markedly Brown, Pink or Gray cast -  

C – Vary noticeably  Bright Color  Practically free from internal dis-coloration  
UNIFORMITY OF SIZE & POINTS 20 19 18 17  16 15 14  
SYMMETRY           
Ounces that fail  Thickness does not vary more than ¼ inch      
Partially whole or whole -         
   3/4 slice and at least 1-1/4 inch in length  1.0 2.5 3.5 5.0 2 1/2 7.5 10.0 12.5 5 
DEFECTS – in Ounces POINTS 20 19 18 17  16* 15* 14*  
Damaged – over ½ inch damaged  

0 1/2 1 1/2 2 1/2 1 1/2 4 5 1/2 7 1/2 3 1/4 diameter green peel or   
¼ in. diameter red peel  

Seriously Damaged   0 0 1/4 1/2 1/2 3/4 1 1 1/2 1 
Bruises – over ½ inch diameter and ¼ inch depth.           

Carpel Tissue square inch  0 3/4 1 1/2 2 1/4 1 1/4 3 3 3/4 4 1/2 2 1/4 
CHARACTER     POINTS 40 39 38 37 36 35 34  33* 32* 31* 30* 29* 28*  
Ounces of Mushy Units   0 1/4 1/2 1 1 1/2 2 2 1/2 1 1/2 3 1/2 4 4 1/2 5 1/2 6 1/2 7 1/2 3 1/4 
 
* Limiting Rule 
+ V columns are allowances for verification sample of 14 ounces. 
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